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DRINKS                                                    
Ginger Blossom
A blend of fresh house made ginger syrup, elderflower liqueur, and gin   7

Cains Finest Bitters
An easy drinking British bitter beer brewed in Liverpool, expect mild bready malt notes and light floral hops   5

SOUP
Cream of Potato
Yukon Gold potatoes, cream, and chicken stock. Garnished with bacon, scallions and sour cream cup 3 bowl 5

STARTERS
Lamb Briwats 
North African spiced local lamb, feta cheese, and toasted almonds wrapped in a thin pastry  with tomato-mint chutney  7                                                                                                                                  

Crab Cakes
Two seared jumbo lump crab cakes with passion fruit butter sauce, pickled pineapple and   Fresno chile  12
	

Corn-Fried Oysters  
Cornmeal crusted oysters with piquillo pepper remoulade and tomatillo chow-chow  10 

PLATES
Rabbit
Roasted bacon wrapped and rabbit sausage stuffed loin, with house made herb fettuccini, 
baby carrots, asparagus, caramelized onions, and mustard cream sauce 19

Halibut
A six ounce Alaskan Halibut fillet, pan-seared and roasted with fingerling potatoes, artichokes,
and zucchini with saffron tomato broth  26 

Steak Frits 
A grilled eight ounce medium rare hanger steak with parmesan creamed spinach, house-cut fries, aioli and bordelaise sauce  22



DESSERTS
Sorbet
A scoop of house made raspberry sorbet   7

Crêpes
Chocolate mousse stuffed Crêpes with crème anglaise, and raspberries 8

Chocolate Cake
Decadent flourless cake made with Belgian chocolate cooked to order with a liquid 
center, served with a scoop of vanilla ice cream   8
Must be ordered with main course                                                                                                                                                                                  
Crème Brûlée
Rich custard made with Tahitian vanilla beans   7

*A little spicy   **Medium spice   ***Very spicy
Parties of 8 or more will receive one check, we ask for one form of payment, and an 18% gratuity will be included.
We use only hormone and antibiotic free meats and poultry.  Our salmon is Certified organic by: Naturland Verband (Germany), and The Irish Organic Farmers And Growers Association(IOFGA). Go to Clean fish.com to learn more.
We are proud to use local and/or organic produce as the season permits from Organic greens, ZJ Farm, Wild Life Lakes Farm, Fae Ridge Farms, Echollective Farm, and Dirty Face Creeks Farm
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