
First Bites
Fried Green Tomato Salad

crab, arugula, pepitas, grape tomatoes, red onions,  
piquillo pepper oil, green chili buttermilk chive vinaigrette

Smoked Salmon Carpaccio
red onions, capers, grana padano,  

lime truffle emulsion, smoke trout caviar, radish, crostini

Hand Tossed Pizzas
Margherita Pizza

san marzano tomato sauce,  
roma tomatoes, buffalo mozzarella, basil oil

Chef ’s Specialty Pizza
coppa, brussels sprouts, grape tomatoes,  

grana padano, sage, maple sherry vinegar gastrique

Mains
Spatchcock Grilled Chicken 

za’atar spice rub grilled, harissa roast fingerling potatoes, 
 preserved lemon grilled scallion vinaigrette,  

honey coriander glazed carrots, pomegranate molasses

Cassoulet  
boar tenderloin, duck confit, elk sausage, pork belly,  

root vegetables, chestnut orange brioche crumble

Hanger Steak Frites 
five peppercorn crusted, truffle parmesan fries,  

frisee bacon salad, béarnaise vinaigrette 

Molasses Pecan Crusted Rack of Lamb
amish cheddar chili grits, sautéed seasonal vegetable,  

cayenne buttermilk onion rings, trumpet mushroom bourbon lamb jus

Sweet Finish
Chocolate Pecan Toffee Mousse

creme anglaise, toffee sauce

Tahitian Vanilla Bean Crème Brûlée  
cinnamon shortbread cookie

Chef ’s  Favorites


