
STARTERS ENTREES

            (vg ) Vegetarian  (vv) Vegan  (gf) Gluten Free 

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodbourne illness. 

Food prepared in our restaurant may contain the following ingredients: milk, eggs, soy, wheat, peanuts, 
tree nuts, shellfish, fish, and sesame. If you have a food allergy, please notify your server. Thank you.

* *

A service charge of 20% will be automatically added for parties of six or more.
We allow a maximum of eight separate checks. 

Breads & Spreads
Housemade Sourdough (vv) & Focaccia (vv), 
Served with Pimento Cheese, Pumpkin Butter, 
and Whipped Butter
(vg )
16

Mesclun Salad 
Roasted Pears, Kenny’s Bleu Cheese, 
Apple Vinaigrette, Candied Pecans
(vg/gf) ~Vegan Option~
14

Roasted Delicata Squash
Brown Butter Miso Vinaigrette, Pepitas,
Whipped Sirocco Ridge Goat Cheese, Pepita Oil
(vg/gf) ~Vegan Option~
14

Beef Tartare *
Hand-cut Beef Coulotte, Soy-cured Egg, 
Fried Potato Strings, Tartare Sauce
22

Cast Iron Cornbread 
Anson Mills Cornmeal,
Served with Sorghum Brown Butter
(vg/gf)
14 

Mushroom Soup
Confit Garlic & Onion, Guajillo, 
Crema, Chervil Oil
(vg/gf)
14

Burrata
Fig Chutney, Salsa Macha, Pepita Oil,
Housemade Sourdough
(vg )
18

Farmer’s Cheese
Honeycomb, Toasted Pecans, 
Pomegranate Molasses, Lavash Crisps
(vg )
16

Sweet Potato Croquettes
Hazelnut Mole, Crema
(gf) ~Vegetarian Option~
14

Eggplant Ravioli
Housemade Pasta, Roasted Eggplant, Ricotta,
Pomodoro Sauce, Crema
(vg )
28

Whole Riverence Trout *
Ssamjang, Pisto Manchego, Avocado Puree
(gf)
32

Pasture Raised Pork Belly *
Plantain Terrine, Farro Succotash, Pork Jus
34

Woodland Farm Bison Burger *
Spiced Mayo, Pepper Relish, White Cheddar, 
Challah Bun, Za’tar Fries
24
 

Bison Stroganoff 
Housemade Pasta, Braised Woodland Bison, 
Sauteed Mushrooms, Sourdough Crumbs, 
Crema, Chives
~Vegan & Gluten Free Option~
32

Fried Chicken Thigh *
Chipotle Sorghum Glaze, Polenta, 
Granny Smith Apple Slaw, 
Cilantro, Jalapeno
28

Fischer Farms Sirloin *
Caramelized Onion Puree, Roasted Onions, 
Sauteed Kale & Tomatoes, Black Garlic Jus
(gf)
39


