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Chef’s Chalkboard Additions

Small Plates

Lady Edison Pork Belly 14
Johnson County, NC Lady Edison Pork Belly, beet BBQ glaze, cauliflower puree,
local winter greens kimchi, house pickled cauliflower, and pork rinds.

Southern Pickled Deviled Eqq 1
Smoked mahi, beet pickled shallot, and local microgreens.

Sweet Southern Salad 12
Fresh Strawberries, candied pecans, roasted beets, blood orange supremes,
toasted honey vinaigrette, gorgonzola cheese, and pea tendrils.

Entrees

Fresh Catch of Local Finfish market
Pan roasted, horseradish compound butter, sauteed local mustard greens,
red beet risotto, charred sweet onion, pickled brussel sprouts, preserved lemon butter.

Lobster & Steak 29-
4 oz USDA choice bistro steak, grilled lobster tail,
fire-roasted garlic herb butter, roasted cauliflower, bleu cheese potato au gratin.

Seared Duck 27
Pan seared duck breast, sweet potato & apple hash, crispy bacon,
braised greens, brown butter honey, beet puree.

Chef’s Special Desserts

Assorted dessert “shooters”

Red Velvet cake Chocolate Lemon Blueberry Crumble Salted Caramel Apple Bread Pudding



