
s a v e  r o o ms i d e s

e n t r e e s

BREAD PUDDING 
SALTED CARAMEL • BROWN SUGAR CRUMBLE

$8

CHOCOLATE MOUSSE 
COCAO NIBS

$8

BLONDIE COOKIES 
DULCEY • MACADAMIA NUTS 

$4

FARRO & BARLEY RISOTTO • ENGLISH PEAS • MELTED LEEKS • PARMESAN. . . . . . . . . . . . . . . . . . . . . . . . . . . .

SEARED CATFISH • WHITE CHEDDAR GRITS • SPICY PEANUT ROMESCO. . . . . . . . . . . . . . . . . . . . . . . . . . . .

LAMB CHEEK CAVATELLI • ROASTED TOMATO  • OLIVE •  AGED MANCHEGO. . . . . . . . . . . . . . . . . . . . . .

SHORT RIB MEATLOAF • POTATO PUREE • MUSHROOMS • MADIERA SAUCE. . . . . . . . . . . . . . . . . . . . . . . . . .

$16

$22

$20

$22

KRYSTLE'S ROLLS  
HICKORY BUTTER • SEA SALT

$5

b e v e r a g e s
beer

BURIAL -  PILSNER -  12OZ -  $3

REVELRY -  CREAM ALE -  12OZ -  $3

FLYING MACHINE -  DOUBLE IPA -  16OZ -  $7

wine
 NAVERAN 2017 - XAREL-LO - CAVA, ES - $22       

L'OLIVET0 2018 - ROSÉ OF PINOT NOIR - CA - $20

GUILD 2016 - PINOT GRIS -OR - $22

GIRARDIN 2017 - CHARDONNAY - FR - $28

BEBAME 2015 - CABERNET FRANC - CA - $24

RABION 2016 - MERLOT BLEND - FR - $28 

0 3 / 2 6

s t a r t e r s
WHITE CORN SOUP

BLUE CRAB • SWEET POTATO • BROWN BUTTER

$11

BUTTER CRUNCH LETTUCE
SESAME CUCUMBERS • MISO-GINGER DRESSING 

$10

GRAIN SALAD
KALE • APPLES • FETA • SAVORY GRANOLA 

$10

RABBIT STEW
BUTTER BEANS • SPRING ONION • HAM HOCK

$12


