
starters

parmesan herb fries  $9

grana padano, fines herbes, béarnaise

tomato burrata  $18

burrata, local arugula, tomato, vincotto vinegar, 
ol ive oi l

crudité  $14

organic vegetables, dukkah labneh with nuts, herbs, 
spices, avocado hummus

grilled red snapper  $39

olive gremolata, green salad

mixed olives  $8 
house citrus and herb marinade

beef tartare  $28

organic hand-cut grassfed beef, fr ies, garl ic aiol i

seared red grouper  $46

green beans, hickory hi l l  German butterball 
potatoes, cherry tomatoes, salsa verde

mains

confit duck leg  $36

du puy lenti ls, carrot lemongrass purée, dressed 
local fr i l ly greens

wood grilled ribeye  $65

16oz southern r iver farms grassfed prime ribeye, 
green beans, pomme purée

fromage & fruit  $24

craft cheese selection, house preser ved fruit

melon and cucumber salad  $12

baby red onions, serano, candied mixed nuts, basi l , 
ci lantro, champagne vinaigrette,feta

mushroom tartine  $15

oyster mushrooms, decimal place farm chévre, 
chimichurri  sauce 

date cake  $14

brandy sauce, vanil la whipped cream

chocolate mousse  $14

chocolate crunch, 66% cocoa powder

For parties of 6 or more, please note no separate checks, 20% gratuity included

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.

A 4% service charge will be added to each guest check to ensure competitive industry compensation as well as benefits for our valued team.

bucatini bolognese  $31

thousand hi l ls  grassfed organic beef, Ital ian 
tomatoes, local chévre, basi l , grana padano

trofie pesto pasta  $27

pinenuts, parmesan, basi l

seared tuna loin  $18

fennel gremolata

charcuterie board  $35

Iberico ham, saucisson sec, mortadella, prosciutto

beets and chévre salad  $12

local beets, peaches, decimal place farm chévre

gelato  $8

seasonal selection of f lavors

summer season

hickory hill green beans, toasted garlic  $9

pomme purée $9

wild mushrooms  $9

a f t e r  d i n n e r

steak au poivre  $55

6oz southern r iver farms grassfed fi let, green 
peppercorn sauce, fr ies

saffron risotto and mushrooms $37

seared wild mushrooms, white wine, arborio r ice, 
Iranian saffron

grilled shishito peppers $12

salsa verde, parmesan

sides


