
CRAB STUFFED LITTLENECK CLAMS   18

CARROT MASALA YOGURT + NAAN   15

PARAISO HOUSE SALAD    chicories, buttermilk ranch, pretzels   19

BEEF + BLACK BARLEY TARTARE    gochujang, sunchoke chips   25

CHOPPED BEET SALAD    asian pear, goat feta, sunflower seeds   18

FRIED TILEFISH LETTUCE WRAPS    kohlrabi slaw, jalapeño tartar   22

UNION SQUARE BENTO    broccolini, cabbage pancake, crispy potatoes   30

SEA SCALLOP + SHIITAKE BOWL    carolina gold rice, vegetable glitter   32

CRISPY CHICKEN THIGHS    pantry pickles, fermented hot honey   26

FISH OF THE WEEK    daikon som tum, coconut red curry   34

HERITAGE COUNTRY RIB SKEWERS    baked beans, carolina bbq sauce   31

SLOW ROASTED BEEF SHORT RIB    mustard greens, dates, charred onions   35

CHOCOLATE + BLACK SESAME PUDDING CAKE    toasty meringue   12

LECHE FLAN    cara cara marmalade   12

WARM BUCKWHEAT CHOCOLATE COOKIE    oolong milk   9

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

SUZANNE CUPPS    CHEF / OWNER

NICK SALINGER    GENERAL MANAGER



BERTHA   Cava Brut Nature Reserva, Penedès, Spain 2021   17

GUY MÉA    ‘L’Assemblage’ Champagne, France NV  24

DILETTA TONELLO   ‘Io Cloe’  Veneto, Italy, Durella 2022  15

HERMANN J. WIEMER    ‘Flower Day’ New York, USA, Riesling 2022  17

DOMAINE CIRINGA    ‘Fosilni Breg’ Podravje, Slovenia, Sauvignon Blanc 2021  18

KUMEU RIVER    ‘Kumeu Village’ Auckland, New Zealand, Chardonnay 2023  19

ARNOT ROBERTS  California, USA, Touriga Nacional Rosé 2022   17

DA CRUZ E TELES   ‘COZ - POP’ Lisboa, Portugal, Macerado 2022   17

MICHELINI I MUFFATTO   ‘En El Camino’ Bierzo, Spain, Mencia 2021   15

TE MATA ESTATE    Hawke’s Bay, New Zealand, Gamay Noir 2022   18

DOMAINE BRUN AVRIL    ‘Côtes du Rhône’ France, Grenache Blend 2021   19

TENUTA DI TRINORO    ‘Le Cupole’  Tuscany, Italy, Cabernet Blend 2021  24 

LECHE DE TIGRE   mezcal, ceviche sauce  20

BOOZY PANDAN SODA    vodka, orange, calpico  18

CALMANSI GIMLET   vodka or gin, lemon  19

CAROLINA OLD FASHIONED    bourbon, hot honey, lapsang  18

SUZANNE’S SPECIAL    cocchi americano, orange, olives  17

M&M   mezcal + montenegro  17

FERRARI    campari + fernet  17

SHANDY    pilsner + lemon  17

REISSDORF KÖLSCH  10  /  TALEA SUN UP HAZY IPA (16 OZ)  14

THREE’S VLIET PILSNER  10 /  HITACHINO YUZU LAGER  10 / DOWNEAST CIDER  10

CALAMANSI SHRUB   fancy vinegar, honey   9

HIBISCUS PALMER    black tea, lemon, fig jelly   9

PANDAN SODA    calpico, lemon   9

 UNIFIED FERMENTS (750ML)  40  /  ATHLETIC BREWING  10

BY THE GLASS

SPARKLING

COCKTAILS

HIGHBALLS

BEER

TEMPERANCE

BOTTLES + CANS

WHITE

ROSÉ + ORANGE

RED

ADRIENNE VANNI    BEVERAGE DIRECTOR


