
S M A L L S

tamar ind  g laze ,  p lanta in  ch ips  (g f )   $ 18
J A M A I C A N  J E R K  C H I C K E N  W I N G S

Art isan  greens ,  Pers ian  cucumbers ,  rad ish ,
haze lnuts ,  b lue  cheese ,  rhubarb  v ina igret te  (g f )   $ 1 5

A R T I S A N  S A L A D

pineapple green chili aioli, cocktail sauce, preserved lemon (gf)  $20
B U T T E R  P O A C H E D  S H R I M P  C O C K T A I L

tuna  poke ,  shr imp cev iche ,  hamachi  c rudo,  nor i  c rackers   $26
“ R A W  +  A L M O S T  R A W ”  T R I O

peppadew,  romesco ,  lemongrass  emuls ion ,  d i l l   $26     
C R A B  F R I T T E R S

L A R G E

blue  cheese ,  horseradish  c rema,  cheddar   $20    
T E N D E R L O I N  F L A T B R E A D

three  cheeses ,  wa lnut  c iabat ta   $18
C A U L I F L O W E R  A U  G R A T I N  D I P

house  pate ,  dry -cured  sausages ,  da i ly  cheese  se lect ions ,  
corn ichons ,  o l i ves ,  c rost in i   $24

C H A R C U T E R I E

brown roux  cheese  sauce ,  c rumbled  goat  cheese ,  apples ,  ch ive  (g f )  $22
D U C K  C O N F I T  N A C H O S

50/50  wagyu/short  r ib  burger  I r i sh  cheddar ,  c r i spy  prosc iut to ,
horseradish  mousse ,  a rugula ,  tomato ,  rosemary  f inger l ing  f r ies   $22

W A G Y U  &  S H O R T  R I B  B U R G E R  

H A N D H E L D S

bra ised  pork  be l ly ,  mango  apr icot  jam,  br ioche  bun  $18
P O R K  B E L L Y  +  J A M  “ P B + J ”  S L I D E R S

swiss  cheese ,  a rugula ,  sauce  gr ib iche ,  br ioche  bun   $ 16
P O R T O B E L L O  M U S H R O O M  S L I D E R S

one  “PB+J”  s l ider  and  one  por tobe l lo  s l ider    $ 17
S L I D E R  D U O

black  bean  sa lsa ,  c i lant ro  c rema,  j i cama wraps  (g f )   $ 17
S P I C E  +  S E E D  C R U S T E D  A V O C A D O  T A C O S

apple  p ineapple  s law,  a j i  Amar i l lo  c rema,  j i cama wraps  (g f )   $ 19
B L A C K E N E D  M A H I  T A C O S

one  crusted  avocado taco  +  one  b lackened mahi  taco  (g f )    $ 18
T A C O  D U O

**Before placing your order or consuming any food, please alert your server about any allergy you or your party may have. As required by the State of North Carolina, we provide this
information: *These items are served raw or undercooked or contain (may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of foodborne illness.

D E S S E R T S

vani l la  i ce  c ream,  van i l la  cake  pop   $ 12
B E R R Y  R H U B A R B  G A Z P A C H O

raspberry  inser t ,  chocolate  cake  raspberry  sauce ,
f resh  raspberr ies    $ 12

M I L K  C H O C O L A T E  M O U S S E

l emon mouse  and  candied  p is tach ios    $ 10
F L O U R L E S S  P I S T A C H I O  C A K E  

warm whi te  chocolate ,  p ineapple  &  apr icot  bread  pudding ,
van i l la  i ce  c ream   $10

B R E A D  P U D D I N G

C O C K T A I L S

crown roya l ,  peach  schnapps ,  lemon ju ice ,  unsweet  tea ,  peach  s l i ce  14
P E A C H  T E A

hendr ick ’s  g in ,  razzberr ies ,  l ime  ju ice ,  s imple  syrup ,  c lub  soda  15
R A S P B E R R Y  S M A S H

1800,  honey  syrup ,  l ime  ju ice ,  g rapef ru i t  ju ice ,  c lub  soda  15
H O N E Y  P A L O M A  

bul le i t  bourbon,  t r ip le  sec ,  orange  and  p ineapple  ju ice ,  spr i te  16
B O U R B O N  C R U S H

t i to ’s ,  t r ip le  sec ,  l ime  ju ice ,  s t rawberr ies  14
S P R I N G  F L I N G  M A R T I N I

mal ibu  rum,  muddled  mango,  mint ,  s imple  syrup ,  c lub  soda  14
M A N G O  M O J I T Of leur  de  se l  sa l ted  carmel  cheesecake ,  pecans ,  whi te  chocolate

go lden  tur t le  14  ($1  o f  every  sa le  goes  to  the  
Ba ld  Head  I s land  Tur t l e  Conserva t ion)

T U R T L E  C H E E S E C A K E

Assorted  Min i  Past r ies  $30
P I E C E S


