
l e m o n  g a r l i c  a i o l i

15FRIED ARTICHOKE HEARTS

16

PARMESAN ARANCINI

o l i v e s ,  p o t a t o ,  l e m o n  v i n a i g r e t t e  

18

GRILLED CALAMARI

s e s a m e  g i n g e r  a i o l i ,  a v o c a d o ,  w o n t o n  c r i s p

TUNA TARTARE

SOUP & SALAD

ENTREÉ

a p p l e s ,  a l m o n d s ,  p o m e g r a n a t e ,  l e m o n  v i n a i g r e t t e

TUSCAN KALE & QUINOA SALAD

b a c o n ,  t o m a t o ,  c r o u t o n ,  b l u e  c h e e s e  d r e s s i n g

16

BABY ROMAINE & BLUE CHEESE

p a r m e s a n ,  a n c h o v i e s ,  c r o u t o n s  

13

CHOPPED KALE CAESAR SALAD 

SEASONAL SOUP

12

MAC & BLUE CHEESE 12

BRUSSELS SPROUTS & BACON 7

ROASTED FINGERLING POTATOES 

ROASTED BROCCOLINI

r o a s t e d  p o t a t o e s ,  h a r i c o t  v e r t ,  s a f f r o n  b e u r r e  b l a n c  

35NORWEGIAN SALMON

c o d ,  s h r i m p ,  v e g e t a b l e s ,  r i c e

34

GINGER COCONUT CURRY 

a r u g u l a ,  c h i m i c h u r r i ,  l e m o n  

32

GRILLED BRANZINO

m u s h r o o m  b o r d e l a i s e ,  m a s h e d  p o t a t o e s ,  s p i n a c h ,

f r i e d  s h a l l o t s  

EGGPLANT “SHORTRIB”

g a r l i c  a i o l i

BUTTER BOARD

h o u s e  m a d e  b u t t e r ,  s e a  s a l t ,  l o c a l  h o n e y ,  e d i b l e  f l o w e r s ,  

c i a b a t t a  ( a l s o  a v a i l a b l e  w i t h  a v o c a d o  “ b u t t e r ” )

BURRATA & PESTO

t o a s t e d  g a r l i c  b r e a d

GRILLED CAULIFLOWER

r o m e s c o ,  l e m o n  q u i n o a   

FRENCH FRIES 

* P l e a s e  n o t e  t h a t  a l l  t a b l e s  o f  6  o r  m o r e  p e o p l e  w i l l  h a v e  a n  a u t o  

g r a t u i t y  o f  2 0 %  a d d e d  t o  t h e i r  b i l l  a n d  n o  s p l i t  c h e c k s  o n  l a r g e  t a b l e s  

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d  

s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  r i s k  o f  a  f o o d b o r n e  i l l n e s s  

18

BEET & GOAT CHEESE SALAD 

s e a s o n a l  v e g e t a b l e s ,  r i c eVEGAN OPTION:

36

28

GRILLED PRIME NY STRIP STEAK

PASTA 

12

18

12

GARGANELLI  

t o m a t o ,  b a s i l ,  p a r m e s a n

SPAGHETTI  CARBONARA

SHORT RIB RIGATONI

RATATOULLIE LASAGNA 

( v e g a n )

APPET IZERS

h a l f       /   f u l l  

ORGANIC HALF ROASTED CHICKEN

1310 CHEESEBURGER

HOUSE MADE VEGGIE BURGER

C h a p e l  H i l l  F a r m  b e e f ,  c h e d d a r ,  b a c o n  t o m a t o  

j a m ,  m a p l e  a i o l i ,  p i c k l e d  o n i o n s ,  a r u g u l a

( c h o i c e  o f  f r e n c h  f r i e s  o r  m i x e d  g r e e n s )  

l e t t u c e ,  t o m a t o ,  o n i o n ,  p i c k l e s ,  c a s h e w  c h e e s e  s a u c e

( c h o i c e  o f  f r e n c h  f r i e s  o r  m i x e d  g r e e n s )  

JENN’S CHICKEN POT PIE 

m u s h r o o m s ,  s p i n a c h ,  p e a s ,  c a r r o t s

24

( g f )

c h i m i c h u r r i

CIDER BRINED PORK SHANK

f r e s h  c r a n b e r r y  b e a n s ,  w i n t e r  g r e e n s

g a r l i c ,  r o s e m a r y ,  t h y m e

S IDES

12

14

25

22

56

26

15

b a c o n ,  p e a s ,  p e c o r i n o

( g f )

( g f )

( g f )

( g f )

( g f )

( g f )

( g f )

( g f o )

( g f o )

( g f )

( g f o )

16

12 18

o r a n g e  c i t r u s  v i n a i g r e t t e  

34

42

SAUTEED SPINACH 6

g a r l i c  o i l

22

26

28

( g f o )

( g f o )

p a r m e s a n

t o f u  c r e a m ,  s p i n a c h  

( v e g a n )

TWICE AS NICE... .TWICE BAKED POTATO

N i c o l e  K i d m a n :  c a v i a r ,  t r u f f l e ,  c r e m e  f r a i c h e ,  c h i v e s 85

B e y o n c é :  t r u f f l e ,  s h o r t  r i b ,  p a r m e s a n ,  c r i s p y  s h a l l o t s 55

C h o o s e  y o u r  i c o n . . .

( g f )

( g f o )

( g f )

( g f )

GRILLED SALAD ADDITIONS: 

s a l m o n         c h i c k e n          s h r i m p 161014


