
l e m o n  g a r l i c  a i o l i
15FRIED ARTICHOKE HEARTS

c a p e r s ,  l e m o n  z e s t ,  m i c r o  a r u g u l a ,  t o a s t

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  

16

GRILLED CALAMARI

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

r o m a i n e ,  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

15

THE WEDGE 

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

13

CAESAR SALAD 

SEASONAL SOUP

12

MAC & BLUE CHEESE 12

BRUSSELS SPROUTS & BACON 7

ROASTED 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  
34NORWEGIAN SALMON

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

28

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  

30

GRILLED BRONZINO

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”

BEET CURED SALMON CARPACCIO

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 & SPRING 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 s 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

20

ROASTED BEET SALAD 

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

33

26

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

ZUCCHINI  BASIL  SPAGHETTI

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

PORCHETTA
f e n n e l ,  l e m o n ,  r o a s e m a r y ,  t h y m e  

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

22

14

l e m o n ,  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 o )

( g f )

( g f o )

18

12 18

g o a t  c h e e s e

32

32

SAUTEED SPINACH 6

g a r l i c  o i l

22

24

28

( g f o ) ( g f o )

p a r m e s a n


	APPETIZERS
	FRIED ARTICHOKE HEARTS
	lemon garlic aioli
	(gfo)

	BURRATA & SPRING PESTO
	toasted garlic bread

	BEET CURED SALMON CARPACCIO
	(gfo)
	capers, lemon zest, micro arugula, toast

	TUNA TARTARE
	(gfo)
	sesame ginger aioli, rice paper crisp

	PARMESAN ARANCINI
	garlic aioli
	(gf)

	GRILLED CALAMARI
	(gf)
	olives, potato, lemon vinaigrette
	(gf)

	GRILLED CAULIFLOWER
	romesco, lemon quinoa

	BUTTER BOARD
	house made butter, sea salt, local honey, edible flowers, ciabatta (also available with avocado “butter”)


	SOUP & SALAD
	THE WEDGE
	(gfo)
	romaine, bacon, tomato, crouton, blue cheese dressing

	CAESAR SALAD
	romaine, parmesan, croutons

	TUSCAN KALE & QUINOA SALAD
	half      /  full
	apples, almonds, pomegranate, lemon vinaigrette

	ROASTED BEET SALAD
	goat cheese

	SEASONAL SOUP

	ENTREÉ
	(gf)
	NORWEGIAN SALMON
	roasted potatoes, haricot vert, saffron beurre blanc
	(gf)

	GINGER COCONUT CURRY
	cod, shrimp, vegetables, rice

	VEGAN OPTION:
	seasonal vegetables, rice

	JENN’S CHICKEN POT PIE
	mushrooms, spinach,peas, carrots
	(gf)

	GRILLED PRIME NY STRIP STEAK
	chimichurri

	1310 CHEESEBURGER
	(gfo)
	Chapel Hill Farm beef, cheddar, bacon tomato jam, maple aioli, pickled onions, arugula (choice of french fries or mixed greens)

	GRILLED BRONZINO
	(gf)
	arugula, chimichurri, lemon

	EGGPLANT “SHORTRIB”
	(vegan)
	mushroom bordelaise, mashed potatoes, spinach, fried shallots

	ORGANIC HALF ROASTED CHICKEN
	(gf)
	garlic, rosemary, thyme

	PORCHETTA
	(gf)
	fennel, lemon, roasemary, thyme

	HOUSE MADE VEGGIE BURGER
	(gfo)
	lettuce, tomato, onion, pickles, cashew cheese sauce (choice of french fries or mixed greens)


	PASTA
	GARGANELLI
	tomato, basil, parmesan

	SHORT RIB RIGATONI
	parmesan

	ZUCCHINI BASIL SPAGHETTI
	lemon, pecorino

	RATATOULLIE LASAGNA

	SIDES
	MAC & BLUE CHEESE
	BRUSSELS SPROUTS & BACON
	ROASTED POTATOES
	ROASTED BROCCOLINI
	garlic oil

	FRENCH FRIES
	SAUTEED SPINACH


