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APPETIZERS

SMALL
PLATES

GREENS

PASTAS

WO OD
FIRED
PI1ZZAS

DINNER MENU

calamari, sweet chili sauce 6

truffled parmesan fries, house cut fries, parm & truffle oil 5
okra, lightly fried, pimento cheese dip 6

bruschetta, fresh mozzarella, parma ham & balsamic tomatoes 8

tuna tartare, cucumber, radish, cilantro, mint, pineapple, avocado,
crisp wontons, truffled soy 15

cheese board, assorted cheeses, nuts, grilled bread, lavender honey 9
sweet potato fries, house cut fries 5

sweet potato ravioli, maple beurre blanc, crisp sweet potato 12
crab cakes, jumbo crab, apple-celery root slaw, salmon roe 12
mussels, coconut nuoc cham, cilantro, grilled lime 12

spring roll, thai noodle, chicken, peanut sauce, asian slaw 10
antipasto, parma, marinated olives, garlic, peppers, grilled bread 8
hummus plate, pita bread, cucumbers, tomatoes 6

caesar, wood grilled romaine, parmesan crouton, housemade dressing 7

wedge, iceberg, grape tomatoes, walnuts, maple bacon, egg,
aged balsamic, choice of dressing 6

fried shrimp or oyster, mixed greens, watermelon, avocado, cilantro
lime vinaigrette 12

mixed greens, carrots, radishes, tomatoes, pine nuts, choice of dressing 7
pear, port poached pear, arugula, gorgonzola, pecans, port vinaigrette 8

housemade dressings: bleu cheese, cilantro lime vinaigrette, apple cucumber vinaigrette,
port vinaigrette, caesar, garlic parmesan, truffled soy, horseradish vinaigrette

gnocchi, roasted tomatoes, sautéed vegetables, parmesan reggiano 19
pappardelle, braised pork, swiss chard, roasted mushrooms 22
penne pasta, shrimp, chicken or tofu, pink vodka sauce 21

curry dusted shrimp, capellini, spinach, pine nuts 24

beef, spinach, red onions, bleu cheese 17

parma ham & fig jam, fig jam, parma ham, truffle oil, manchego 16
cheeseburger style, hamburger, ketchup, mustard, cheddar, I.t.o. 14
traditional, marinara, mozzarella, parmesan 12

pesto, pesto, mozzarella, parmesan, extra virgin olive oil 12

margherita, balsamic marinated tomatoes, mozzarella, parmesan, basil 12

grilled chicken caesar, grilled romaine & chicken, parmesan 16

SEAFOOD
ENTREES

MEAT &
POULTRY
ENTREES

SIMPLE
BEEF &
POULTRY

SAUCES
BEEF &
POULTRY

SIMPLE
FISH
SAUCES
FISH
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WE SELECT AND HAND CUT ONLY THE FRESHEST, HIGH QUALITY SEAFOOD AVAILABLE

tuna, seared, truffled miso, summer vegetables, grilled bok choy, crispy parsnips 34 AVARD
0

. . . . . F
salmon, fire grilled, israeli cous cous, spinach, preserved red pepper jus 28 EXCELLENCE

halibut, pan roasted, baby carrots, peas, fingerling potatoes, beet butter 30
scaIIops, seared, celery root, beets, brussel sprouts, cardamom carrot puree 32

shrimp n grits, grilled shrimp, anson mill grits, tasso stew 23

ALL OF OUR BEEF IS USDA PRIME OR CERTIFIED BLACK ANGUS SEARED ON OUR WOOD FIRED GRILL

prime tenderloin, 8 oz angus prime filet, root vegetable puree, wild mushrooms, garlicky spinach 38
steak frites, 10 oz terres major (shoulder tenderloin) truffled parmesan fries, aioli 22

prime ribeye, loaded mac n cheese, baked green beans 12 0z 28 / 16 oz 36

prime steak burger, 8 oz prime beef, kaiser, truffled baconnaise, cheese, I.t.0., fries 12

pork tenderloin, horseradish potatoes, collard greens, smoked bacon & tasso jus 26

duck breast, potato gnocchi, smoked mozzarella, roma tomatoes, english peas 25

chicken, moroccan style, melted onions, raisins, prunes & cumin fries (Youssef family recipe) 21

A LA CARTE

prime tenderloin, 40z 19/8 0z 29 house cut fries 5

prime ribeye, 120z 21 /16 0z 29 sweet potato fries 5

teres major, (shoulder tenderloin) 10 0z 18 grits, cheddar 5

chicken breast 12
duck breast 18

sautéed vegetable medley 5
braised greens 5

SIDES mushrooms, roasted mix 5
haricot verts 5

fried okra 5

mac n cheese, loaded 5

veal jus
mushroom demi
kc style bbq sauce

sides plate: 3 sides 12
halibut 20 4 sides 15
salmon 19

shrimp, 1/21b 15

GRILLED OR SAUTEED

tuna 24
scallops 22

remoulade
lemon aioli
tasso stew

YOUR SERVER WILL OFFER DAILY FEATURES



