
Execuitive Chef Michael Semanick
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your  
risk of foodborne illness, especially if you have certain medical conditions.

L u n c h  �  W i n t e r  2 0 2 0

POMMES FRITES  aioli� 8

IRON SKILLET CORNBREAD � 9

GRILLED ASPARAGUS   � 9

BRAISED TURNIP GREENS � 9

OAK FIRED JUMBO ASPARAGUS*  Father’s Country Ham, slow poached egg, Parmesan cheese, black garlic vinaigrette�  18

FRENCH ONION SOUP GRATINÉE   Gruyère cheese, crouton, smoked pork hock � 12

BLUE CRAB FRITTER   Jupiter purple rice, aged Parmesan cheese, pepper jelly�  14 

DEVILED EGG*   fried oyster, hot sauce �  3.50 each

CHICKEN SOUP   brown rice, iron skillet cornbread, rouille �  cup 7  |  bowl 14

PETIT FILET*  (4 oz)  sauce au poivre , charred asparagus, pommes frites, aioli� 22

BANGS ISLAND, MAINE MUSSELS  lemon caper butter, Andouille sausage, pommes frites, aioli� 17

BEEF BOURGUIGNON   braised short rib, pearl onion, mushroom, bacon lardon, aged Parmesan cheese grits                                            24                           

THE DEWBERRY BURGER*   smoked onion jam, whipped bleu cheese, house bun� 20

BUTTERMILK FRIED CHICKEN SANDWICH   pickled onion, pickles, spicy mayonnaise, house bun� 15

TURKEY CLUB   Benton’s crispy bacon, sliced apple, melted Brie cheese, arugula, aioli, house-made croissant� 15

Sandwiches include your choice of:  SALAD VERTE -OR- POMMES FRITES

M A I N

S I D E S  �

T O  S T A R T

February 4, 2020

CAESAR SALAD baby kale, parmesan, anchovies, roasted tomatoes, sourdough croutons  (add grilled chicken 6 / shrimp 8) � 13

COBB SALAD* smoked salmon, Roquefort bleu, roasted tomato, soft boiled egg, hearts of palm, smoked bacon, lemon shallot vinaigrette� 16

SALADE MAISON artisanal lettuces, radish, cornbread croutons, buttermilk dressing	 � 13

ICEBERG SLAB crispy olives, Roquefort bleu cheese, smoked bacon, green goddess dressing (add grilled chicken 6  / shrimp 8)  �14

S A L A D

The chef prepares seasonal selections for our menus based on availability and freshness.
Menus are subject to change. 


