
B U T T E R M I L K  F R I E D
C H I C K E N

Sea Island Red Peas | Tasso Ham | Soy Braised Mustard
Greens | Dijon Sorghum Glaze 

 
M U S H R O O M  A N D  L E E K

B I S Q U E
Brioche croutons | Truffle | Parmesan 

F I R S T  C O U R S E

E N T R E E S

L O C A L  F I S H  
Cauliflower mousse| Baby Beets | Rainbow Chard|

Toasted Benne Seeds | Beet Butter 

T A G L I A T E L L E
Winter Black Truffle | Wild Mushroom And Celery

Root Cream | Pickled Celery Heart Salad

D E S S E R T

Restaurant Week Dinner

 
S Q U A S H  A N D  B U R R A T A  

Chile Roasted Delicata| Watercress |Maple
Vinaigrette | Hazelnut 

S H R I M P  A G N O L O T T I
Piquilo Pepper Pesto | Bacon | Peas 

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

Strawberries | Coconut | Passionfruit Coulis 

B O U R B O N  P E C A N
T A R T

Bourbon Glaze | Salted Caramel |Vanilla Bean Whipped
Cream 

$ 3 5  P E R  P E R S O N
J A N U A R Y  9 T H - 1 9 T H


