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Baby Asian Greens Salad, shaved radish, heirloom carrots, soy-ginger vinaigrette 7

Hen of the Woods Mushroom Quiche, salad of garden greens 11

Roasted Baby Beet Salad, baby arugula, sherry mustard vinaigrette, hazelnuts, goat cheese 8
Ahi Tuna Tartare, crispy nori tempura, hass avocado, wasabi soy emulsion 13

Roasted Flatbread, chickpea puree, baby greens, pickled radish, smoked eggplant emulsion 9

Warm Beluga Lentil Soup, carrots, onion, celery, bacon, parmesan, olive oil 8

Grilled Hanger Steak Salad, avocado, romaine, bacon, blue cheese 16
Sautéed Carolina Shrimp Salad, baby romaine, roasted peppers, parmesan tuile 16
Tuna Nicoise Salad, baby arugula, French beans, radish, olives, hard boiled egg 15

Crispy Duck Confit, Thai jicama salad, roasted peanuts, red pepper-lime vinaigrette 15

Carolina Style Roasted Pork Sub, fingerling potato salad, cabbage slaw 14

Grilled Shenandoah Lamb Burger, harissa aioli, crispy onions, chickpea fries 14

Wagyu Beef Steak & Cheese, wild mushrooms, jalapeno mayo, provolone, mixed greens 15
Chinatown Roast Pork Sandwich, sweet soy-garlic glaze, spicy slaw 14

Proof Shrimp Burger, jalapeno, shaved cucumber, cilantro, pickled daikon & carrots 15

Pan Roasted Mediterranean Branzino, fingerling potatoes, ramps, asparagus, pea shoots 22
Black Sesame Crusted Salmon, sweet pea-potato puree, sautéed pea shoots, carrot jus 23
Grilled Garlic Chicken, fragrant steamed rice, yogurt-cilantro puree, cabbage salad 15
Grilled Hanger Steak, Yukon gold potatoes, scallions, wild mushrooms, chimichurri 23
Sautéed Potato Gnocchi, wild mushrooms, green beans, parmesan 16

Rustic Pork Ragu with Garganelli Pasta, parmeasan, olive oil 15



Charcuterie

Housemade Pate Campagne 8§
Prosciutto San Daniele 13
Jamon Serrano 10

Speck 9

Coppa 9

Rossette de Lyon 8

Fra’Mani Artisanal Salume 12
Cacciatore 8

Saucisson de Paris 8

Full Charcuterie Board 22

Cheese

Cow
Roccolo, Italy, semi-soft, earthy, tangy, forest mushrooms
St Pat’s, California, soft, bloom rind, rich, buttery*

Red Hawk, California, soft, triple cream, funky, complex*

Sheep

San Andres, California, semi-firm, creamy, mild, tart

Cana de Oveja, Spain, semi-soft, tangy, buttery, gooey

Goat

Pipe Dream’s Ash Rind, Pennsylvania, semi-soft, tangy, floral, dense

Blue

Bohemian Blue, Wisconsin, soft, crumbly, sweet, tart and salty*
Ewe’s Blue, New York, soft, creamy, mild, sweet

Three - 12
Six- 23



