
Mixed Greens  Shaved Garden Vegetables & Merlot Vinaigrette 

Umeboshi Marinated Beets  Lime Crème Fraîche, Pickled Blackberries & Pistachio-Quinoa Crunch

Kale & Spinach Crunch  Cashew-Zhoug Dressing, Chili Peanuts & Sesame Seeds

Spring Peas  Brebis, Champagne Mignonette, Preserved Lemon & Mint

Shaved Fennel & Rhubarb  Strawberries, Endive & Roasted Hazelnut Vinaigrette

Hickory Smoked Pork Belly  Sorghum Mustard Glaze & Pickled Vegetables

Orecchietti  English Peas, Garden Greens & Roasted Chicken Broth

Roasted Butternut Soup  Pumpkin Seed Tahini & Fennel-Coriander Granola 

Salads and Small Plates 

Desserts

Mains

Chocolate Cake  Vanilla Buttercream

Salted Pear Gelato  Brown Butter Shortbread, Soft Serve Anglaise & Blackberries

Milk Chocolate-Peanut & Seasame Mousse  Chocolate Sea-Salt Crunch & Honey Roasted Peanuts

Cypress Grove Lamb Chopper Cheese  Strawberry Jam & Candied Pecans  

Citrus Sorbet  Strawberries & Sweet Tea

North Carolina Strawberries & Cream

*Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs
may increase your risk of foodborne illness, especially if you have a medical condition.

Brown Butter Basted Salmon*  Toasted Grains, Sweet Potato Purée & Charred Vegetables 

Wild Black Bass  Black Garlic-Celery Root Purée, Oyster Mushrooms, Cipollini Onions & Truf�ed Celery

Honey-Rosemary Roasted Chicken  Spring Peas, Braised Cipollini Onion & Grilled Mushrooms

Painted Hills Hanger Steak*  Horseradish Cream, Melted Onions, Roasted Potatoes, Kale & Steak Jus

Braised Elysian Fields Farm Lamb  Parsnip Crème Fraîche, Salsa Verde & Spring Vegetables

Farm Egg Farfalle*  Charred Broccolini, Herb Sauce, Crispy Garlic & Parmesan

Charred Cabbage  Pine Nut-Golden Raisin Agrodolce, Sweet Onion Soubise & Brussels Sprouts Salad


