DINNER

APPETIZERS

Quail Cushion — black garlic, black rice, jus 22
Raw Gulf Tuna — beet, fumet, beurre noir 22
Smoked Mushroom — Enchanted Mushroom gravy, yellow grits, chive 25
Local Winter Salad — chicory, sweet potato, petite greens, pecan vinaigrette 16
Lamb Tartare — amber yolk, garlic, smoked olive oil carta di musica 22
Creamed Rice — carolina Gold, Fredericksburg flowers 12
Warm Broccoli Soup — burnt collard 16

Sauerkraut — celery seed, rye berries 16
ENTREES

Wagyu Ribeye — turnip, brussel sprout, au jus 65
Lamb Rack — horseradish cream, kohlrabi, mint -~ 60
Red Snapper — smoked trout roe, fennel fumet 60

Duck Degustation — carrot, bbq sauce, apple cider 55

Winter Dumplings — spactzle, fines herb aioli 28

Ve
DESSERT

Chocolate Bourbon Panna Cotta — chocolate bourbon custard, graham toasted milk, meringue 12
Pavlova — matcha mint paviova, passionfruit, pomegranate 12
Semifreddo — brut frozen custard, citrus pistachio cake, raspberry 14

Coconut Cake — coconut cake, greek yogurt mousse, citrus pastry cream, mascarpone 10

“consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for
foodborne illness, especially if you have certain medical conditions.”



