
	
  
Summer Menu 

sunday, july 03, 2011 
 

composed 
squash blossoms 

lobster mousse, lightly fried 
tomato sauce, basil   14 

 
bouillabaisse 

p.e.i. mussels, lobster, shrimp 
chorizo sausage, saffron   16 

 
hawaiian big eye tuna tartare 

cucumber, yuzu gelee, sea beans 
soy ginger vinaigrette   14 

 
speck proscuitto from alto adige  

fresh peach & fennel salad, ripshin farm goat cheese 
marcona almond, citrus vinaigrette   12 

 
torchon of hudson valley foie gras 

  kumquat, toasted brioche, sea salt   28 
 

fried green tomato with wild ruby red shrimp 
 lemon vidialia cream, watauga country ham    13 

 
aromatic tomato soup 
unfiltered olive oil   9 

Field & Forest 
artisanal poached pear & rocket salad  

gorgonzola, pear chip   9  
 

butter lettuce salad 
 tomato, fresh pickles, watermelon radish 

dill buttermilk dressing   9 
Ocean 

brunswick shrimp & grits 
black eye peas, okra, heirloom tomato 

smoked tomato butter   28 
 

north carolina mahi 
roasted corn, pink lady peas, apple-smoked bacon 

vidalia onion marmalade, herb butter   27 
 

halibut from sitka sound 
fingerling potato, baby squash, fennel 

sauce americaine   34 
 

hand caught chinook salmon from skeena river  
 ratatouille, squash mousseline 

basil, lemon pressed olive oil   32 
  Farm 

poulet rouge "brick" chicken 
corn succotash, okra, spinach   28 

 
all natural veal loin 

warm polenta galette, braised artichoke, nicoise olives 
 piperade sauce   30 

 
new zealand elk chop 

parsnip puree, fava beans, brussels sprouts 
 roasted south carolina peach   38 

 
certified prime filet mignon 

yukon potato puree, asparagus, glazed cipollini onion    
bordelaise sauce    42 


