DECEMBER 12, 2025

SMALL PLATES

BREAD & BUTTER - Boulted sesane pan loaf, GA cultured butter 6

OYSTERS - Gore Sounder, NC --- Silver Bells, ¥A - Black Magie, PEI - mignonette - L/per *

NC BIGEYE TUNA CRUDO - chipotle, coconut, radish, onion, line, cilantro 21 *

RACLETTE FONDUE - syracuse taters, cornichon, lusty monk, seallion 19

BEEF TARTARE - mustard, cherry pepper, castelvetrano, pecorino fries, chive 22 *

MIXED GREENS - cranberry vinaigrette, pecats, nint, sunac 13

ROASTED CAULIFLOWER - ¢hili crisp, sesame, scallion 15

SWEET POTATO - ethiopian butter, herbere, coffee, pickled onion, cilantro 16

MALAI KOFTA - snoked fish, potato, paneer, cashew, coconut, yogurt, cilantro, naan 17

FRIED OYSTERS - cucunber, daikon, carrot, spicy mayo, cilantro 19

CAVATELLI ZOZZONA - sall 1arzano, italian sausage, guanciale, egg yolk, pecorino 20

PAN ROASTED QUAIL - parship, grapes, narsala, sage 19

LAMB CHEEK TAGINE - apple, ponegranate, narcona, puff rice, cilantro 19

CRISPY PIG HEAD - heluga lentils, bacon, poached egg, mustard crema, arugula 16 *

ROASTED MARROW - parsley, shallot, caper, Boulted toast, Naldon 29

CHEESE - Point Reyes Blue, Raw Cow, CA --- cherries, dark chocolate, fluff, grahan cracker 10
Brabander Black Betty Reserve, Goat, NL --- beer mustard, cornichon, baked pretzel 10
saint Nectaire, Cow, FR --- passion fruit curd, macadamia nuts, Boulted levain 10

LARGE PLATES

TAGLIATELLE - porcini, oyster mushroon, garlic, pecorino, walnut 2k

NCSU STRIPED BASS - bouillabaisse lentils, rouille, mussels, fennel 39
NC PORK CHORP - siieet potato kaesespaetzle, kraut, apple nustard, dill 4 *
GRILLED RIBEYE - potato gratin, sauce au poivre, arugula salad, chive 7 +

DESSERTS

STICKY TOFFEE PUDDING - date cake, eggnog ice crean, run caramel, naldon 11
CREME BRULEE - nint custard, cranberries, gingerbread 11

ESCAZU CHOCOLATE MOUSSE - hutterscotch nousse, ganache, cornflake crunch 11

700D ALLERGY NOTICE - if you have a food allergy or a special dietary requirement, please inforn your server

% These itens are oooked to oxder. Notiee: consuning raw or undercooked neats, poultry or eggs way increase your risk of food borne illness, especially if you have certain medical issues ¥
-An optional 27 gratuity will be autonatically added to your bill for our kitchen staff. If you would like this removed, let us know.



