
DINNER FEATURES
Seasonal Salad (v)

mixed greens, julienned red onions, feta
cheese, marinated tomatoes, housemade
croutons, kalamata olive, and a balsamic

reduction
 9/15

Plants and Roots (v)
pureed pumpkin yellow curry with arugula,
turnips, fingerling potatoes, sweet potatoes,
broccolini, bell peppers, and onions served

over jasmine rice with grilled naan
 25

Chef’s Catch (gf)
chef’s choice of fish served over jimmy red
grits with bacon fat brussels sprouts and a

cider bacon jus
mkt

Seasonal Side - 4.5
-bacon fat brussels sprouts (gf, df)

*these items may be served raw or undercooked or may contain
raw or undercooked ingredients. Consuming raw or undercooked

meats, poultry, seafood, shellfish, or eggs may increase your
chance of foodborne illness.


