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modern american dining

Vegetables

Grilled Asparagus with Anchovies Bread Crumbs and Theros olive oil 5
Roasted Broccoli, Tomato Gravy, and Parmesan Crisp 5
Cumin Scented Orange Glazed Carrots and Cilantro Salad 5
Local Strawberry and Baby Arugula Salad with Pickled Red Onion 5.5
Sautéed Green Beans with Fresh Mint and Prosciutto 5
Yellow Squash and Zucchini “Pasta” with Lemon Basil Cream Sauce 4.5
Living Bibb Lettuce Topped with Cherry Tomatoes, Carrots, Gorgonzola

and Fresh Ramps 6

Starch
Fried Mozzarella Stuffed Risotto Balls with Lemon Basil Aioli 5
Whipped Yukon Gold potatoes with Roasted Ramps 5
Hoppin’ John Rice Fritters and Paprika Aioli 4
Fresh Pasta tossed with Black Truffle Oil, Grated Parmesan and Spring Peas 6
Crispy Polenta with Southern Chow Chow and Red Pepper Coulis 5
Roasted Red Bliss Potatoes Stuffed with Gorgonzola and Caramelized Onions 5

Meats

Farside Farms Pork Loin with Cumin Tomatillo and Sweet Potato Puree 9
House Smoked ltalian Sausage and Ricotta Stuffed Cannelloni

with Garlic Marinara 7
Moroccan Spiced Chicken Breast with Vanilla Cranberry Compote
Shaved Flank Steak over Grilled Focaccia with Cherry Tomato Salad 10
Pan Seared Keta Salmon Filet with Ginger Apple Butter and Arugula greens 8
Fried Calamari with Our Sweet and Spicy Chile Pepper Sauce 7
Grilled Ahi Tuna with Edamame Succotash and Red Pepper puree 10

Desserts

White Chocolate Mascarpone Cream with House Made Graham Cracker

and Grapefruit Supremes 7
Dark Chocolate Pot De Créme with Mint Whipped Cream

and Fresh Strawberries 7
Black Pepper Panna Cotta with Vanilla Blueberry Sauce

and Poppy Seed Tuile 6
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