
 

 

411 S. Marshall St. Twenty percent gratuity will be added to parties of six or more              336-722-8889 

 Friday, September 5th 2008  
 
First Course 

  
Classic French Onion Soup with Gruyère       6. 

 
Cream of Broccoli Soup with potato croquette     7. 

 
Organic baby greens Salad with cucumbers, roasted tomatoes, house made croutons & red wine vinaigrette     8. 

 
Baby Spinach Salad with shaved red onion, Marcona almonds, Stilton, port currants & balsamic chive vinaigrette     12. 

 
Fuji Apple & baby greens Salad with Prosciutto, Manchego cheese, balsamic reduction & cider-Dijon vinaigrette     10. 

 
USDA Prime Steak Tartare with organic baby arugula, cracked pepper & sea salt potato chips     10. 

 
Local German Johnson tomato & house made Mozzarella napoleon with  

Genovese Basil-Chevre mousse, balsamic reduction & extra virgin oil     13. 
 

Fried Gulf Oysters with creamed spinach, apple wood smoked bacon & lemon hollandaise      12. 
 

Rare Grilled Yellow Fin Tuna Salad with Bibb lettuce, classic Niçoise garnish & roasted tomato vinaigrette     15. 
 
Antipasti of Artisan salamis, house made Mozzarella cheese, savory pickled vegetables, olives & crostini       15. 

 
Fritto Misto with NC seafood, seasonal vegetables & sauce rouille       15. 

 
Steamed Mussels with Chardonnay, cream, garlic, shallots & bruschetta   10. 

 
NC Shrimp & Stone ground grits with trinity, house made Andouille sausage & roasted tomato pan sauce     13. 

 
Flash Sautéed Calamari with spicy crushed tomatoes, Genovese basil, lemon pepper aioli & baby greens      10. 

 
Artisan Cheese course with seasonal fruit compote & crostini       13. 

 
 

Main Course 
 

Grilled Coulotte Steak Frites Lyonnaise with dressed organic baby greens & Meridian steak sauce       18. 
 

 USDA Prime NY Strip Steak Au Poivre with potato puree, roasted vegetables & wild mushroom-Cognac sauce     29. 
 

Grilled Ribeye with Provolone cheese gratin, ratatouille, Madeira demi glace & béarnaise sauce     31. 
 

Sautéed Veal Scaloppine with creamy herbed polenta, buttered spinach & Lobster mushroom-Ruby Port pan sauce    26. 
 

Braised Pork Butt with steamed Basmati rice, wilted baby spinach & sherry pan gravy     18. 
 
House made “Meatball” & Spaghetti with Italian plum tomato sauce, Pecorino Romano & fresh Basil chiffonade    19. 

 
House made Spinach- Artichoke Ravioli with & sun dried tomato cream sauce     18. 

 
Duck 3 ways with oven roasted potatoes, wilted spinach, garlic confit, French beans & candied orange jus   26. 

 
Roasted All Natural Chicken with potato puree, cheddar- squash casserole & garden herb reduction    20. 

 
Grilled Atlantic Salmon with baked Mac & cheese, sweet peas, carrots & Key Lime- macadamia nut vinaigrette    24. 

 
Seared Hog Snapper with NC shrimp, stone ground grits, house made Andouille & roasted tomato pan sauce      29. 

 
Grilled Ahi Tuna with local tomatoes, ricotta cheese dumplings, melted Cipollini onions & Piccata sauce     26. 

 
Sea Scallop Risotto with Porcini mushrooms, artichoke hearts, local hierloom tomatoes & Feta cheese     24. 
  
Pan seared NC Mountain Trout with Cannellini bean salad, broccoli rabe & balsamic brown butter     23. 


