DPDinner Menu
SERVED DAILY FROM 5:00 - 10:00 PM

Qppetizers and Lighter Fare

ESTIEEIRFARM ESAN CRAB DIB WItH TOSST POINTS wuieiteeseeriovsivssssionsscssossisisssssrisstisns sssssssasntahs senisnstins ova dossseddsrotis MUERES 9.95
BLACK MUSSELS BRUSCHETTA, tomato, capers, WHILe WINE eeesssesssscssssssssassssassssacsesassasassnsassssacsasassasassssassssase 7.95
RIEWEDIBEERE TOSTADAS, crumbled qlieso resg0, red chili SAUCE. wedtepiesssdsesslosuogantnssssssosessassibaisrsonsipsspss foash 10.95
CLAM FRITTERS AND BROILED CLAMS sweet habenero rouille, garlic 2iolivimmiiemmiimmmiiiimmiiimmesimmmismmisi 8.95
CHARGRILLED FLATBREAD PIZZA with taleggio, mixed 0lives & ArugUlaicessssessssessssessssessssssssssssssnssssssansssassssnnss 7.95
HOUSEMADE SPANIKOPITA with housemade chutney, Mint viNAigrettemmmmmmssssmmssmsssssssssssessssssssssssassasssass 7.95
CRISEY DUCK SPRING ROLLS; MUt ardlSalEE, NUGGC CRA e csssssssiosesosestdesassoensetetes i oot R e s eessssbosssiatteteansst 7.95
CAFE SHRIMP & GRITS, bacon-scallion white wilie 2auce, Boachied-agffiases. oo BIBERGIL. ............codtiehe: o5oc i SRR, 10.95
EROETABIE CURRY OVEr [ASIUHE [ICE conserieideslle Mhatiteeeesdiossesdvosetiugsasriatnsebiings ca BB R IIND . .. vososonss1atesratnos sosUIE 7.95

AN GHICKEN, O SN D s e oo ee i asive oot sasdsilidha oo ¥ nao oo Be uERRUE SRIEELC . . o. .3 SRR . F 11.95
ERRIEESEIERRERDS BIE, red Wine-finh jUS . fae. e SEIREREL. ... L o.eesenssessssssssensionesensss snhonsebnnad SN Tale SU SIS 8.95

Saladls: o served with Mixed Spring Greens & Julienne Vegetables

I RN = RO il el |EEK SRDI00d 0r ARG e VIO CTEE Hutresseuosasssosi ManonsesssadssesBibesssssssssssssisssnsensisruosass dobnsnssasdfrsssotiasflinsns 11.95
SEARED DOMESTIC LAMB LOIN, marinated bok choy, green thai VINAIGrEtTe mmmmsmsssssssssssssssssssssssssssssans 12.95
PISTACHIO-CHEVRE ARTICHOKE ‘LOLLIPOPS’, champagne vinaigrette, red currant drizzle.mmmmmssssssasnns 10.95

em: Ihcludes House or Caesar Salad and Bread

BRI MARY GRIEEERURIBEYEMCEIEr root-potato gratin.. . ismmimsmmssmssmsissssssisssisssssmsssassssnisofiisesiiiifiosiosss 22.95

Tl DA A ISR BRI 11 DLk . 570000 e Sandbsaseinsasonsernsnsnssesusisdin shnnsilindoinss Loss R RRMIEI oo cvoon 20.95
GRILLED PORK TENDERLOIN, sweet corn puree, spicy housemade tomato chow-chow wummmmmmsimmssismssisssess 17.95
LITTLENECK CLAMS WITH RIGATONI, Carolina country ham, grape tomatoes, 5age & peCcorinO. s 15.95
PEPPER SEARED BEEF TENDERLOIN, roquefort, red potatoes, green beans, truffie vinaigrette v, 23.95
PAELLA OF CHICKEN, CHORIZO, & SEAFOOD, Arborio rice, crumbled qUeso frEsC0 i 19.95
PAN-SEARED CAROLINA OSTRICH, cambozola croquettes, braised parships, red currant glaze .. 20.95
PISTACHIO FRIED CHICKEN & WAFFLES, stioked chicken sausage, bourbon-maple glaze.mmmmmins 18.95
SEARED NC SKATE, caper-parsley brown butter, parmesan spinach, macadamia JASMINE FICE vmmmmmismssssssnsans 17.95
BRAISED DOMESTIC LAMB SHANK, red wine, tomato & carrots, creamy chevre polenta ummmmmssmmisssses 19.95
RRESHIFISH DU JOUR; askipUrice rver St Sl aiie " - o Sum B s o k.. S e ol S S 00 Market
CAFE MEATBALLS & PAPPARDELLE, green peas, peppercori Cream SAUCE wummmmmmmmsimssmsssssssssmsssssssssssssasssssssssas 14.95
THREE CHEESE RAVIOLI with your choice of: BRIE CREAM, BOLOGNESE, or TOMATO YODKA Sauce ........... 13.95
CAFE BLACK BEAN BURRITO, green chili AUEBOREIEE! PiCOA T GAIC 2 ats st iiese IR gt 51+o» RIS na B gt 10.95

Bl CHICKEN 1veissrauionionsesssnsisonsassonsash ivassnssonassnss il soma it « sondtsralal SR MR |, V. YR YL 13.95

U T eWe B EE s eesstiirsecisonssnenss aststase sl ahatee sisnbnssssssabathesas iithN: ;oo nliiiiii i, oo, SIS o 14.95



