SHARABLES

smoked salmon cakes 16
panko crusted, old bay cream sauce, bistro salad,
charred lemon vinaigrette

torched spinach dip 14
chopped artichoke, red peppers,
toasted parmesan, grilled naan

pork belly sliders 16
coca-cola braised pork belly, red apple & carrot slaw,
housemade honey mustard

tempura veggie tre 14
tempura fried carrots, haricot verts,
cremini mushroom caps, truffle ranch

ENTREES

tuna redemption salad 25
miso-chive asian slaw, seared sesame tuna,
red and yellow peppers, matchstick carrots, scallions,
pickled ginger, fried wonton shell,
wasabi aioli, soy glaze

blackened chicken jambalaya 27
jasmine rice, andouille sausage, red & green peppers,
chopped celery, yellow onions

seared branzino 35
twin european seabass filets, lemon risotto, blistered
tomatoes, lemon beurre blanc, microgreens

roasted butternut squash gnocchi 21
candied pecans, brown butter, shaved parmesan, fried sage

carolina rainbow trout 31
seared parmesan polenta cakes, garlic haricot vert,
lemon & herb compound butter

cocoa rubbed ribeye 45
120z certified angus beef, boursin mashed potatoes,
grilled asparagus, red wine demi glace
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WINE

bonanza chardonnay
napa valley
glass 10 | bottle 40
not buttery or oak driven, the wine bounces out of the

glass in a pure expression of the variety with light melon
with vibrant acidity

smith & hook reserve cabernet
paso robles
glass 15 | bottle 60
dark cherry with hints of shaved mocha followed by

luscious blackberry and dark cherry preserves with
accents of toffee

COCKTAILS

way down in cocoa-mo 15
cacao infused beefeater gin, campari, white creme de
cacao, sweet vermouth, aztec chocolate bitters, sea salt,
chocolate curls, orange twist

hit me with your best shot 16
bulleit bourbon, du nord apple liqueur, amaretto,
lemon sour, cinnamon simple syrup, egg white,
dehydrated apple slice

ain’t no sunshine when its red 15
lambrusco red wine, courvoisier vs cognac, lemon sour,
pomegranate juice, hibiscus syrup, seltzer, pomegranate
seeds, fresh orange slice

Y

stir it up 14
cruzan rum, plantation dark rum, lime juice, butter pecan
syrup, clarified coconut milk, cinnamon dust, star anise

ginger & the jets 16
camarena reposado tequila, pineapple juice, sweet

vermouth, amaro montenegro, lime juice, ginger-sage
brown sugar syrup, fresh sage leaf, candied ginger
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