

Butternut Squash and Sweet Potato Soup

Topped with saffron ice milk, crunchy pancetta and fried basil leaf…$6.99 

~ Entrees ~

Shrimp & Grits

Five seared shrimp sautéed with shiitake mushrooms, tomatoes, spinach and tasso

ham served over stone ground grits with tasso ham gravy...$17.99

Suggested Wine:  Irony Chardonnay or Sonoma Merlot

Organic Free Range Chicken

From High Farms just down the road, a marinated half chicken served with
mascarpone and dried cranberry polenta, braised red cabbage and
topped with a pear brandy sauce…$23.99

Suggested Wine:  Greg Norman Shiraz-Cabernet
 Potato and Parsnip Crusted Cod

Served with tomato broth and sautéed spinach, topped with saffron aioli...$17.99

Suggested Wine:  Irony Chardonnay 

Stuffed Pork Chop

Bone-in pork chop stuffed with pumpkin bread, apples and walnuts, topped with cider veloute sauce, served with rum glazed sweet potatoes and sautéed vegetables…$17.99

Suggested Wine:  Chasing Venus Sauvignon Blanc or MacMurray Pinot Noir

Diver Sea Scallops

Pan seared dry diver scallops with spiced fig and plum compote and brown butter, served with mashed potatoes and carrots…$23.99

Suggested Wine:  Alexander Valley Chardonnay

~ Entrees (continued) ~
Butternut Squash Risotto

Jeremy’s famous risotto with toasted pine nuts and fried sage leaves…$14.99

Suggested Wine:  Santi “Sortesele” Pinot Grigio or MacMurray Pinot Noir
Chicken Positano

Tender chicken breast lightly breaded with panko breadcrumbs and parmesan, 

pan seared, served over angel hair pasta tossed with a light citrus vodka
sauce and served with sautéed vegetables....$18.99

Suggested Wine:  Chasing Venus Sauvignon Blanc

Lump Crab Cakes

Two panko encrusted, lightly seared lump crab cakes served with roasted
red pepper risotto and sautéed vegetables…$21.99

Suggested Wine:  Santi “Sortesele” Pinot Grigio or Irony Cabernet

Zorba Chicken

Roasted chicken breast with Greek seasoning, topped with 

olives, tomatoes, feta and artichokes, served with roasted potatoes

and sautéed green beans…$18.99

Suggested Wine:  Irony Chardonnay

Grilled Veal Meatloaf

Our favorite homemade meatloaf topped with mushroom gravy and tobacco

onions, served with mashed potatoes and sautéed vegetables…$17.99

Suggested Wine:  Sonoma Merlot or Santi “Sortesele” Pinot Grigio

~ Entrees (continued) ~
New York Strip Steak

 Cast iron seared New York strip steak topped with a mushroom medley in a red

wine reduction, served with grilled potatoes and sautéed vegetables…$21.99

Suggested Wine:  Hess Allomi Cabernet Sauvignon

Duck Breast

Maple Leaf Farms duck breast with pumpkin ravioli, braised greens
and topped with a scallion cider sauce…$23.99

Suggested Wine:  Hess Allomi Cabernet Sauvignon 

Loin of Lamb

Spice-rubbed lamb loin topped with pomegranate port reduction, served with

sweet potato puree and sautéed vegetables…$23.99

Suggested Wine:  MacMurray Pinot Noir or Chasing Venus Sauvignon Blanc
North Carolina Trout

Farm raised in Andrews, North Carolina, our trout is butterflied, served

with orange rosemary basmati rice and pine nut butter, topped

with a fennel orange salad…$18.99

Suggested Wine:  Santi “Sortesele” Pinot Grigio or Irony Cabernet
Peppercorn Crusted Tuna

Ahi-grade tuna pan seared to your preference, served with a gratineed
spaetzle, parsnip puree, carrots and sautéed greens…$22.99

Suggested Wine:  Irony Chardonnay
Parties of 6 or more will have a 20% surcharge added.
Lobster Cigars


Lobster meat with green onion cream cheese wrapped in a crispy golden brown spring roll    served with apricot-ginger sauce…$10.99








Tuna Tower


Avocado, tomato, cucumber & seaweed salad topped with sesame-seared tuna, served with a ginger dressing and wasabi…$8.99








Tuscan Tomatoes


Slow roasted tomatoes with goat cheese truffles served with flavored oil for dipping and crostini…$7.99








She Crab Soup


Classic she crab soup topped with sherry…$6.99











Parmesan Soufflé


With white wine butter sauce and


 sautéed mushrooms…$7.99








Calamari


Cornmeal and black pepper crusted calamari with lemon chive aioli or spicy cocktail sauce…$8.99








Black Eyed Pea Cakes


Black eyed pea cakes are seared and topped with a 7 pepper jelly & goat cheese…$8.99








Greek Shrimp


Large shrimp baked with garlic, onion, tomatoes and Greek seasoning topped


with feta cheese…$8.99











~ Appetizers ~








~ Salads ~





House Salad


House mixed green salad with cucumbers, tomatoes and red onion…$3.99








Caesar Salad


Our traditional caesar salad is made with fresh romaine lettuce,


shaved asiago cheese and croutons…$4.99








Fall Salad


Mixed greens with caramelized pear vinaigrette, crunchy pancetta, gorgonzola


 crumbles, smoked paprika almonds and pomegranate seeds…$6.99 








Roasted Beet Salad


Mixed greens with roasted beets, goat cheese and toasted walnuts with citrus vinaigrette…$6.99





 (We offer house made herb balsamic vinaigrette; honey poppy seed, blue cheese and buttermilk dressings.)








