
	
  
	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  three course menu | 35 cheese course | 12	
   	
   	
  
	
  

 
 

 
 
salsify quince, country ham, hazelnuts  

maitake steel cut oats, sea greens, yeast  

burrata country ham, kalamata olive, basil 

ravioli black trumpet mushrooms, parsley root, goat cheese 

foie gras coconut, coffee, chocolate (7 supplement) 

celeriac chicken wing, black truffle, chervil  

 

 

omelet lobster, salsify, black trumpet mushrooms 

hen eggs pork belly hash, brioche 

halibut brussels sprouts, farro, butternut squash 

omelet mushroom, gruyere, caramelized onion 

chicken grits, leek, lomo 

lamb pearl barley, chimichurri, carrots, rosemary 
 
 
 
 
 

sausage gravy and scallion biscuits 3 

country pork sausage 4 

anson mills stone ground yellow corn polenta 3 

maple glazed bacon doughnuts 4 

apple wood smoked bacon 4 

belgian style apple waffle 7 

 

 
 

red velvet cheesecake, pecan, lime 
 

chocolate marshmallow, caramel, peanut 
 

apple cinnamon, rosemary, almond   
 
artisan cheese plate walnut toast 


