PASTA

Prawns Primavera
House-made taglierini, broccolini,
baby spinach, Peruvian sweet peppers,
light white wine cream sauce 37

Crilled Chicken Fettuccini
House-made fettuccini, white caponata,
foraged mushrooms, burrata, parmigiano
reggiano, gremolata 35

FISH

Salmon* G-
Parsnip puree, grilled asparagus, red
grape shallot reduction, toasted
almonds 41

Pan-Seared Walleye Pike G-
Steak fries Lyonnaise, coleslaw,
grilled lemons, tartar sauce 36

Pan-Seared Barramundi G-
Roasted fingerling potatoes, grilled
zucchini & summer squash, romesco
sauce, gremolata 37

VEGETARIAN

Vegetable Pad Thai \/ & GF
Rice noodle, bell peppers, carrots, baby
broccoli, foraged mushrooms, mung
bean sprouts, cilantro leaves, lime 28
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HOUSE SPECIALTIES

Sous Vide Sakura Pork Rib-Eye G
Anson Mill’s rye spatzle, butter braised
brussel sprouts, Rahm sauce 37

Sous Vide Half Chicken GF
Roasted yams, haricot verts, orange honey
gastique, toasted walnuts 33

Pork Schnitzel
Warm German potato salad,
haricots verts, lemon caper butter sauce 33
Add fried egg 2

Thai Curry Short Ribs GF &
Anson Mill’s Carolina gold rice, stir-fry
snap peas, carrot, mini sweet peppers,
green onions, basil 42

Crilled Prime New York Strip* G-
Anson Mills Charlston gold brown rice,
foraged mushroom pilaf, caulilini,
bordelaise sauce 59

60z Crilled Bacon-Wrapped Filet* GF
Ancho espresso rub, red bliss potato hash,
asparagus, peppercorn demi-glace, Boursin
cheese 59

Crilled Rib-Eye* G-
Whipped potatoes, broccolini, black garlic
cream demi-glace 59

DAILY SPECIALS

Please ask your server about our daily special

Split plate charge $5
A 20% gratuity is automatically added to groups of 6 or greater

Please inform your server before placing your order if you have any food allergies or intolerances.

\/ = Vegetarian GF = Gluten Free

%1 = Contains Shellfish

*Some items may contain undercooked proteins, which may increase the chance of food-borne illness.



QUABLES

Ranch Grille



