
*This item may be served raw, undercooked or contain an ingredient that is raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
+Contains nuts
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Mixed Lettuces+

golden beets, montgomery’s cheddar, walnuts, honey-cider vinaigrette

Tuscan Egg Salad
fried oysters, pancetta, sherry

Fritto Misto
flounder, gulf shrimp, oysters, peppers, caper aïoli 

Seafood Tower
gulf shrimp, lump crabmeat, sweet peppers, avocado

Parmesan Soufflé
prosciutto, mushrooms, thyme 

Babas Antipasti
iberico ham, giardiniera, ricotta crostini

Ravioli
sweet corn fonduta, golden chanterelles, mint

Agnolotti
braised beef cheek, ricotta, marjoram

Risotto
belle meadow butternut squash, leeks, taleggio, chanterelles
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Capellini Bottega

Pappardelle
braised rabbit, spinach, vidalia onions, sherry

Scallops
butternut squash purée, pomegranate, brown butter vinaigrette

Golden Tilefish
field peas, sweet corn, jambalaya okra

Joyce Farms Guinea Hen Saltimbocca
prosciutto, mozzarella, sage, olive oil crushed potatoes

Braised Short Rib
charred okra, crispy potatoes, horseradish cream

Lamb Spiedini*
sardinian couscous, sweet peppers, yogurt sauce

New York Strip*+ 
snow’s bend rapini, charred jimmy nardellos, peppercorn butter
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Chef de Cuisine

Sautéed mushrooms & thyme   11

Charred jambalaya okra   8

 Field peas & spinach   7

Richard Olney eggplant gratino   9 

Marinated olives   6 
 
Focaccia   8

Seafood platter*   78

Shrimp cocktail   18 
 

Marinated crab claws   25

Dukes of Topsail oysters on the half shell*   20/half dz

Fish selections are available simply grilled with herbs, lemon and olive oil


