
STARTERS 
CRAB AND TOMATO BISQUE 

Ciabatta croutons and extra virgin olive oil 
6. 
 

SWEET CORN SOUP 
Smoked bacon, scallions and white truffle oil 

5. 
 

CRISPY CRAB AND POTATO CAKES 
Red pepper vinaigrette, corn relish and grilled romaine slaw 

11. 
 

STREET FAIR STYLE CRAWFISH TAILS 
With a Tabasco-bacon remoulade 

9. 
 

BELLA SHRIMP AND GRITS 
In a Tasso ham gravy with roma tomatoes and scallions 

10. 
 

ANTIPASTI 
Sliced local tomatoes and roasted asparagus,  green tomato chutney, 

pickled okra, *house made pimento cheese and herb crostini 
13. 
 

HERB AND GARLIC FRIES 
With a duet of sauces:  Tabasco bacon remoulade and red pepper vinaigrette 

8. 
 

ENTREES 
CRISPY LONG ISLAND DUCK 

Parmesan grits, asparagus and a pickled peach, bacon and dark rum pan sauce 
21. 
 

PAN ROASTED SPRINGER MOUNTAIN FARMS CHICKEN 
Garlic mash potatoes, asparagus and a smoked bacon-creole mustard pan sauce 

17. 
 

BELLA SHRIMP AND GRITS 
In a Tasso ham gravy with roma tomatoes and scallions 

20. 
 

GRILLED NC PORK CHOP 
Garlic mash potatoes, asparagus, wild mushrooms and a shallot-truffle oil vinaigrette 

18. 
 

BACON WRAPPED ATLANTIC SALMON 
Over a crab and sweet corn succotash with a smoked tomato vinaigrette 

18. 
 

GRILLED YELLOW FIN TUNA 
Jasmine rice hoppin’ john and a crawfish, Andouille and green tomato ‘guacamole’ 

20. 
 

GRILLED NEW YORK STRIP 
Roasted asparagus, herb and garlic fries and a gorgonzola-black pepper butter 

25. 
 

HERB BROILED DAY BOAT SEA SCALLOPS 
With jasmine rice hoppin’ john,  asparagus and a wild mushroom and caper brown butter sauce 

22. 
 

CRISPY CRAB AND POTATO CAKES 
With red pepper vinaigrette, sweet corn relish and a grilled romaine slaw 

19. 
 

Split plate fee of $5.00 is charged for all shared plates or bowls 
Gratuity of 18% may be added to groups of 5 or more 

 
You are sitting under 3 banquet rooms-Call for details 919-777-9963 

We are smoke free! 
 

Chef-Proprietor Chad Blackwelder 
 

*House made Pimento Cheese now available to take home 


