
CREAMY CHICORY SOUP

LOCAL FARMERS SALAD

PLANTAIN & FARRO VERDE FRITTERS

CHEESE & CHARCUTERIE

NC OYSTERS* 

STICKY APPLE CIDER PORK BELLY

pistachio, parmesan	  12

yellow beets, roasted apple & caraway carrots	 14
cranberry-goat cheese vinaigrette 	

creamy cashew jerk sauce		  11

house pickles & condiments  vegetarian available� 20

on the half shell, ginger mignonette, house-made hot sauce		   21

red cabbage slaw, roasted radicchio 	 16

S TA R T E R

E N T R É E

AGAVE GLAZED NC RED DRUM

STEAMED NC FLOUNDER

PAN SEARED NC SEA SCALLOPS

MONTREAL SPICE RIBEYE

PAN SEARED NC CHICKEN

ORECCHIETTE PASTA 

BRAISED LAMB SHANK

THE DURHAM DOUBLE DECKER BURGER

roasted vegetable & plantain hash, hibiscus viniagrette, toasted pepitas	 32

popcorn beurre blanc, crispy pee wee potatoes,		  30
pickled summer okra slaw

broccoli, marinated yellow squash, warm ‘nduja vinaigrette	 35

roasted garlic mashed potatoes, broiled broccolini,	 46
bourbon pecan veal reduction, marrow butter, fried onion straws

mushroom risotto, sauteed greens, parmesan cheese, ham broth		  31

roasted butternut squash, sauteed chicories, pomegranate salsa fresca	 26

anson mills grits, crispy poblano rings, dried fig glaze	 35

NC beef, house-made brioche bun, cheddar, red onion,		  18
lettuce, tomato, pickles, french fries

D E S S E R T

*These items may be served raw or undercooked (or may contain raw or undercooked ingredients).  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CHOCOLATE CREMEUX

VANILLA BEAN CHEESECAKE

HONEY CHIFFON

devils food, whip, raspberry	 10

gingersnap crust, citrus, almond	 10

chiffon cake, honey mousse, pistachio-oat crumble, hibiscus		  10



C O C K TA I L
THE DURHAM   martel vs cognac, mount gay rum, tawny port, benedictine, angostura bitters� 12

DON’T CALL ME SHIRLEY   vodka, house made cherry-ginger cordial, lemon, sparkling rose   � 14

FOR THE SKIPPER   gin, dolin blanc, old bay vinegar, celery bitters, pickled onion� 13

ROBERTO REYES   mezcal, pedro ximenez sherry, ancho reyes verde, tamarind tincture        		  16

PIE-O-MY   aged rum, white rum, eden barrell aged apple ice wine, vanilla cardamaro, allspice dram, tiki bitters� 16

PHANTOM OF THE APRÈS  cognac, cappelletti, falernum, cranberry, lime *contains nuts� 16

FOOLS GOLD  bourbon, rosemary cordial, fino sherry, lemon, grapefruit, egg white, orange bitters, black cardamom� 14 

B E E R
DURTY BULL   lager durham, nc� 6

FULLSTEAM   paycheck pils, durham, nc� 6

FOOTHILLS   hoppyum ipa, winston-salem, nc� 6

SOUTHERN PINES BREWING COMPANY  grapefruit hefeweizen, hickory, nc   � 8

LYNNWOOD BREWING   blonde moment belgian blonde ale, raleigh, nc� 6

D9 BREWING  “german chocolate cake” coconut pecan stout, cornelius, nc� 11

BREWERY BHAVANA   “glean” mango peppercorn saison, raleigh, nc� 10

BULL CITY CIDERWORKS   semi-dry apple cider, durham nc� 6

W I N E
CAVA ROSE perelada, penedes, spain nv� 10

PROSECCO   la dolci colline, prosecco, italy nv� 10

CHARDONNAY   jean-paul brun, beaujolais, france 2019	� 12

SAUVIGNON BLANC   vincent ricard, touraine, france 2019� 11

GRUNER VELTLINER  salomon undhof, weinland, austria 2021� 11

PINOT NOIR   macedon, north macedonia 2020� 12

TEMPRANILLO   bodegas riojanas, “vina albina” crianza, rioja, spain 2018� 11

CABERNET SAUVIGNON  poppy, paso robles, california 2019� 12

D E S S E R T  W I N E  /  D I G E S T I V E
BEERENAUSLESE   steindorfer, “cuvee klaus”, burgenland, austria 2018� 16

SAUTERNES   chateâu saint-vincent, bordeaux, france 2015� 14

10 YEAR TAWNY PORT   quinta de infantado, duoro, portugal 2010	�  18


