STARTER

MR. TONE’S BROCCOLI &
CHEDDAR SOUP

LOCAL FARMERS SALAD

CAESAR SALAD
CHEESE & CHARCUTERIE
BAKED NC OYSTERS

BROWN SUGAR BRAISED
PORK BELLY

TAMARI-PALM SUGAR
BRAISED DUCK LEG

STUFFED GRAPE LEAVES

ENTREE

WHOLE NC TROUT

PAN SEARED SEA SCALLOPS
SC SWORDFISH A LA PLANCHA
BBQ BRAISED PORK SHANK

MONTREAL SPICED BEEF
TENDERLOIN*

PAN SEARED NC CHICKEN

FRIED URFA CHILE
SPICED CAULIFLOWER

THE DURHAM BURGER*

leek, onion, dill, grilled asiago parmesan bread 12
poached pear, roasted hazelnut, aged bleu cheese, 14
hot-honey vinaigrette

croutons, aged padano, house-made caesar dressing 14
house pickles & condiments vegetarian option available 20

green apple, Boxcarr Farms Winsome cheese, apple brandy, 18
toasted Ninth Street Bakery Challah bread

burnt apple “cream,” grilled radicchio & frisée, 14
spicy pecans

yuzu jelly, chinese donuts, grilled broccolini, 16
Fernando’s fermented radii

toasted brown rice, apricot, charred leek, saffron greek yogurt 12

fig caponata, bull city micro greens, charred orange 34
toasted couscous & vegetable salad, prosecco beurre blanc 38
farro verde, sauteed mushrooms, pomegranate sweet & sour 36
savory sweet potato pie, apple cider broasted collard greens 32

port wine mustard glaze, grilled broccolini 52
cast iron Red Dragon mac n’ cheese, cornbread crumble

harissa, local pepper rice, pepitas, house made créma 31

black garlic tahini, pickled white grapes, lemon oil, 25
baby market greens, braised mushrooms

house beef blend, caramelized onions, local lettuce, 18
barbecue mayo, cheddar fondue, brioche bun, house-cut fries

DESSERT

PI-DAY PEANUT BUTTER PIE
BLACKOUT CAKE

WINTER TRIFLE

TOASTED MILK PIE

graham cracker crust, chocolate ganache, whipped cream n
devil’s food, espresso ganache, cherry n
vanilla chiffon cake, grapefruit curd, orange, mint n
shortbread, roasted apples, pecan crumble, cranberry n

DESSERT WINE/ DIGESTIVE

SAUTERNES
TAWNY RESERVA PORT
EDEN ICE CIDER

]
A 4

THE

RESTAURANT

chateau saint-vincent, bordeaux, france 2015 14
quinta de infantado, duoro, portugal 2010 15
heirloom blend, newport, vermont NV 16

AT THE DURHAM

*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 iliness.



COCKTAIL

THE DURHAM martel vs cognac, mount gay rum, tawny port, benedictine, angostura bitters

VELVET UNDERGROUND gin, blood orange vermouth, sherry, beet juice, lemon, maple syrup, parsley
THE TENDER PEAR mt. gay rum, grand marnier, prosecco, pear, lemon, honey, rosemary

SWEET TREE cognac, creme de cacao, muscadine ver jus, cinnamon syrup, lemon

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

WINTERTIDE WHISKEY spiced whiskey, honey, grapefruit bitters, orange bitters, absinthe rinse

SLOE GIN FIZZ 1000 piers creme de fruits noirs, gin, lemon, orange bitters, seltzer

PENICILLIN blended scotch, lemon, honey, candied ginger

BEER

DURTY BULL lager, durham, nc

FULLSTEAM “paycheck pils”, durham, nc

FOOTHILLS “hoppyum” ipa, winston-salem, nc

STARPOINT “hipster or hobo” pale ale, durham, nc

LYNNWOOD BREWING “blonde moment” belgian blonde ale, raleigh, nc
PONYSAURUS “don’t be mean to people” saison, durham, nc

DUCK RABBIT milk stout, farmville, nc

CRANK ARM whitewall wheat, raleigh, nc

BULL CITY OFF MAIN CIDER durham, nc

WINE

SPARKLING
CAVA ROSE perelada, penedes, spain nv

PROSECCO mirabello, veneto, italy nv

WHITE
CHARDONNAY colline aux fossiles, roussillon, france 2021

SAUVIGNON BLANC vincent ricard, touraine, france 2019
ALBARINO columna, rias baixas, spain 2022

RED
PINOT NOIR michael pozzan, russian river valley, california 2020

SYRAH etienne bécheras “le prieuré d’arras,” crozes-hermitage, rhone, france 2021
CABERNET SAUVIGNON ancient peaks, paso robles, california 2021

MOCKTAIL
JUAN VALDEZ FIZZ chocolate, lemon, sour cherry, cold brew, fevertree mediterranean tonic
BANANA MAPLE SHRUB grapefruit juice, club soda, shaved nutmeg, agnostura bitters(optional)

SECRET GARDEN ginger, honey, blood orange, lemon, chamomile sweet tea, orange bitters(optional)
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