
SPRING 2026                                                                                                                                                                       DINNER

seasonally inspired, globally influenced, southern rooted

executive chef + co-owner, Casey Burchfield
chef de cuisine, Shaun Thomas
sous chef, Alec Rodriguez
managing partner + co-owner, Jon Altizer-Bieger

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK

OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

FROM LAND & SEA
light, bright plates inspired by water and pasture

FROM FIELD & GARDEN
seasonal vegetables, grains and handmade pastas

FROM FIRE
hearty dishes from the kitchen’s flame

pan-roasted halibut

aged duck

double smash burger

half chicken

bone-in pork chop

center-cut prime ribeye

spring succotash, basil, citrus emulsion

vadouvan, carrot romesco, glazed carrots

short rib blend, aged cheddar, garlic aioli, onion jam

chojang, white miso, blistered snap pea salad

aleppo-honey, lemon oregano slaw, sunflower dukkah

melted leeks, charred onion emulsion, fines herbes
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GLUTEN FRIENDLY MANY DISHES CAN BE MADE TO ACCOMMODATE DIETARY NEEDS, UPON REQUEST.GF VEGETARIANV SERVED RAW+ COOKED TO ORDER*

bacon-parmesan butter

strawberry harissa, pickled ramps, ramp pistou

yellowfin tuna, sesame aioli, furikake, egg yolk jam 

dijon aioli, egg yolk jam, gracefully baked sourdough

smashed potatoes, chili crisp, spicy aioli
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housemade focaccia 

smoked scallops

spicy tuna crispy rice

prime beef tartare

spanish octopus

+

baby kale

curly fries

broccoli salad

brussels sprouts

sweet potatoes

gnocchi sardi

chitarra
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lemon vinaigrette, crushed croutons, parmigiano reggiano

garlic aioli, fried herbs

fennel, peperoncino, provolone, buttermilk-tahini, breadcrumbs

thai vinaigrette, pickled chili, peanuts

sesame aioli, chili honey, crispy shallot, parmigiano reggiano

roasted mushrooms, peas, fresh ricotta, mint

lump crab, coastal butter, citrus bread crumbs
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SEASONAL COCKTAILS

please drink responsibly.  be prepared to show i.d.  
no alcoholic beverage will be served to patrons under 21.

BEER

sierra nevada ‘seasonal’              10

creature comforts ‘tropicalia’        10

michelob ultra                         7

stella artois                          8

athletic brewing co. ‘run wild’ (NA).  7

pacifico clara                         6

allagash white                         7

sierra nevada pale ale                 8

sierra nevada ‘hazy little thing’      8

yuengling                              7

draught

packaged

blue hour                             16
vodka, lavender, citrus

early june                            15
gin, strawberry, basil, lemon

golden glow                           16
rye, spiced citrus, stone fruit

garden current                        15
tequila, green juice, jalapeño

spring old fashioned                  16
bourbon, apricot, orange

green light zero proof                13
three spirit, strawberry, citrus, spice

WINES BY THE GLASS

WHITE

ALBARIÑO, Granbazán ‘Etiqueta Verde’             14
Rías Baixas 2024 

SAUVIGNON BLANC, Via Alpina                      13
Friuli 2024

CORTESE, Villa Sparina                           11
Gavi DOCG 2024

PINOT GRIGIO, Pasqua ‘Black Label’               12 
Delle Venezie 2024

SANCERRE, D. Riffault ‘Cortem á bâtis’           18
Loire Valley 2024

CHARDONNAY, D. Merlin Mâcon                      18
Bourgogne, Burgundy 2022

CHARDONNAY, Flowers                              17 
Sonoma Coast 2023

ROSÉ

CINSAULT BLEND, Peyrassol ‘La Croix’             13
Mediterranée IGP 2024

RED

PINOT NOIR, Benton-Lane Estate                   16
Willamette Valley 2023

MENCÍA, Raúl Pérez ‘Ultreia Saint Jacques’       16 
Bierzo 2021

CLARET, C. Les Gravierès de la Brandille         13
Bordeaux 2019

TEMPRANILLO, Sardón ‘Quinta Sardonia’            16
Castilla y León 2022 

MALBEC, Clos Siguier ‘Cahors’                    15
Cahors 2020

CABERNET FRANC, El Enemigo                       15
Mendoza 2022                         

CABERNET SAUVIGNON, Eponymous                    18
Napa Valley 2023

CABERNET SAUVIGNON, Staglin Salus ‘Benchlands’   28
Napa Valley 2023

CABERNET SAUVIGNON, Favia                        45
Napa Valley 2023

SPARKLING

BEVERAGES

seasonal arnold palmer                 9
strawberry-basil

sweet tea / unsweet tea                5

lemonade                               5

coca-cola products                     4
coke, diet coke, sprite, ginger ale

saratoga bottled water                 8
still / sparkling       

GLERA, Pasqua ‘Romeo & Juliet’ Prosecco          13
Treviso DOC, NV

PINOT NOIR, Moët & Chandon ‘Imperial’ Brut       24
Champagne, NV 

SPRING 2026                                                                                                                                                            BEVERAGES

zero proof crafted in collaboration with

Refine Aesthetics & Wellness


