
FR ES H LY BAK ED ROS EMARY &
ROASTED GAR L I C FOCACC IA

house-made tapenade, single origin extra virgin olive oil

F I RST COU RS E
choice of

C ITRU S PO M EG R ANATE SAL AD
citrus-champagne vinaigrette, blood orange segments, 

pomegranate seeds, roasted pistachios, goat cheese

OYSTER CH OWD ER
Benton’s Bacon, caramelized shallot, roasted garlic, local 

potatoes and cream

S ECON D COU RS E
choice of

R AB B IT RO U L AD E
braised fennel, lemongrass coconut milk broth, sumac & 

cranberry

POACH ED LO B STER AN D CAV IAR TOAST
butter poached lobster salad, house-made crème fraiche, NC 

sturgeon caviar, avocado

Intermezzo

TH I RD COU RS E
choice of

R ED WI N E G L A ZED S H O RT R I B S
(PO RTO B ELLOS FO R V EG ETAR IAN S)

truffled parsnip puree, crispy maitake mushrooms, pink 
peppercorn demi

PAN S E AR ED S NAPPER OV ER B R A Z I L IAN 
S E A FOO D STEW (M OQ U ECA)

shrimp, stewed tomatoes & vegetables, red aji pepper, 
heirloom rice, lime, cilantro

FOU RTH COU RS E
Dessert
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