TO BEGIN
SOUP - CHEFS SELECTION 9

OUR DAILY FOCACCIA- HERB SLURRY, ZEST 7

STRAWBERRY & GOAT CHEESE SALAD - TOASTED PECAN, RED ONION, ARUGULA,
POPPY SEED VINAIGRETTE 15

MAX’S GRILLED CAESAR - PEAK CITY FARMS ROMAINE, SHAVED PARMESAN, ROAST GARLIC
CAESAR DRESSING, CROUTONS, ZEST 15

BUTTER, BACON & BLUE SALAD - PEAK CITY FARMS BUTTER LETTUCE, PICKLED RED
ONION, BLISTERED GRAPE TOMATOES, BACON CRUMBLE, BLUE CHEESE DRESSING 16

SOCIABLE PLATES
NOSH PLATE - SMOKEY PIMENTO CHEESE, DEVILED EGG SPREAD, ROASTED RED PEPPER
HUMMUS, FRIED RITZ CRACKERS, WARM PITA 18

PEI MUSSELS - GARLIC-TOMATO-WHITE WINE BUTTER BROTH, BASIL, CHARRED LEMON,
TOASTY HOUSE FOCACCIA 16

CRISPY SESAME CALAMARI - GENERAL TSO SPICY-SWEET GLAZE, SESAME, LEMON,
CRISPY WONTON BASKET 17

MARROW - CAPER, PICKLED RED ONION, PARSLEY, CROSTINI 18
ROCCO SISTER'S BEEF MEATBALLS - CRUSHED TOMATO SAUCE, SHAVED PARM 16

ARANCINI - MUSHROOM, PARMESAN, SUN-DRIED TOMATO AIOLI 14

WHIPPED FETA - ROAST GARLIC, LEMON, ROASTED RED PEPPER, PISTACHIO, PITA 16

CRISPY BRUSSEL SPROUTS— PARMESAN, GARLIC CROUTON CRUMBLE, BALSAMIC 12

CAULIFLOWER FLAT BREAD - ARUGULA PESTO, ROASTED RED PEPPER, RED ONION,
KALAMATA OLIVES, ROASTED GARLIC, MOZZARELLA, FETA, BALSAMIC GLAZE 18

FOR DINNER

*VOODOO OF THE DAY - PEPPERCORN CRUST CATCH OF THE DAY, SPICY THAI CHILI-
GINGER~-CUMIN-GARLIC-COCONUT- SHELLFISH SAUCE, SHRIMP, CILANTRO, THAI BASIL,
SNOW PEA, TOMATO, MAHOGANY FIRE NOODLES MKT.

NC TROUT - CREAMY PARMESAN & ASPARAGUS RISOTTO, BLISTERED TOMATO-HERB-
BUTTER SAUCE 34

NC SHRIMP & GRITS - CHEDDAR GRITS, SMOKED ANDOUILLE, COFFEE BUTTER BROTH 36

KOREAN BBQ BEEF - GINGER-CHILI-SOY MARINADE, SWEET RICE, MINT-CILANTRO-THAI
BASIL SALAD, PAPAYA SLAW, PEANUT, LIME, ZEST 37

THE CHEESEBURGER - 8 OZ BEEF, AGED CHEDDAR, LETTUCE, ONION, CRINKLE FRIES 19

HOMAGE TO THE PIG - SLOW BRAISED PORK CHEEKS, ORECCHIETTE PASTA, ITALIAN
SAUSAGE, SUN-DRIED TOMATO-PORK DEMI CREAM, PARMESAN CRISP 37

CONFIT DUCK LEG QUARTER - HOISIN-GINGER GLAZE, CHILI CRISP ROAST BEETS,
SCALLION & BACON GLAZED CARROTS 30

LAMB BOLOGNESE - MEZZI RIGATONI, HERBACEOUS RED WINE & CRUSHED TOMATO
SAUCE, GOAT CHEESE CRUMBLES, COLD PRESSED EVOO 38

VEGETARIAN & VEGAN - OPTIONS ARE ENDLESS, PLEASE INFORM YOUR SERVER OF
PREFERENCES BASED UPON OUR SEASONAL AVAILABILITY 26

*DENOTES THAT ITEMS ARE COOKED TO YOUR SPECIFICATIONS
**CONSUMING RAW, UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR CHANCE OF FOOD BORNE ILLNESS
***PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS
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