
SHARED PLATES 

WOOD OVEN FLATBREAD   nduja, garlic pesto, farm egg, pea shoots  8.50  

CRISPY CALAMARI    fresh basil, lemon zest, olive tapenade  10.50 

WOOD FIRED BROCCOLI    house-made ricotta, chili flakes, cashew, raisin vinaigrette  8.95  

STREET CORN    grilled corn on the cob, aioli, lime zest, parmesan, cilantro  6.50  

ALMOND FRIED BRIE    red pepper jelly, chicory, toast points  10.95  

ANGUS BEEF TARTARE*   cornichons, fried capers, lavosh  10.95 

PLANCHA GRILLED OCTOPUS   marinated fingerlings, avocado mousse, estate lettuces  11.50 

HEIRLOOM TOMATO TART   roasted Vidalia onions, toasted breadcrumbs, lambs lettuce  9.95  

 

SOUP AND SALAD 

LITTLE GEM LETTUCE    English peas, shaved radish, hazelnuts, shallot thyme vinaigrette  7.95 

GRILLED ROMAINE SALAD*     roasted garlic Caesar, focaccia, parmesan, pickled onion  7.95  

SUMMER CORN BISQUE   chili spiced popcorn, corn shoots, chive oil  6.95 

FRENCH ONION SOUP   melted Gruyére and provolone  8.95  

ROASTED BEET SALAD   compressed strawberries, chevre, watercress, poppy seed brittle  10.95 

 

ENTRÉES 

SUMMER RISOTTO    roasted heirloom tomato, Vidalia onion puree, chives, parmesan   15.95  

BISTRO BURGER*   sirloin, grilled and topped with aged white cheddar, tomato, 

pickled grilled onions, Bibb lettuce, smoked bacon jam, served with truffle fries  17.95  

CIDER BRINED TURKEY SANDWICH    cheddar cheese, tomato, pickled onion, arugula, 

Lusty Monk mustard, toasted multigrain bread  16.50 

MARINATED SKIRT STEAK*   summer squash, potato puree, fingerling chips, roasted garlic pesto 19.95 

HOUSE FETTUCCINI    ricotta & pork meatballs, basil, tomato coulis, sweet peppers  18.50 

GOAT CHEESE GNOCCHI    roasted eggplant, elephant garlic, pea tendrils  14.95   

MILANESE CHICKEN SALAD    lightly breaded and fried, romaine, grapes, toasted pecans, honey-

jalapeño dressing   14.95 

SORRELL’S CREEK TROUT    wax bean salad, smoked almond, red ribbon sorrel  18.95  

ROAST BEEF SANDWICH   horseradish aioli, onion marmalade, heirloom tomato, benne seed roll  

16.95 

 

WOOD OVEN-FIRED PIZZAS 

Our rustic 10” pizzas serve one as an entrée or two as an appetizer 
 

WILD MUSHROOM    garlic oil, basil, red onion, fresh mozzarella  13.95 

BENTON’S BACON AND CLAM   roasted garlic, parmesan, micro greens  14.50 

HOUSE MADE ITALIAN SAUSAGE   roasted red peppers, feta, mozzarella, spicy tomato sauce 14.95 

SOPRESSATA    arrabiatta sauce, fresh mozzarella, oregano, parmesan  13.50 
 

 

*These items can be cooked to requested temperature, but consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illnesses. 


