
Gram's Rolls, everything butter  6  v

Farm Stand

winter squash, quinoa tabbouleh, pine nut jam, country toast, 
pomegranate seeds  12  v

salad of baby beets, pickled basil seeds, whipped goat cheese, crispy beets,
petit basil, basil purÉe  11  v

roasted baby carrots, curry, maple, barberry, cashew, arugula, lime powder  10  V 

local princess chestnut adobo, roasted cipollini, puffed rice, toasted garlic, 
quail egg, scallion  12  v 

vanilla parsnip soup, brown butter hazelnuts, chili soaked apples, 
root chips, feta  12  v

Grains, Pastas, and Rice

buffalo ricotta gnocchi, chestnut cream, salted plums, fennel confit,
 fennel crumbles, sage  14  v

Charleston Gold Rice, winter squash purÉe, smoked pork shoulder, cipollinis, 
pumpkin seed oil, pepitas, chanterelles, lime  15

PACCHERI, Braised oxtail, fall mushrooms, honeycrisp apples, queso fresco  17

rock shrimp dumplings, citrus kosho, kohlrabi, mint, sesame, fermented garlic  16

From �e Seas

scallop ceviche, pomegranate seeds, pickled fish peppers, fennel,
pepitas, maggie lime dressing  14  GF

tempura shrimp, Persimmon curd, fennel, kohlrabi, sesame, chilies  16 

PAN-seared SCALLOPS, braised red cabbage purÉe, maitake mushrooms, 
salted apples, apple powder  22 

grilled swordfish, chestnut & pumpkin salad, cured plums, 
chanterelle mushrooms, plum sauce  20  

From �e Fields 

Bison Tartare, onion jam, buffalo ricotta, mustard seed, petit celery, rye toast  14

smoked chicken breast, grilled plums, lobster mushrooms, broken tamale, mole jus  18  

roasted pheasant breast, pheasant confit tortellini, porcini jus, 
guindilla pepper, baby turnips  24

crispy-skinned duck breast, snap peas, golden quinoa congee, pea pistou, spiced berry jam, 
puffed quinoa  22  GF

grilled striploin, roasted cauliflower, cippolinis, garlic chips, sauce verjus, garlic honey  26  gf

CHEF ANDREW MARKERT 
RE-EST.  2013

please alert your server to any dietary restrictions
consuming raw or undercooked food items may

increase your risk of food-borne illness


