
EAT.  DRINK.  GATHER.

— SNACKS —
OYSTERS by the each, served with necessities*  Mkt

PIMENTO CHEESE sharp hoop cheddar, pickle, everything lavash  6.5

COLONIAL MILLING CORNBREAD WayCo Country Ham, served with provisions  19
Enhancement: assortment of Blue Ridge Creamery cheeses  5

shrimp toast pepper mash sambal, sesame seed   6.5

LEAF LETTUCE Tyger River greens, farm vegetables, buttermilk vinaigrette   7
Heirloom Tomato Salad Upstate peaches, Lilly Mae basil,

house ricotta, cornbread crumb   12
Pickled Shrimp chilled royal reds, mustard seeds, sweet corn, radish, tomato water  14

— SUPPER —
RISOtTO farm vegetables, local peppers, carnaroli rice, Blue Ridge buxton cheese, black garlic powder  16

Charred Octopus summer succotash, celery root purée, sunchoke   15
grilled ribeye roasted oyster mushroom, marrow butter, Yukon Gold, kale, black garlic*   39

mussels ’nduja sausage, toasted fregola sarda, herb crumbs*   18
PORK BELLY Colonial Milling grits, Grant’s egg, chive, cracked pepper  24

THE BURGER beef & pork blend, mustard, pickle, onion,
special sauce, American cheese, smashed potatoes  14

chef’s catch field fresh provisions*   MKT

CORN FLOUR GNOCCHI garden peas, sweet corn cream, pecorino, pistou  21

harissa grilled half chicken Served Family Style
tomato & cucumber salad, buttermilk dressed greens, benne rice, sweet pepper relish, harrissa, hot sauce 49

— SHAREABLES —
Heirloom CARROTS Bee Well honey, pistou, toasted benne  7

grilled watermelon chia seed yogurt, black mint 6

CRISPY POTATOES Blue Ridge fromage blanc, chive, duck fat   7
Blistered Shishitos black vinegar, lime, bonito  6

colonial milling grits Hickory King, black pepper, fine herbs  6

— SWEETS —
SPOON BREAD cookie butter, drunken caramel  8

Polenta pound cake preserves, sweet cream, Lilly Mae basil  8
Peach panna Cotta roasted Upstate peaches, cobbler crumble  7

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk or foodborne illness.
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