
serviceevening

items may be raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, 
shell�sh,or eggs may increase your risk of foodbourne illness

For your convenience, parties of 8 or more 
will have a 20% gratuity added automatically.

*

S O U T H E A S T E R N  O Y S T E R S
O N  T H E  H A L F  S H E L L*  $ 4 / E A
mignonette, hot sauce, house saltines

P O A C H E D  G U L F  S H R I M P  $ 2 4
our cocktail & remoulade

P A D D L E F I S H  C A V I A R  $ 5 9
crème fraîche, chives, eggs, crispy potatoes 

G R A N D  S E A F O O D  T O W E R  $ 8 5
oysters, mussels, crab claws, poached shrimp

mignonette, our cocktail sauce, our tartar sauce

A P P E T I Z E R S
C A R O L I N A  B O A R D  $ 3 2
charcuterie selections, 
country ham & sorghum biscuits, 
our pimento cheese, crackers & such

S N A C K Y  S A M P L E R   $ 2 0
bacon jam, pimento cheese, �sh dip, 
�xins

P I M E N T O  C H E E S E  A R A N C I N I  $ 1 6
Carolina Gold rice, tomato jam

M U S S E L S  $ 1 8
cajun butter, tarragon, fennel brodo, 
sourdough

B R A I S E D  P O R K  B E L LY  $ 1 6
peach bbq, spicy peanuts, 
chow-chow, cilantro

F R O M  T H E  G A R D E N
H E I R L O O M  T O M AT O E S  $ 1 8
Siano burrata, pickled mustard seeds, 
purple basil, Georgia olive oil,
cornbread croutons, benne seeds

L I T T L E  G E M  C A E S A R  $ 1 2
grated Parmigiano Reggiano, 
torn croutons, our Caesar dressing

S E A S O N A L  S A L A D  $ 1 2
local lettuces, asparagus, chevre, 
smoked almonds, strawberry vinaigrette

C H I L L E D

A  L A  C A RT E
served with house steak sauce, herb salad, 

pickled sweet peppers & onions

1 0  O Z  F L AT I R O N *  $ 3 8

8  O Z  F I L E T  M I G N O N *  $ 6 0

1 6  O Z  R I B E Y E *  $ 5 8

additions: $4
cajun butter, bleu cheese, peppercorn demi

C H A R R E D  B R O C C O L I  $ 1 5
sweet pepper romesco, 

Thomasville tomme, almonds

W H I P P E D  P O TAT O E S  $ 1 0

COMEBACK FRIES  $10
Dogwood’s peanut crispies

A S P A R A G U S  $ 1 4
63ºc egg*, country ham

S I D E S

E N T R E E S
D U C K  A N D  D U M P L I N G S  $ 2 4
con�t duck, pickled mirepoix, country ham,
shiitake mushrooms, ricotta gnudi

S H R I M P  A N D  G R I T S  $ 2 8
Tuxpeno grits, southern shrimp,
andouille, stewed tomatoes, trinity

S Q U I D  I N K  TA G L I AT E L L E  $ 2 8
jumbo lump crab, lemon-butter, mint, dill, chives

S U M M E R  M A F A L D I N E  $ 2 5
‘just picked’ veggies, heirloom tomatoes, 
Swiss chard, mushrooms, Parmigiano Reggiano 

R O A S T C H I C K E N   $ 2 8
foraged mushrooms, asparagus, pan jus 

S E A R E D  F L O U N D E R  $ 3 2
mushrooms, Carolina Gold ‘risotto’, 
blistered tomatoes, okra relish

B R A I S E D  B O N E - I N  S H O R T  R I B   $ 4 4
whipped potatoes, heirloom carrots 



H O U S E  W H I T E  $ 1 0
Italy

W A I R A U  S A U V I G N O N  B L A N C  $ 1 3
Marlborough, New Zealand

C A V E  S P R I N G S  R I E S L I N G  $ 1 2
Niagara Penninsula, Canada

P I G H I N  P I N O T  G R I G I O  $ 1 4
Venezia -Giulia, Italy

S O N O M A - C U T R E R  C H A R D
R U S S I A N  R I V E R  R A N C H E S  $ 1 6
Sonoma Valley, California

B A R N E T T  S A N G I A C O M O
C H A R D  $ 2 1
Carneros, California

B I E L E R  P E R E  AT  F I L S  R O S E  $ 1 2
Provence, France

W I N E

D R A F T  B E E R

C O C K TA I L S

N E O N  B U R S T
Tanquery Gin, Luxardo Bitter Bianco, Campari, Lustau Rosé Vermouth, Vanilla Salt, Lemon Zest

I V O R Y  H A L O
Vanilla Infused Ketel One Vodka, Giffard Rhubarb Liqueur, Ginger, Lemon, Bubbles

M O O N B E A M
Coconut Washed Hendricks Gin, Velvet Falernum, Sancerre Reduction, Lemon, Lime, Mint

B Y  T H E  G L A S S
W
hi
te Re
d H O U S E  R E D  $ 1 0

Italy

J  L O H R  S E V E N  O A K S  C A B E R N E T
S A U V I G N O N  $ 1 2
Paso Robles, California

T H E  F E D E R A L I S T  C A B E R N E T
S A U V I G N O N  $ 1 2
California

T H R E E  W I N E  Z I N F A N D E L  $ 1 2
Contra Costa County, California

M E I O M I  P I N O T  N O I R  $ 1 4
California

T R O U B L E M A K E R  R E D  B L E N D
G R E N A C H E  B L E N D  $ 1 3
Central Coast, CA

Sparkling

H O U S E  O L D  F A S H I O N E D
Bourbon, Fig & Cocoa Reduction,
Cocoa Bitters, Cherry Bitters

S I G N AT U R E  B R I N E D  M A R T I N I
Gin or Vodka, 
House Basil Brine

C E N T O  M A L B E C  $ 1 5
Mendoza, Argentina

L A  S T O R I A  M E R L O T  $ 1 6
Alexander Valley, CA

C O E U R  D E  T E R R E
V I N E YA R D  P I N O T  N O I R  $ 1 8
Willamette, OR

E L  C O T O  D E  R I O J A  C O T O
D E  I M A Z  R E S E R V A  $ 1 8
Rioja, Spain

S I LV I O  G R A S S O  B A R O L O  $ 2 8
Piemonte, Italy

L U L U  B R U T  S P A R K L I N G  R O S E  $ 1 4
Columbia Valley, Washington

M O Ë T  I M P É R I A L  
C H A M P A G N E    $ 3 0
Epernay, France

R U F F I N O  P R O S E C C O  $ 1 3
Veneto, Italy

S W E E T W AT E R  R E D
Makers Mark Bourbon, Lemon, Mint, Blackberry-Orange Marmalade

C L O U D  9
Del Maguey Mezcal, Orange Bell Pepper Juice, Amontillado Sherry Reduction, Lime

S T E L L A R  P I N K
Casamigos Blanco Tequila, Giffard Passionfruit liqueur, Grapefruit, Lime, Grated Cinnamon

A P P L E  B L O S S O M
Dewars, Averna, Apple Cider, Brown Sugar Reduction, Edna Rhyne Fernet, Black Walnut bitters

R E D  O S I E R
Makers Mark Bourbon, Coffee infused Campari, Carpano Antica Sweet Vermouth, 
Mancino Kopi, Coffee bitters

G O L D  S TA R
Appleton Estate Rum, Bourbon, Barolo Chinato, Zucca, Averna, Luxardo Maraschino

S C R E E N  P O R C H

G A R D E N  PA RT Y

L AT E  N I G H T  A R O U N D  T H E  B O N F I R E

$ 1 7

L E G I O N  B R E W I N G  ‘ J U I C Y  J AY ’  I P A  /  C LT,  N C  /  $ 9

F R E E  R A N G E  ‘ C R E A M  O F  T H E  C R O P  /  L A G E R   /  C LT,  N C  /  $ 1 0

R E S I D E N T  C U LT U R E  ‘ L I G H T N I N G  D R O P S ’  /  H A Z Y  I P A  /  C LT,  N C  /  $ 1 0

E D M U N D ’ S  O A S T  /  C O N C O R D  G R A P E  S O U R  /  C H A R L E S T O N ,  S C  /  $ 9

H I - W I R E  B R E W I N G  ‘ B E D  O F  N A I L S ’   /  B R O W N  A L E  /  C LT,  N C  /  $ 9

S Y C A M O R E  ‘ M O U N TA I N  C A N D Y ’  /  I P A  /  C LT,  N C  /  $ 9

H E I S T  ‘ R O O T S  D O W N ’  ( R R H  C O L L A B . )  /  P I L S  /  C LT,  N C  /  $ 1 0

Ro
sé
 


