
     
 

To Dine

-  P L A T E S  -

Sweet Potato Roll  7
Chesapeake Catfish, Preserved Ramp

Half Dozen Dune Fox Oysters  23
Lilac Vinegar Mignonette

Hearth Smoked Ham Sandwich  17
Sorghum Mustard, Bread and Butter Pickles

Charred Costarossa Radicchio 19
Fried Mid-Atlantic Nuts, Benne Tahini, Asian Pear

Seared Cape Charles Rockfish  37
Anson Mills Sorghum Grits, Firesdie Farms Lacinato Kale

Embered Black Hawk Farms Sirloin  42
Bhumi Satsuma Mandarin, Purple Sauerkraut

Anson Mills Yellow Cornbread  13
Sorghum Butter

Meadowcreek Dairy Mountaineer  17
Apple Butter, Black Pepper Crackers

Buttermilk Pie  13
Blood Orange Sherbet, Candied Orange Peel
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*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness

A 20% service charge is included in the final bill to ensure our entire staff earns a 
competitive wage. Gratuity is welcomed but not expected.


