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RAVASAKI
Feta Stuffed Fried Phyllo,
Bruschetta

TUNA TARTARE
Ahi Tuna, Avocado,

Wonton Crisp, House Ponzu

CRAB CAKES
Jumbo Lump Crab,
Olde Farm Aioli

BRAISED WILD BOAR
Spiced Pumpkin,
Crispy Brussels Sprouts
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ON THE HALF SHELL

Market Price

FRIED
(Plain or Buffalo)
$28
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CHEF’S CREATION OF SOUP
Using Fresh Farm Ingredients

$10

Specially Salads

Romaine, Rustic Crouton,

Anchovies, Parmesan Tuile

SPINACH & FIG
Spinach, Fig, Speck, Candied Walnut,
Burrata, White Balsamic Vinaigrette

OLDE FARM WEDGE

Olde Farm Greens, Bacon Lardons,
Cherry Tomato, Fried Onion Rings,
Cucumber, Blue Cheese Crumble,
Blue Cheese Dressing

KALE & CRANBERRIES

Kale, Apples, Olde Farm Squash,
Spiced Pecan, Poached Cranberries,
Chevre, Maple Shallot Vinaigrette

ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
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PRIME FILET MIGNON
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PORTERHOUSE

Mac & Cheese, Rapini,

Fig & Balsamic Stilton Fondue

PORK TENDERLOIN

Sweet Potato Fondant, Braised Chard,
Olde Farm Pear & Apple Chutney,
Spiced Walnut Crumble

SWEET TEA CHICKEN
Fried Pickles, Mashed Potatoes,
Bourbon Baked Beans

VEAL POT PIE
Ground Veal, Carrot, Pearl Onion,

Olde Farm Potato, Cornbread Crust

STEAK BURGER

Ground Venison, Blackberry Hoisin Jam,

Melted Camembert, Mustard Greens,
Truffle Parmesan Fries

BAKED HALIBUT
Tomatillo Salsa, Spaghetti Squash,

Cilantro Lime Basmati Pilaf

SATL.MON PAPILLOTE
Sweet & Spicy Grilled Vegetable,
Wrapped in Banana Leaf

GINGER MONKFISH
Pumpkin Curry, Vegetables,

Chive Coconut Crema

SCALLOP THERMIDOR
Asparagus, Creamy Polenta
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CHEF’S CREATION OF PASTA
Using Fresh Farm Ingredients

Market Price

SPLIT PLATE FEE $10
ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
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