FAIRVIENY/

DINING ROOM

SALAD, SOUP, SMALL PLATES

Crispy Butterbean and Sweet Corn Cakes
grilled tomatoes, roasted big jim pepper sauce, marinated shiitake mushrooms 10

Seared Ahi Tuna
heirloom tomato, pickled beans, romaine leaf, powdered nori, black pepper-caper emulsion 12

Sautéed Garlic Shrimp
baby arugula, extra virgin olive oil, almonds, manchego cheese, romesco sauce, sea salt 12

Warm Duck Salad
shredded duck confit, spicy baby greens, jicama, peaches, snap peas
white soy and ginger vinaigrette 11

Artisan Cheese Plate
fresh honey comb, Tamari roasted almonds, seasoned flatbread crackers 12

Poached Tiger Shrimp Cocktail
traditional remoulade and cocktail sauces 12

Chilled Tomatillo and Crab Soup
lump crab, avocado, crispy Johnston county country ham 11

Washington Duke Shrimp and Corn Chowder with Bacon 7

Soup du Jour 6

Summer Salad
Vidalia onion, watermelon, sugar snap peas, toasted pecans, sun gold tomato,
Chapel Hill Creamery feta cheese, honey-mint vinaigrette 10

Carolina Caprese
Lyon’s Farm heirloom tomatoes, Chapel Hill Creamery mozzarella, sweet cornbread
basil infused olive oil, 12 year balsamic vinegar 10

Classic Caesar
shaved parmesan, Spanish anchovy, focaccia croutons, 7

Iceberg Wedge
tomatoes, pickled Bermuda onion, crisp bacon, blue cheese buttermilk dressing 9

Organic Mesclun
grape tomato, radish, cucumber, herb balsamic vinaigrette 7

Over the Top enhance your favorite salad
grilled shrimp 8 grilled salmon 8 grilled chicken 5 grilled ny strip 12 grilled ahi 13

CAROLINA FARMER/ARTISAN PARTNERS
Guglhupf Bakery, Durham
Celebrity Dairy, Siler City
Chapel Hill Creamery, Hillsborough
Latta Farms, Hillsborough
Lyon Farms, Creedmoor
Elodie Farms, Rougemont
Homeland Creamery, Julian
Tanglewood Farms, Winston-Salem
Ashley Farms, Winston-Salem
Sunny Creek Farms, Tryon
Anson Mills, Columbia
Wine Spectator Magazine ~ 2010 Award of Excellence
AAA Four Diamond Award for 18 consecutive years

Please, no cellular phones
19% gratuity applies to parties of six or more




FAIRVIENY

DINING ROOM

ENTREES

Pan Roasted Pork Tenderloin
field pea and crayfish succotash, green pepper slaw, sweet bourbon sauce 24

Goat Cheese Gnocchi
basil marinated cherry tomatoes, tomato jam, sweet corn sauce 20

Slow Roasted Scottish Salmon
roasted grapes, bacon and potato pressé, zucchini, muscadine beurre blanc 25

Seared Scallops
creamed sweet corn, fresh basil, fried okra and bay shrimp, smoked tomato-jalapeno sauce 26

Grilled Swordfish
roasted sweet peppers, grilled potato, salsa verde, orange confit 25

Pan Seared Duck Breast
peach salsa, sweet potato and summer squash résti, house smoked pecans 24

Herb Marinated Grilled Lamb T-Bones
rosemary and parmesan Anson Mills roasted corn polenta,
eggplant golden raisin caponata, toasted pine nuts 27

Fairview Lump Crab Cakes
fried green tomatoes, charred sweet corn salsa, green chile sauce 25

Grilled Ashley Farms Poulet Rouge Chicken
lemon zest, warm heirloom tomato and caper ragodt, roasted zucchini and red pepper terrine 24

Grilled Hand Cut Angus Beef
Kentucky Wonder and wax beans, whipped potatoes
Stilton fondue, cabernet reduction, or sauce Béarnaise

12 oz Bone-In Ribeye 35 8 oz Filet Mignon 36 12 oz NY Strip 36

CHAMPAGNE & SPARKLING WINE

Prosecco Zardetto veneto,ITALY 12

Brut Roederer Estate ‘Anderson Valley Brut’ ANDERSON VALLEY, CALIFORNIA 14
Grand Brut Perrier-Jouét  £rernAY, FRANCE 21

Brut Rosé Domaine Chandon, Split 187mls caLiFornIA 16

Extra Dry Moét & Chandon “White Star’, Split 187mls EpernAY, FRANCE 30

WHITE WINE GLASS

Pinot Grigio Stella  umBrIA, ITALY 9

Colombard~Gros Manseng~Ugni Blanc Domaine San de Guilhem cAscoGNE, FRANCE 7.5
Riesling Kabinett VValckenberg Madonna RHEINHESSEN, GERMANY 8

Sauvignon Blanc Dofia Paula menpoza, ARGENTINA 10

Sauvignon Blanc~Muscat~Chardonnay~Viognier Conundrum NAPA VALLEY , CALIFORNIA 13
Chardonnay Louis Latour ‘Grand Ardéche’ BURGUNDY, FRANCE 8

Chardonnay Carpe Diem ‘Firepeak Vineyard’ EDNA VALLEY, CALIFORNIA 14

Chardonnay Terra Andina CENTRAL VALLEY, cHILE 10

Vouvray Domaine Pichot LoIRE VALLEY, FRANCE 8

RED WINE GLASS

Pinot Noir Adelsheim wILAMMETTE VALLEY, OREGON 18

Pinot Noir Angeline MENDOCINO AND SANTA BARBARA COUNTIES, CALIFORNIA 10
Cotes-du-Rhone M. Chapoutier ‘Belleruche’ rRHONE VALLEY, FRANCE 9
Tempranillo El Coto ‘Rioja Crianza’ LARIOJA sPAIN 9.5

Merlot Leveroni Vineyards SoNOMA VALLEY, CALIFORNIA 11

Malbec Zuccardi MenDOzA, ARGENTINA 10

Shiraz Two Hands ‘Gnarly Dudes’ BAROSSA VALLEY, AUSTRALIA 15
Cabernet Sauvignon Cono Sur CENTRAL VALLEY, CHILE 9

Cabernet Sauvignon Napa Cellars NAPA VALLEY, CALIFORNIA 15




