FAIRVIENX/

DINING ROOM

SALAD, SOUP, SMALL PLATES

Sautéed Mid Atlantic Oyster Pot Pie
puff pastry, oyster mushrooms, poblano peppers, caramelized mire poix 13

Spaghetti Squash Cannelloni
roasted baby carrots, cauliflower purée, black truffle winter squash broth 12

Pan Roasted Fairview Lump Crab Cake
adzuki bean & carolina gold rice hoppin john, sweet potato frites, smoked bacon hollandaise 14

Rabbit & Herb Potato Gnocchi
braised rabbit ragoQt, shaved reggiano parmesan, arugula, toasted pine nuts 12

Artisan Cheese Plate
apricot compote, tamari roasted almonds, seasoned flatbread crackers 12

Poached Tiger Shrimp Cocktail
traditional remoulade and cocktail sauces 12

Roasted Butternut Squash Potage
apple, pernod créme fraiche, pomegranate seeds 8

Washington Duke Shrimp and Corn Chowder with Bacon 7

Soup duJour 6

Winter Salad
grilled portobello, roasted sweet potato, shaved red onion, crumbled feta,
dried cranberries, spiced almonds, white balsamic-pomegranate vinaigrette 11

Classic Caesar
shaved parmesan, spanish anchovy, focaccia crouton 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 10 seared salmon 8 grilled chicken 5 grilled ny strip 12

CAROLINA FARMER/ARTISAN PARTNERS
Guglhupf Bakery, Durham
Celebrity Dairy, Siler City

Chapel Hill Creamery, Hillsborough
Latta Farms, Hillsborough

Lyon Farms, Creedmoor

Homeland Creamery, Julian
Tanglewood Farms, Winston-Salem
Ashley Farms, Winston-Salem
Sunny Creek Farms, Tryon

Anson Mills, Columbia

Wine Spectator Magazine ~ 2011 Award of Excellence
AAA Four Diamond Award for 20 consecutive years

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

Executive Chef Jason Cunninaham




FAIRVIENY

DINING ROOM

ENTREES

Pan Roasted Carolina Flounder
sweet potato purée, butter braised endive, crispy leeks, caramelized cauliflower,
thyme vin blanc, parsley juice 25

Grilled Bison Delmonico
baby turnip confit, sage asiago potato gratin, brandy veal reduction 34

Tandoori Scottish Salmon
roasted vegetable couscous, cured tomatoes, mint oil, curry sauce 27

Mocha Duck Leg Confit
butternut squash risotto, sorghum glazed baby carrots,
truffle & black pepper roasted duckling jus 25

Coriander Crusted Ahi Tuna
crisp shiitake mushrooms, ginger brussels sprout leaves, roasted chestnut celeriac purée,
pinot noir reduction 29

Poulet Rouge Coq au Vin
roasted apple pumpkin grits, collard greens, roasted shallots, cremini mushrooms,
burgundy wine jus 26

Seared Scallops
grilled leeks, roasted fennel brandade, sweet pepper ragoQt, saffron nage 30

Smoked Winter Vegetable Spring Roll
cranberry bamboo rice, baby bok choy, spiced lavash, mushroom soy syrup 20

Grilled Lamb Loin Chops
beluga lentil & black eyed pea croquette, smoked bacon braised kale, green olive roasted red
pepper tapenade, roasted garlic lamb jus 34

Grilled Angus Beef
glazed carrots and parsnips, chive mashed potatoes, cabernet veal reduction or sauce béarnaise

12 oz Ribeye 35 8 oz Filet Mignon 36 12 oz NY Strip 36

CHAMPAGNE & SPARKLING WINE

Prosecco Adami ‘Garbel’ veneto,iTaLy 12

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

Brut Rosé Domaine Chandon, Split 187mls caciForniA 20

Extra Dry Moét & Chandon ‘Imperial’, Split 187mls &rernAY, FRANCE 36
WHITE WINE GLASS

Pinot Grigio Stella umeriA, ITALY 9

Pinot Grigio Luna NAPA VALLEY, CALIFORNIA

Riesling Kabinett VValckenberg Madonna RHEINHESSEN, GERMANY
Sauvignon Blanc Heron NAPA VALLEY, CALIFORNIA

Sauvignon Blanc Dofia Paula ‘Los Cardos’ MENDOZzA, ARGENTINA
Chardonnay Louis Latour ‘Grand Ardéche’ BURGUNDY, FRANCE 9
Chardonnay Carpe Diem ‘Firepeak Vineyard’ EDNA VALLEY, CALIFORNIA 14
Chardonnay Shelton Vineyards YADKIN VALLEY, NORTH CAROLINA 9

RED WINE GLASS

Pinot Noir Adelsheim wiILLAMETTE VALLEY, OREGON 18

Pinot Noir Angeline MENDOCINO AND SANTA BARBARA COUNTIES, CALIFORNIA 10
Cotes-du-Rhéne M. Chapoutier ‘Belleruche’ rRHONE VALLEY, FRANCE 9
Tempranillo Bodegas LAN ‘Crianza’ RioJA, sPAIN 8

Merlot Tangley Oaks NAPA VALLEY, cALIFORNIA 10

Malbec Zuccardi ‘Serie A’ MENDOZA, ARGENTINA 11

Zinfandel Windmill Estates ‘Old Vine’ Lobi, cALiForNIA 9

Shiraz Hope Estate ‘The Ripper’ wesTERN AUSTRALIA 13

Cabernet Sauvignon Cono Sur CENTRAL VALLEY, CHILE 9

Cabernet Sauvignon Foxglove pAso ROBLES, CALIFORNIA 11

Cabernet Sauvignon Napa Cellars NAPA VALLEY, CALIFORNIA 15
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