FAIRVIENY/

DINING ROOM

COMBO DU JOUR

Sandwich and Soup
half sandwich du jour and choice of soup, mesclun salad or fresh fruit 10

Quiche and Fruit
quiche and choice of soup, mesclun salad or fresh fruit 9

Soup and Salad
chowder or soup, mesclun salad or fresh fruit 9

begin with our famous
Housemade Idaho Potato Chips
caramelized oniondip 6

SALAD & SOUP

Warm Citrus Poached Salmon
bibb lettuce, blood orange, cucumber, hearts-of-palm, greek yogurt dressing 13

Grilled Ginger Beef
baby asian greens, cucumber, bean sprouts, tomato, chile-lime vinaigrette, chopped peanuts 15

Johnston County Prosciutto Wrapped Scallops
olive oil sweet potato, frisée, braised endive, shaved fennel-apple slaw 16

Seared Pepper Rubbed Tuna
celeriac remoulade, haricots verts, new potatoes, tomato confit, cucumber, dijon vinaigrette 17

Chopped Salad
grilled chicken, cheddar and bleu cheeses, hard boiled egg, avocado,
crispy bacon, diced tomato, scallions, balsamic vinaigrette 14

Original Fairview Chicken Salad
baby greens, grapes, roasted pecans, buttermilk chive biscuit 12

Poached Tiger Shrimp Cocktail
cajun remoulade and cocktail sauces 12

Washington Duke Shrimp and Corn Chowder with Bacon 7
Soup du Jour 6

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

Iceberg Wedge
tomato, pickled bermuda onion, crisp bacon, blue cheese buttermilk dressing 9

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

Fairview Caesar
shaved parmesan, spanish anchovy, focaccia crouton 8

Over the Top enhance your favorite salad
grilled shrimp 10 grilled 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
Elodie Farms, Rougemont
Homeland Creamery, Julian
Tanglewood Farms, Winston-Salem
Ashley Farms, Winston-Salem
Sunny Creek Farms, Tryon
Anson Mills, Columbia
Please, no cellular phones

19% gratuity will apply to parties of six or more




FAIRVIENY

DINING ROOM

SANDWICHES

~sandwiches include house made chips, fries, mesclun salad, or fresh fruit~

Blackened Shrimp Salad
lettuce, tomato, crumbled bacon, lemon dill dressing, soft french roll 14

Croque Monsieur
black forest ham, hickory grove cheese, sweet onion jam, dijon mayo, griddled brioche 12

Grilled Portobello Panini
provolone, marinated olives, roasted peppers, herb mayo, rosemary focaccia 12

Smoked Chicken Club
pickled red onion, savoy cabbage slaw, texas pete mayo, rustic sourdough 13

BBQ Corned Beef Reuben
caraway sauerkraut, swiss cheese, horseradish mayo, grilled marble rye 13

Turkey and Molten Brie
cranberry-pear relish, bibb lettuce, basil mayo, multigrain bread 12

Southern Decadence Burger
house pimiento cheese, bacon, tobacco onions, sesame kaiser 16

Bull Durham Burger
on a kaiser with lettuce, tomato, onion, and house made pickles 15

ENTREE

Herb Potato Gnocchi
acorn squash, celery root, fennel, arugula, dried cranberry, smoked pecans, sage brown butter 14

Pan Roasted Carolina Flounder
black eyed pea succotash, butternut squash purée, creole mustard beurre blanc 17

Shrimp and Grits
anson mills stone ground grits, andouille sausage, ‘holy trinity’ gravy 16

Steak Frites
angus strip steak, shoestring potatoes, brandy peppercorn jus, crispy leeks 22

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

WHITE WINE GLASS

Pinot Grigio Stella UMBRIA, ITALY

Pinot Grigio Luna NAPA VALLEY, CALIFORNIA

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

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

Pinot Noir Adelsheim WILLAMETTE VALLEY, OREGON 18

Pinot Noir Angeline  MENDOCINO AND SANTA BARBARA COUNTIES, CALIFORNIA 10
Cotes-du-Rhdne M. Chapoutier ‘Belleruche’ RHONE 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’ LODI, 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

Wine Spectator Magazine ~ 2011 Award of Excellence
AAA Four Diamond Award for 20 consecutive years
Executive Chef Jason Cunningham




