
        

L U N C H 
 
Cottle Farms Kale Salad 
golden raisins, pine nuts, local cabbage, 
goat lady dairy chèvre, apple cider vinaigrette   13 
 

Grilled Chicory Greens Salad 
sweet radicchio, endive, romaine, 
tomato confit, black river bleu cheese 
roasted bell peppers, herb vinaigrette   11 
 
Blackened Sirloin Wedge 
baby iceberg, pickled red onion, smoked bacon, 
roasted roma tomato, black river bleu cheese dressing   17 
 

Autumn Salad 
dried cranberries, roasted fennel, toasted almonds,  
poached pear, cherry tomatoes, balsamic port vinaigrette   12 
 
Classic or Kale Caesar  
shaved parmesan, spanish anchovy, focaccia crouton   11 
 

~enhance your favorite salad~  
grilled salmon   7     
broiled crabcake   14   
grilled shrimp   9     
sliced ny strip   10 
grilled chicken   6 

 

Chopped Salad 
grilled chicken, cheddar & bleu cheeses,  
hard boiled egg, avocado, crispy bacon, 
diced tomato, scallions, balsamic vinaigrette   17 
 

WaDuke Shrimp, Corn & Bacon Chowder   9 
 

House Potato Chips 
caramelized onion dip   7 
 

Shrimp Cocktail 
nc cabbage chow chow, cajun remoulade, cocktail sauce    17 
 

Shrimp & Grits 
asian marinated cherry tomatoes, fried spinach,  
sweet potato grits, fennel tasso ham gravy   18 
 

Fall Fusilli 
forest mushrooms, cherry tomatoes, spinach,  
roasted shallot sherry cream, parmigiano reggiano   16 
add grilled salmon   22 
 

Chesapeake Lump Crabcake 
parsnip purée, three potato hash,  
persimmon beurre blanc, grilled lemon 
one crabcake   18 
two crabcakes   32 
 

Pumpkin Seed Crusted Sea Bass 
roasted root vegetable gratinée, braised collards, 
citrus arugula butter sauce   18 
 

Joyce Farms Hen Confit 
roasted leek celery root purée, sunny side up egg, 
field peas, artisan greens, saffron aïoli   15 
 

Five Cheese Lobster Macaroni  
truffle breadcrumbs, fine herbs   19 
 

Grilled Angus Steak Frîtes 
shoestring potatoes, brandy peppercorn jus, crispy leeks    
12oz ny strip   33 8oz ny strip   26 8oz filet   37 
 
 
 
Executive Chef Jason Cunningham 

 
Soup & Sandwich 

half sandwich du jour & choice of soup, 
mesclun salad or fresh fruit   12 

 
Quiche & Fruit 

quiche & choice of soup,  
mesclun salad or fresh fruit   13  

 
 

S A N D W I C H 
~includes chips, fries, salad or fruit~ 

 
Carolina Field Pea Burger 

 lettuce, tomato, fried pickled okra, green tomato chow chow, 
garlic herb aïoli, brioche bun   13 

 
Duck Confit Panini 

charred tomatoes, caramelized onions, arugula,  
pepper jam, whipped pepperjack, ciabatta   15 

           
Firsthand Foods Braised Short Rib Stuffed Pretzel 
grilled tomato, artisan greens, lemon vinaigrette, 

hook’s three year cheddar, fresh horseradish chive crème   16 
 

                Smoked Chicken 
butternut squash slaw, grilled apple aïoli, bibb lettuce, 
tomato, honey jalapeño bacon, toasted sourdough   14 

                             
       Lowcountry  Seared Salmon B.L.T.  

bibb lettuce, tomato confit, honey pepper bacon, 
lemon caper mayo, toasted brioche    16 

 
Southwestern Turkey 

agave bacon, grilled red onions, roasted bell peppers,   
monterey jack, ancho chili aïoli, toasted marble rye   14 

 
Bull Durham Burger 

lettuce, tomato, onion, house pickles, brioche bun    17 
 

 
 
 

       
 

 
please, no cell phones 

19% gratuity applies to parties of six or more 
 

consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness 

 
 

CAROLINA FARMER/ARTISAN PARTNERS 
Guglhupf Bakery, Durham 

Eastern Carolina Organics, Durham 
Firsthand Foods, Durham 

Woodfruit, Durham 
Just Bee Apiary, Chapel Hill 
Latta Farms, Hillsborough 
Lyon Farms, Creedmoor 
Locals Seafood, Raleigh 

Homeland Creamery, Julian 
Brookhaven Farms, Colfax 
Heritage Farms, Goldsboro  

Joyce Farms, Winston-Salem 
Sunny Creek Farms, Tryon 
Goodnight Brothers, Boone 

Anson Mills, Columbia 


