
 

Hamachi parmesan leche de tigre, red onion, crispy corn* $19 

Wagyu Beef Tartare preserved chile, black garlic, yuca, calvander* $18 

Tuna watermelon, habanada, togarashi*   $21 

Heirloom Tomatoes ricotta, tarragon, blackberry $18 

Local Lettuce cava vinaigrette, lunchbox pepper, gremolata, howard’s gap $15 

Summer Squash sweet potato, zátar, chermoula $15 

Arroz Meloso carolina gold rice, blue crab, oishii shrimp $28 

Empanadas mojo pork, aji amarillo, queso fresco, espelette $16 

 

Cavatelli sungold, fennel sausage, UGF mushroom $28 

Agnolotti lobster, tomato, piquillo, ricotta salata $28 

Canestri wagyu bolognese, sofrito, gremolata $28 

 

Scallops creamed corn, salsa verde, benne seed $48 

Trout coconut, brown butter, jimmy nardello $40 

Green Circle Half Chicken aji verde, cippolini $32 

Berkshire Pork Chop tamal en cazuela, salsa roja $42 

 
 

 

 

 
 
 

 
 

*This item may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food-borne illness. 
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W H ITE & R O S É 

 

Rose ‘83’ | 14 | 49 
2025(Côtes de Provence) Cinsault, Grenache, Syrah 

 

Cascina de Mela 'Balon Bianco' | 15 | 55 
2024 (Langhe) Arneis, Sauvignon Blanc 
 

Vincent Roussely ‘Orange’| 15 | 55 
2025 (Loire Valley) Sauvignon Blanc, Chenin Blanc 

 

Guado al Melo ‘L’Airone’ | 15 | 55 
2023 (Tuscany) Vermentino 

 

Paco & Lola | 16 | 58 
2024 (Rías Baixas) Albariño 
 

Cavaletti Vineyards | 16 | 58 
2023 (Santa Rita Hills) Chardonnay 

 

Maison De la Denante Saint-Véran | 19 | 70 
2024 (Burgundy) Chardonnay 

SPARKLING  
 

Cantine Vedova ‘Casa Farive’ Brut | 14 | 49 
NV (Veneto) Glera 

 

Venturini Baldini ‘Cadelvento’ | 15 | 55 
NV (Emilia-Romagna) Lambrusco di Sorbara, Lambrusco 
Grasparossa 
 
Sektkellerei ‘Szigeti’ | 16 | 58 
NV (Burgenland) Grüner Veltliner 

 
RED  

 

Castelfeder ‘Alte Reben’ | 14 | 49 
2024 (Alto Adige) Schiava 

 
Château de Foucard | 14 | 49 
2016 (Bordeaux) Merlot, Cabernet Sauvignon 

 
Famílía Furlottí | 15 | 55 
2020 (Mendoza) Malbec 

 

Casa Rojo Las Viñas Bastardas | 16 | 58 
2023 (Murcia) Tinto Fino, Monastrell 
 
Tolani ‘Al Passo’ | 16 | 58 
2022 (Toscana) Sangiovese, Merlot, Cabernet Sauvignon  

 
Breaking Bread | 16 | 58 
2025 (Sonoma County) Gamay 

 

Grocheau Cellars ‘Commuter Cuvée’ | 18 | 64 
2023 (Willamette) Pinot Noir 
 
Pecchenino ‘Botti’ | 18 | 64 
2024 (Langhe) Nebbiolo 
 
Architect | 20 | 76 
2023 (Alexander Valley) Cabernet Sauvignon 

 
 

BEER  
 

Resident Culture ‘Riding for the Feeling’ | 9 
(Charlotte) Pilsner 4.3% (16 oz bottle) 
 
Triple C ‘CCC’ | 9 
(Charlotte) West Coast IPA 6.2% (16 oz can)  

 
Estrella | 7 
(Barcelona) Lager 4.5% (12 oz bottle) 

 
Petty Thieves ‘Basking in the Glow | 10 
(Charlotte) Hazy IPA 4.8% (16 oz can)

 

 

HOUSE C OCKTAILS  
 

Limonada Suíça | 14* 
Vanilla cachaça, coconut & lime. It’s like drinking a pina colada on a 
beach in Rio on top of the Swiss Alps. *Dairy Allergy  
 

Vodka Pays The Bills | 15 
Tito’s, cucumber, & elderflower form a crisp little gimlet play.  

 

Rockett Fuel | 15 
Clarified gin-based cocktail, inspired by english socialite Mary 
Rockett's citrus punch circa 1711. 
 

Island In The Sun | 15 
Mezcal, mango, jalapeño & aperol. Spicy, smokey, juicy & undeniably 
refreshing. 
 

Bring Back Brooklyn | 15 
Blood orange martini. Classically styled, cold & crushable. 
 

Dr. Feelgood | 16* 
Once a year we get our hands on fresh local figs and infuse them into 
sour mash whiskey. Acid adjusted apple juice & ginger complement 
each other to form a boozy but approachable whiskey sour. *Nut 
allergy 
 

El Tigre Blanco | 16 
Japanese gin, grapefruit & rosemary infused Suze make up this little 
white negroni riff.  
 

Security & Bond | 18 
Old fashioned with our Old Forester Barrel Pick ‘Broad Shoulders’  
 

Secretly Stern | 16 
Our take on the infamous espresso martini. 

 

 
 

 
 

 

 
 
 
 

 
 


