
 
 

CRUDO 
*Hamachi | 18 
Parmesan leche de -gre, red onion, crispy corn 

*Tuna | 18 
Gala apple, celery, white shoyu 

*Wagyu Beef Tartare | 18 
Preserved chile, jimmy nardello, yuca chip 

SMALL   
Local Lettuce | 14 

Yuzu & hickory vinaigre>e, cucumber, lunchbox 
peppers, manchego, pistachio 

 

Empanadas | 16  
Mojo duck, aji amarillo, queso fresco, espele>e  

 

Burrata | 16 
Guava jam, fennel, arugula, pistachio, grilled 
focaccia 

 

Tartine | 16 
Mussel escabeche, garlic puree, pickled mustard 
seed 

 

Delicata Squash | 15 
Caramelized onion yogurt, golden raisin, dukkah 

 

Shishitos | 15 
Chili crisp aioli, pork candy crumble  

 

Joe & Amy’s Potatoes | 14 
  Bu>ermilk crème fraiche, salsa verde 
 
 
 
 
 
 
 
 

 
 

PASTA   
Bucatini | 28 
NC shrimp, clam, shrimp broth, gremolata  

Canestri | 28 
Lamb sugo, preserved tomato, truffle bu>er 

Agnolotti | 28 
Blue crab, kobocha squash, cippolini, rico>a salata 

Gnocchi | 28 
Chorizo, UGF mushroom, sungold tomato broth, 
parmesan  
 

 
GRILL 
*Sea Scallops | 40 
Sea Island red pea, carolina gold rice middlins, onion 
brodo, crispy shallot  

Barramundi | 42 
Bu>ernut squash, coconut milk, jimmy nardello 

*Rohan Duck Breast | 60 
Covington sweet potato puree, foie poivre, sesame 
crumble 

*Pork Chop | 40 
Tamal en cazuela, piquillo relish, radicchio 

 
 
 
 
 
 

 
 
 

 

Stone Seafood | Boy & Girl Farm | Seven Sisters Farm | Urban Gourmet Farms 
Barbee Farms | Deep Roots Farm CPS | Looking Glass Creamery 

*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. 

 



 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
W H ITE & R O S É 
 
Gris Marin Rose | 13 | 46 
2024 (Languedoc) Grenache, Carignan 
 

Viladellops | 13 | 46 
2023 (Penedès) Xarel-lo 
 
Fontavecchia | 13 | 46 
2024 (Campania) Falangina 
 
Landhaus Mayer | 14 | 49 
2024 (Niederösterreich) Grüner Veltliner 

 

Elektrisch ‘Kabinett’| 15 | 55 
2024 (Rheinhessen) Riesling  

 
Husch Vineyards | 16 | 58 
2023 (Anderson Valley) Chardonnay 
 
Paco & Lola | 16 | 58 
2024 (Rias Baixas) Albariño 

 

Stolpman ‘Love You Bunches’ Orange | 18 | 64  
2023 (Santa Barbara) Pinot Gris, Orange Muscat, Tocai 
Fruilano, Gewürztraminer  

 

Maison De la Denante Mâcon-Verzé | 19 | 70 
2022 (Burgundy) Chardonnay 
 
Domaine Girault | 22 | 80 
2024 (Sancerre) Sauvignon blanc  

SPARKLING  
 

Luca Paretti ‘Brut’ | 13 | 46 
NV (Prosecco) Glera 

 
Domaine Le Facteur ‘Extra Brut’ | 17 | 60 
NV (Vouvray) Chenin Blanc 
 
Bagueri Brut Rose | 21 | 80 
NV (Brda, Slovenia) Pinot Noir  

 

RED  
 

Domini Veneti Appassimento | 14 | 49 
2023 (Veneto) Corvina, Rondinella 

 

Maz Caz | 15 | 55 
2022 (Rhône Valley) Grenache, Mourvèdre, Syrah  

 
Hermanos Hernáiz ‘El Pedal’ | 15 | 55 
2023 (Rioja) Tempranillo 
 
Château Laubarit| 15 | 55 
2022 (Bordeaux) Cabernet Sauvignon, Merlot  

 

Alfredo Arribas ‘Gotes’ | 16 | 58 
2015 (Montsant) Grenache, Carignan 
 
Tolani ‘Al Paso’ | 16 | 58 
2021 (Toscana) Sangiovese, Merlot, Cabernet Sauvignon 

 

Convivial | 17 | 60 
2023 (Willamette) Gamay 

 
Poggio Scalette | 17 | 60 
2022 (Chianti) Sangiovese 

 
Grocheau Cellars ‘Commuter Cuvée | 18 | 64 
2023 (Willamette) Pinot Noir 
 

Blai Ferré ‘ONA’ | 19 | 71 
2022 (Priorat) Garnatxa, Syrah, Carinyena 
 
Architect| 20 | 76 
2023 (Alexander Valley) Cabernet Sauvignon  

 

BEER  
 

Resident Culture ‘Riding For The Feeling | 9 
(Charlotte) Pilsner 5% (12 oz can) 

 

Estrella ‘Galicia’ | 7 
(Barcelona) Lager 5.9% (12 oz bottle) 

 

Triple C ‘CCC’ IPA | 9 
(Charlotte) West Coast IPA 6.2% (16 oz can) 
 
Petty Thieves ‘Flamingo Skies | 10 
(Charlotte) Tropical Gose 4.5% (16 oz can) 

 

HOU SE C OCK TAILS    
 

Mary’s Rockett Fuel | 15 
Clarified gin-based cocktail, based off English socialite Mary 
Rockett's citrus punch circa 1711. 

 
Anatomy of a Pineapple | 15 
Mezcal & Pineapple margarita-esque libation. House made 
pineapple salsa, lime & basil bring fresh fruit & peppery notes to 
this summer smash. 
 
Dr Feelgood | 15 *  
Fig infused sour mash whiskey, with crisp granny smith apple. 
Complemented by a touch of ginger and orgeat to round out this 
seasonal sour. Contains almonds* 

 
Coffee & Cigarettes | 15 
Mezcal negroni with coffee washed Campari. Slightly more bitter 
and smokier than your usual Negroni.  

 
Security & Bond | 18  
Old Fashioned with Oaklore’s NC straight rye whiskey  

 
Secretly Stern | 16 
Our take on an Espresso Martini. Tito’s, Kahlua, vanilla syrup, 
layered with cream and topped with Morita chili salt.  

 
 
 

 

 
 
 
 

 
 


