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SOUP & SALADS

Greek (gf)				         7
Arcadia Greens, Cucumbers, Red Onion, Grape Tomatoes, Kalamata- Feta Vinaigrette

Caesar Salad			         8
Green Baby Romaine, Inn Made Bread, Bruleed Grana Padano, Shaved Grana Padano

Beet Salad (gf)			       8
Arcadia Greens, Matchstick Cucumber, Toasted Almonds, Beet Soaked Goat Cheese, Braised Red Beets 

Soup of the Day   		                    7

LIGHTER FARE

Artisanal Cheeses 		       13	    
With Sliced Charcuterie, Artisanal Cheeses, & pimento cheese with a peppadew jelly, Whole Grain Mustard, Served with Flatbreads

Kenmore Chicken Sandwich 	         9
Grilled Chicken Breast topped with Crisp Lettuce, Slow-Roasted Tomatoes and Avocado & Smoked Bacon Aioli, Pomme Frites

Burger				       12	
Ground Chuck Burger, Lettuce, ‘Tomayo’ & Buttermilk Onion Ring on Brioche Bun with Pomme Frites

Crab Dip                              Full 14     Half 8
Kenmore Classic, Jumbo Lump Crab Dip, Served with Toasted Baguette

Fried Green Tomatoes		     10
Creamy corn and edamame succotash

Seared Ahi Tuna			    12
Edamame and cabbage sauté, squash noodles and wontons






ENTREES

Flatbread Pizza & Salad	 12	         
Marinara, Ricotta, Proscuitto & Spinach and served with a House Salad with Champagne Vinaigrette		

Duck Magret (gf)*		22
Pan Roasted & Served with Celeriac Puree, Pancetta & Sautéed Local Greens with a Date & Maple Gastrique      		

Shrimp & Grits			18
Shrimp, Andouille Sausage & Spinach in a Cream with Mascarpone Grits	

Hand Cut Filet Mignon*	27 
Yukon Gold Potato Puree, Broccolini, Cabernet Jus, Buttermilk Fried Onion       

Grilled Chicken (gf)		19
Chicken Confit Risotto, Sautéed Asparagus and Tomato Jam			

Seasonal Fish (gf)			24
Over Wild Mushroom Grits, Pancetta Wrapped Asparagus, Thyme Scented Sauce Beurre Blanc  				

DESSERT
[bookmark: _GoBack]
Specials Change Daily, Please Consult Your Server about Daily Offerings

*Consuming raw or undercooked meats, fish, & shellfish increases your risk of food borne illness
*Split entrees incur a $3 plating charge
*20% gratuity will automatically be added to parties of 7or more
*Gluten Free is abbreviated GF under the price of dish (some dishes may be altered as well)

We are proud supporters of Williowlyn & Sneads Farms and use their produce whenever possible
Pub & Restaurant Hours
Tues & Wed 5:30-10pm
Thurs-Sat 5:30-10:30pm
Bar Hours
5:30-11pm or later
CLOSED SUNDAY & MONDAY
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