
a p p e t i z e r s

bacon wrapped figs
rogue creamery bleu cheese, chipotle tomato  

sauce, arugula, aged balsamic   [6]

SMOKED GOUDA LUMP crab dip
toasted flatbread [14]

CHICKEN FRIED SWEETBREADS
poached egg, arugula, black truffle sauce, 

grilled baguette [9]

cast iron seared tuna
watercress, radish, orange, onion, avocado, 

fresh herb dressing [14]

bruschetta
today’s selection on grilled bread [market price]

wood grilled  
dry rubbed wings

chipotle balsamic bbq, ranch [8]

wood grilled oysters
garlic dill butter, parmigiano reggiano,  

grilled lemon, seaweed [12]

grilled calamari
sausage, garbanzo beans, artichokes, 

feta, tomato [10]

butternut squash & 
goat cheese ravioli

gorgonzola cream sauce,  
crispy shallots, 

sage [12]
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wood grilled burger
house-made certified angus burger, parmesan  

herb frites, brioche bun [12]

wood grilled tender bison burger  
house-made bison patty, parmesan  

herb frites, brioche bun [15]

BURGER PRICES INCLUDE ANY OR ALL
OF THE FOLLOWING TOPPINGS: 

 caramelized onions, avocado, wild mushrooms,  
crab dip spread, fried egg, applewood bacon, jalapeños,  

pimiento cheese, swiss, cheddar, bleu

gumbo
roasted chicken, carolina shrimp, oysters,  

sausage, okra, carrot, corn, rice, jalapeño cheddar  
cornbread [18]

foothills porter braised  
beef brisket

carolina purple sweet potatoes, caramelized leeks, exotic 
mushrooms, black truffle sauce  [22]

seafood curry
local fish, clams, calamari, bok choy, carrots, spinach, 
tomato, arborio rice, golden raisins, local honey  [26]

brown sugar brined  
all-natural pork chop

creamy parsnip puree, wilted spinach,  
apple and fennel chutney  [24]

cast iron seared n.c. mountain trout
white beans, collard greens, winter squash, pork belly,  

oven dried tomato, king crab hollandaise  [23]

 wood grilled filet mignon
crispy polenta cake, collard greens, fried shallots,  

exotic mushroom demi veal sauce  [30]

105 shrimp and grits
sautéed n.c. greentail shrimp, pimiento cheese grits, 

sundried tomato, crisp apple wood bacon,  
saffron lobster broth  [22]

grilled yellowfin tuna
winter squash risotto, eggplant caponata,  

sour cherry balsamic syrup  [28]

duck two ways
wood grilled breast, green lentils, artichokes,  

nicoise olives, confit duck leg, fig demi glaze  [26]

 twin 105 crab cakes
jumbo lump crab, parmesan herb frites,  

red pepper caper remoulade, truffle ketchup  [26]

s o u p s  &  s a l a d s

roasted carrot and ginger soup
goat cheese cream, sage oil [5, 8]

she-crab soup
lump crab, cream, sherry, local vegetables  [8]

creamy Caesar salad
hearts of romaine, roasted artichokes, crisp  

prosciutto, creamy caesar dressing  [6]

creamy potato leek soup
jalapeno cheese crouton, truffle oil  [5, 8]

mesclun greens salad
mixed greens, seasonal vegetables  [6]

Wedge salad
Boston lettuce, tomato, cucumber, onion,  

bacon, bleu cheese  [7]

—grilled chicken, steak, seared scallops, shrimp, tuna, or fried oysters may be added to any salad—


