
The Original �+�H�Q�G�U�L�F�N�¶�V���*�L�Q�����Y�\�D 
 dry vermouth, caper  berries  
 

Bistro Manhattan  Woodford  
Reserve, vya sweet vermouth,  
Angostura bitters, stirred  
 

�*�U�D���0�D�¶�V���&�D�U����Grand Marnier,  
Cointreau, sour mix, sugared rim  

Cal Metro  C alvados,  
Cointreau, fresh squeezed  
lemon, cranberry juice, sugared  
rim  
 

�0�L�[���³�����´����Grey Goose Poire,  
licor 43, white grape juice,   
lemon  
 

Royal Rik  �&�K�D�P�E�R�U�G�����-�D�F�T�X�L�Q�¶�V�� 
Apricot Brandy, Champagne  

D I N N E R  
 

A P P E T I Z E R S  
 

H O T  
 

Print Works Flatbreads  9     
   �‡ Bacon, onions & cheese  
 
 

   �‡ Spinach, mushrooms & cheese  
 
 

   �‡ Local Tomato, Fresh Basil & Cheese  
 

Champagne Fried  Oysters   12  
with remoulade and cocktail  
sauce  
 

Smoked Tomato and Goat lady  10  
Cheese Gratin with toasts  
 

Mussels   steamed in wine                10  
with fresh herbs and toasts  
 

Slider Burgers  8  
 

Onion Soup  topped with             5  
melted cheese     

Soup du jour           MKT  
 

C O L D  
 

Heirloom Tomatoes with  9  
fresh basil, sea salt and extra  
virgin olive oil  
 

Shrimp Cocktail                     11  
Carolina coast wild shrimp  
with fennel slaw and   
cocktail sauce  
 

éCountry Style Pâte with              9  
mustard, cornichon and  
croutons  
 
 

H o u s e  C u r e d  Sa l mon   w i t h    9        
capers, red onion, boiled egg  
and mustard sauce  
 
 

Charcuterie Plate of cured       12  
meats with Dijon mustard,  
cornichon and onions  
 

Spreads: Chickpea, Tapenade  10  
and roasted red pepper  
with toasts  
 
 

Roasted Beets , mixed greens,   7  
Roquefort crouton and  
walnut vinaigrette  
 

Salad Roquefort with mixed        7  
greens and walnut vinaigrette  
 

Walnut Crusted Goat Cheese       7  
over mixed greens with walnut  
vinaigrette  
 
 

Salad Frisée  with bacon  8         
poached  egg, croutons   
and vinaigrette  
 

 

 

E n t r é e s  
 
 

P a n  R oa s ted  T r ou t  wi th  l em on  c ape r    22  
bue r re  b lanc  an d  b rea d  c r umb s ,  se rve d  
w i th  s p r i ng  on ion  r i ce  an d  Bru s se l s  s p r ou t s   
 

G r i l l e d  Sa l m on  wi th  r a t a t ou i l l e ,  s p r i ng    22  
on ion  r i ce  an d  s mo k ed  to ma to  c rea m s a uce  
 

F r e sh  F i sh  Du  J ou r                                            MKT  
 

S m o k ed  T o m at o  B r a i se d  ha l i bu t        28  
w i th  l oc a l  swee t  c o rn  and  s low  co o ke d  
red  c abb age   
 

G r i l l e d  Tu na  wi th  f i nge r l i ng  po ta to e s  &     22  
on ion s ,  s t u f fe d  to m a to  an d  o l i v e  t a pen ad e  
 

M u sse l s  s teame d i n  w ine  w i t h  f r e sh  h e rbs ,      19  
to a s t s  and  f r i e s         
 

R o q ue f o r t  Gn o c ch i  wi th  zu cch in i ,  l o ca l      17  
swee t  c o rn ,  an d  sm oke d  t om a to  c re am s auce  
 

S u mm e r  S qua sh  Fa r r o ,  g reen  on i ons ,      14                                             
red  pepp e r  and  h aze lnu t  pe s to  
 

L e m on  C h i ck en  Pa i l l a rd  wi th  sh a l l o t s ,      16  
p re se rve d  l em on ,  sp r i ng  on i on  r i ce  an d  s l ow  
coo ke d  re d  c abb age  
 

O v e r n i g h t  Du c k  Co n f i t  cu red ,  then  g en t l y      21  
ro as te d ,  s e rve d  w i t h  f i nge r l i ng  p o ta to es  &  
on ion s  and  s lo w  c o oke d  r ed  cabb age  
 

C r i sp y  P o rk  M i l an e se  t oppe d  w i th  m i xe d      21  

g reens ,  che r r y  t om a toe s  an d  m us hr oo ms  
d re s sed  i n  a  l i gh t  v i na ig re t te                              
 

C hee se  Bu rg e r ,  se rve d  w i th  f r i e s ,  av a i l ab le     11  
w i th  che d da r ,  R o qu e fo r t  o r   Em men ta l e r  
 

P a n  R oa s ted  L a mb  l o i n  wi th  Ro que f o r t         26  
gnocch i ,  l oc a l  swe e t  c o rn  an d  re d  w in e   
red uc t i on  s a uce  
 

F i l e t  M ig n o n  wi th  f i nge r l i ng  po ta toe s  &  31  
on ion s ,  s t u f fe d  to m a to  an d  re d  w ine   
red uc t i on  s a uce  
   

S te a k  F r i t e s ,  seared  Hange r  S te a k  w i th    22  
�P �D �v �W�U �H �� �G �¶ �� �E �X �W �W�H �U �� �D �Q �G �� �I �U �L �H �V �� ��                

 

S i d e s  
 

Ratatouille         3  
 

Fingerling   3  
Potatoes & Onions  
 

Slow Cooked  3  
Red Cabbage  
 

Fries  3  
 

Brussels  3  
sprouts  
 

Spring  3  
Onion Rice  

D e s s e r t s  
 

S e a son a l  F r u i t  T a r t   6  
�)�U�H�V�K���I�U�X�L�W���I�U�R�P���W�K�H���)�D�U�P�H�U�¶�V���0�D�U�N�H�W�¶�V 
 

P ro f i t e ro l e s   w i th  van i l l a          6  
i ce  c ream  and  lo t s  o f  h o t   
ch oco la te  sauce  
 

L e mon  T a r t  w i t h  b rû léed  to p       6               
 

P o t  D e  Cr èm e ,  t i ny  po ts  o f    6    
baked  cus ta rd ,  ch oco la te  
and  van i l l a  
  

C he es e  P l a t e ,  se lec t i on   11  
a r t i san   ch eese s    
  

D ec a de n t  Cho co l a t e  Mo u s se        6  
w i t h   a  h aze lnu t  b i sco t t i   

 

D A I L Y  
 

Monday  
All Natural Beef Short Ribs  

24  
 

Tuesday  
Pan seared Duck  Breast  

25  
 

Wednesday  
B ou i l l a b a i s s e   

25  
 

Thursday  
H u m a n e l y  R a i s e d  Ve a l  

29  
 

Friday  
Fish & Chips  

25  
 

Saturday  
All Natural NY Strip  

Steak  Au Poivre  
29  

 

Sunday  
All Natural Pan Roasted chicken  

18   

 

B o t t l e d  B e e r  
Imported Craft  
 

Amstel Light  
Guinness Pub Can  
Hoegaarden  
Jenlain Farmhouse Ambrée  
Kronenbourg  
�/�L�Q�G�H�P�D�Q�¶�V���)�U�D�P�E�R�L�V�H 
Newcastle  
Buckler( Non -Alcoholic)  

Domestic  
 

Miller Lite  
Michelob Ultra  
Budweiser  
Bud Light  

Local  
 

Carolina Blonde  
Cottonwood Brown  
Highland Oatmeal Porter  
�1�D�W�W�\���*�U�H�H�Q�H�¶�V�� 
  Buckshot Amber Ale  
�1�D�W�W�\���*�U�H�H�Q�H�¶�V 
  Southern Pale Ale  


