D I N N E R
SMALL PLATES
- - -

LARGE PLATES
- - -

LIVERS ‘N ONIONS -12
joyce farms chicken
livers, smoked cheddar
geechie boy mill grits,
white onion,
red-eye gravy

SCALLOPS* -28
celery root purée, heritage
harvest chestnut mushrooms,
smoked shoyu butter,
fried parsnip

SHRIMP COCKTAIL -14
cold smoke,
charred lemon,
pea shoots, tomato jam

SCOTTISH SALMON* -23
semi beet cured,
sea island red peas,
charred broccolini

SPANISH OCTOPUS -18
charred,
roasted red pepper,
red island sea beans,
celery, chorizo
R A R E WA G Y U * - 2 0
shoulder tender,
scallion, bulgogi sauce,
chilis
J O Y C E FA R M S
NAKED BEEF MARROW* -15
pickles, mustard,
toasted bread,
bitter greens
*add a shot of rye -12
CHARCUTERIE & CHEESE -20
country pate, bay blue,
marcona almonds,
grain mustard, bread
and butter cauliflower,
grilled focaccia bread

C.A.B. RIBEYE* -31
16 OZ.
C.A.B. FILET MIGNON* -28
8 OZ.
WAGYU SHOULDER TENDER* -24
9 OZ.
C.A.B. NY STRIP PRIME* -35
14 OZ.

ROASTED CHESTNUT SOUP -8
chili, herbs

C.A.B. BONE-IN
DRY AGED RIBEYE* -49
22 OZ.

all cuts brushed with
finishing butter
and vine tomato garnish

ACCOUTREMENTS
HORSERADISH CREAM 2

ARUGULA -7
toasted almonds,
shaved fennel, raw beets,
feta, brown butter miso
vinaigrette
BITTER GREENS -12
frisée, radicchio,
fresh mozzarella,
sherry vinaigrette,
citrus

H E R I TA G E FA R M S
CHESHIRE PORK
TENDERLOIN* -24
tea brined,
mushroom spoon bread,
red-eye gravy,
walnut apple chutney

8 oz. c.a.b. bistro steak,

house-cut fries,
demi-glace, aioli
SPAGHETTI SQUASH -18
portabella mushroom,
mushroom dashi, scallions,
peppers, broccolini
WA G Y U B U R G E R * - 1 8
smashed, american cheese,
aioli, potato bun,
house-cut fries

S I D E S ($6
- - -

WEDGE -6
slab bacon, tomato,
gorgonzola,
pickled onion, dressing
CAESAR* -6
crouton, pecorino,
cured egg yolk, dressing

ROASTED HALF CHICKEN* -22
sorghum pressed,
smoked cheddar grits

STEAK AND FRITES* -23

C.A.B. PORTERHOUSE* -89
SLICED ON PLATTER 48 OZ.

SPOONS & FORKS
- - -

POT ROAST* -24
potatoes, chives,
root vegetables, pan sauce

BLUE CHEESE SLAB 4
DEMI-GLACE 3

EA.)

roasted mushrooms
mashed potatoes
sautéed spinach
brown butter cauliflower
asparagus
house-cut fries
broccolini
smoked cheddar grits
frito mac & cheese

BÉARNAISE* 3
FRIED EGG* 2

bread - 3.5
(a portion of bread sales
is donated to the
winston-salem hawley house

executive chef: richard miller

1.1.20

*consumer warning: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

