
S h a r e a b l e s S a l a d s                    

E n t r e e s

D e s s e r t s

*Consuming raw or undercooked meat, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness

Artichoke & Spinach Flatbread (vgt)

roasted shallot, italian olives, ricotta salata

Sweet Onion and Roasted  
Fennel Flatbread (vgt)

herb salad, lemon goat cheese,  
onion gastrique

Spiced Chickpea Flatbread (vg)(df)

toasted cauliflower, blistered tomato,  
cilantro aioli, mango jam 

Tuna Tartar (df)

crab vierge, leek aioli, chives, lemon oil

Moules Frites
chorizo, confit tomato, herbs  

Rabbit Country Terrine
smoked bacon, dijon, pistachio, 
cherry, baguette

House Frites (vgt)

fry seasoning, garlic butter, house sauce,  
22-month aged Parmesan reggiano

Truffle Chicken Tartine
tarragon, green grape, heirloom  
tomato, artisanal sourdough

Longleaf Cheeseburger
house blend beef, white american cheese, 
caramelized onion, house sauce, fries 

Basil & Caramelized  
Garlic Risotto (vgt)(gf)

spring vegetables, goat cheese, 
black sesame seed

Fish & Chips (df)

beer battered halibut, salt & vinegar frites, 
kewpie tartar

Duck Confit
classic cassoulet, dijon velouté, chicharron

Braised Beef (gf)

red cabbage, baked apple,  
pommes latke, red wine demi glace
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Local Harvest Salad
mixed local lettuces, black kale, fava, white  
asparagus, apricot & thyme vinaigrette

Marinated Beet Salad (gf) 

candy striped beets, local greens, pomelo,  
farm-style cheese, crema al pistacchio

Poached Pear and Blue Crab Salad
roasted celery root, butter lettuce,  
truffle vinaigrette, shortbread streusel

Charred Broccoli
apricot, pickled red onion,  
macadamia, caesar, aged pecorino 

Add-ons: chicken 8 | shrimp 10 | salmon 12  

Bread Service
served with house butter and smoked sea salt

Potato Leek Soup 
gaufrette, house bacon, smoked roe 

Cheeseboard
selection of cheeses & cured meat,  
house made jam, mustards and pickles

Vacherin (gf)

chai spiced meringue, berry sorbet,  
chantilly crème

Frangipane Blondie á la Mode (tn)

olive oil gelato, sunflower granola, 
orange zest

Donut
brown butter white chocolate ganache,  
strawberry crème anglaise
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Groups of eight or more will  
include a 20% gratuity.

gf: gluten free | df: dairy free 
tn: tree nuts  | vgt: vegetarian | vg: vegan


