Wolf Laurel Salad 10

Spring Mix & Shredded Napa Cabbage, Pickled Red Onions, Craisins, Toasted Coconut,
Toasted Almonds, Orange Ginger Vinaigrette

Appetizers

Local Lion’s Mane Mushrooms & Grilled Sesame Bread 12
Grilled Local Mushrooms, Green Onions, Parsley Vinaigrette

Sweet Chili Shrimp 12
Napa Slaw

Entrees

Filet Mignon 32
Served with Grilled Asparagus, Mashed Yukon Potatoes,
Local Wild Mushroom Sauce

Pan Seared Duck Breast 24
Mashed Sweet Potatoes, Grilled Green Beans, Hibiscus Coconut Duck Jus

Carved Bone-In Smoked Pork Loin 10 oz 26
Pimento Cheese Grits, Asparagus, Light Shallot Grilled Apple Sauce

Chicken Piccata 24
Sundried Tomatoes, Fettuccini, Light Lemon Caper Sauce,

Blue Corn Encrusted Catfish 16
Cole Slaw, Tatar, Fries

Smoked Paprika Dusted Halibut 28
Fresh Pasta, Baby Kale, Pickled Ginger Beurre Blanc, Grilled Tomatoes

Pan Seared Trout 24
Grilled Asparagus, Fresh Fettuccini, Grilled Green Beans, Beurre Blanc

Vegetarian Pasta 18
Grilled Artichokes, Cherry Tomatoes, Wild Mushrooms, Gorgonzola,
Fresh Fettuccine, Light Pesto Sauce

Menu Items Can be Modified to Accommodate Most Food Allergies. Please Inform Your Server, Sauces may be served on the side in most cases.




