
Farmers Market Salad 
Changes Daily 

Cucumber-Tomato Salad 
Local Greens, Heirloom Tomatoes, Cucumber, Feta, Fresh Herbs
Watermelon, Basil Vinaigrette

(v) (GF)

Classic Caesar
Romaine Lettuce, Pecorino Cheese, House Croutons, Lemon

Carrot-Ginger Soup  (GF -V) 

Chef’s Soup
Changes Daily

cup 4   bowl 6

  cup 4   bowl 6

 7   

  10       

 7               

 6        

 6               

Soups

Salads

Starters
Truffle 
Pickled Cabbage, House Aioli, Fresh Herbs

Parmesan Frites (GF)

Lobster Deviled Eggs
Creme Fraiche, Black Tobiko, Micro Beets

Cornmeal Fried Oysters 
Pickled Raddish Slaw, Cucumber Remoulade, Scallion

     9     

August 4-16th

Wolf
 (GF)



Laurel

Fresh Catch
Changes Daily

Vegetarian Lasagna
Housemade Pasta, Heirloom Tomatoes, Basil,Eggplant, Zucchini, 
Fresh Mozzarella with a Simple Salad

Strawberry-Spinach Salad

Entrees
Prime Ribeye  (GF)

Roasted Youkon Gold Potatoes, Broccolini 
Substitute Prime Filet Mignon +10

Pork Belly and Fried Oyster
Fried Corn Grits, Gigande Beans, Tomato Gravy, Pickled Cabbage Slaw

Rainbow Trout

 27   

 22

 18

 Market Price             

 10

 15               

Please inform your server of any allergies.
Wine Pairings

Below each entree is a suggested wine pairing. Each wine is especially chosen to compliment that particular dish. Feel free to ask 

your server for a small taste to see if it’s to your liking.  All wines are available by the glass or by the bottle.  Ask your server as to the cost.
      

Pesto Potatoes, Spinach, Lemon Butter Sauce, Capers

August 4-16th

Peppercorn Crusted Strawberry, Candied Pecans, Goat Cheese, Cucumber,
Carrot, Sherry Vinaigrette
Add Chicken 4,  Shrimp 6,  Salmon 6

(V)

Braised Lamb Shoulder (GF)

Sweet Potato- Parsnip Puree, Sauteed Spinach, Braising Jus,
Pomegranate Molasses, Cucumber Creme Fraiche

Fish and Chips
French Fries, Chow Chow Tarter Sauce, Coleslaw, Lemon

21

14

(GF)

(GF, V)
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