
SHARED PLATES
DATES (GF)                                                                             16                

blue cheese stuffed dates wrapped in bacon on a bed of arugula 

with lemon, parmesan & extra virgin olive oil

EMPANADAS (V)                                                              15                

roasted poblano, mushrooms, queso fresco, fire-roasted 

tomato sauce, mexican cream & iceberg

SALT & PEPPER SHRIMP (DF)                             17                

shatter-crisp shrimp with fried cilantro & jalapeno

TOMATO GALETTE (V)                                              16                

puff pastry, roasted tomato, chevre, garlic & herbs with lemon 

dressed greens

CURRY (VN/DF/AGF)                                                             14                

spiced squash, tomato & chickpeas with grilled naan

SMOKED PANEER TIKKA (V/GF)                         14                

skewers of cumin-smoked paneer tikka, onion & red pepper 

with green chutney

POPCORN POLENTA FRIES (V/GF)                  13                

yellow corn polenta, popcorn & rosemary-infused milk & 

parmesan cheese with smoked aioli

FONDUE (V/AGF)                                                                  17                

taleggio fondue with crudités & rustic bread

CHèVRE SALAD (V/AVN/ADF/GF)                                 8                

mixed greens, beets, goat cheese, hazelnuts, sherry vinaigrette

HOUSE SALAD (V/AVN/ADF/GF)                                     7                

greens, carrot, tomato, onion, cucumber, green goddess dressing

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH 

OR EGGS MAY INCREASE RISK OF FOODBOURNE ILLNESS.  PLEASE ALERT YOUR 

SERVER OF ANY FOOD ALLERGIES

A 20% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE.

          GF: Gluten Free    V:  Vegetar ian     VN: Vegan      DF: Dairy  Free    

AGF: Avai lable Gluten Free       AV: Avai lable Vegetar ian     

AVN: Avai lable Vegan

COCKTAILS

CHOCOLATE MOUSSE (V/GF)                               10                

decadent mousse with whipped cream & fresh berries

APPLE TART (V)                                                               13                

baked apples & cinnamon in pastry dough topped with caramel 

sauce & vanilla ice cream

CRèME BRŪLÉE (V/GF)                                                12                

vanilla bean custard topped with caramelized sugar

COCONUT RICE PUDDING (V/GF/ADF)            10                

basmati rice cooked in coconut milk & tahitian vanilla bean with 

fruit & vanilla ice cream

GELATO & SORBET (V/AVN/GF/ADF)                                      

rotating selections

DESSERTS

SCAN FOR MORE OPTIONS

OFFERED BY OFFERED BY 

SONG BIRD                                                                        15                

goslings rum, pedro ximenez amontillado sherry, campari, lemon, 

fig-honey jam

CECCHINI’S WAY                                                           13                

house-infused citron vodka, cointreau, cranberry, lime, syrup

FERNANDO                                                                         14                

mezcal, tequila, creme de cacao, agave, mole bitters, chili powder

CAMERON’S MULE                                                  15                

jameson whiskey, dewars scotch, orgeat, lemon, ginger beer

AVERNUS                                                                     15                

cucumber gin, lillet blanc, averna amaro

MOCKTAILS
HONEY DOVE                                                                  12                

lyre’s agave blanco non-alcoholic, grapefruit, lavender honey, lime 

MOCHA MOKTINI                                                          1 1                

lyre’s cane non-alcoholic, cold brew, chocolate, vanilla

FRAGOLA ‘BOUT IT                                                    12                

lyre’s italian non-alcoholic, strawberry syrup, lemon, rhubarb 

bitters, spritz



WHITE WINE

RosÉ wine

PINOT GRIGIO DELLE VENEZIA, BIDOLI  2024.  VENETO, ITALY                             11             52  

SAUVIGNON BLANC, AQUAMARINE 2024.  WAIRU RIVER , NEW ZEALAND                             11             52

CHARDONNAY, JEAN MARC BROCARD 2023.  BURGUNDY, FRANCE                             15           70

CHARDONNAY, BLACK STALLION ESTATE  2022.  NAPA VALLEY, CALIFORNIA           67

5 oz          btl

SPARKLING WINE

RED WINE

NEGROAMARO, LEVERANO ROSATO  2024.  PUGLIA , ITALY                                                      9            42  

H. ZURI/H. BELTZA, AMEZTOI RUBENTIS  2025.  GETARIAKO TXAKOLINA , SPAIN                                   55  

CORVINA BLEND, CORTE MAJOLI VALPOLICELLA  2024.  VENETO, ITALY                           11             52  

PINOT NERO, TENUTA MAZZOLINO ‘TERRAZZE’ 2024.  LOMBARDY, ITALY                                14            67

TEMPRANILLO, CUNE ‘CRIANZA’ 2021.   RIOJA , SPAIN                                                                13           62

SYRAH, COURON COTES DU RHONE 2023.  AVIGNON, FRANCE                               13           62

SANGIOVESE, FATTORIA CASABIANCA  2021.   CHIANTI COLLI SENESI,  ITALY                         11            52

CABERNET SAUVIGNON, SEAN MINOR  2023.  PASO ROBLES, CALIFORNIA                          13           62

MERLOT/CAB, CHATEAU LASSUS, MEDOC CRU  2021.   BORDEAUX, FRANCE                        14           67

GLERA, COL SOLIVO PROSECCO EXTRA BRUT  NV.  VENETO, ITALY                               11             52  

GLERA, GOOD TWIN NON-ALCOHOLIC PROSECCO NV.  VILLORBA , ITALY                              11             52

CHARD/PINOT NOIR, GRATIEN & MEYER BRUT ROSÉ NV.  CREMANT DE LOIRE                 13            62

CHARDONNAY, DIEBOLT-VALLOIS BLANC DE BLANCS NV.  CHAMPAGNE , FRANCE                        140          

BEERS BEVERAGES
PERONI PALE LAGER                                       7 

STELLA ARTOIS 6

MOTHER EARTH KOLSCH (16 OZ)                 10 

DAMM DAURA (GLUTEN FREE) 6

BEST DAY HAZY IPA (NON ALCOHOLIC) 6

UNIFIED PRESS CITIZEN CIDER 7

ASK ABOUT OUR 
ROTATING DRAFT BEERS

BOYLAN’S FOUNTAIN SODA 3
Cola, Diet Cola, Lemon-Lime, Ginger Ale, Root Beer

HOUSE-SQUEEZED LEMONADE 4

ICED TEA 3
Sweet or Unsweet

COFFEE       SMALL  4      LARGE  7      COLD BREW  5 
Carrboro Coffee Roasters

HOT TEA   5
Ask your server about our current selections

SPARKLING WATER SMALL  5     LARGE  8
San Pellegrino


