
CapeFear Menu  

romaine |  shaved parmesan |  house crouton |  STEAM Caesar dressing 

cr isp greens |  heir loom tomato |  cucumber |  carrot |  crouton |  c i trus vinaigrette

STEAM coastal  chowder|  house hush puppy

F I R S T  C O U R S E
- C H O I C E  O F -

sauteed shr imp |  white cheddar gr i t  cake |  andouil le sausage
tomato |  green pepper |  creole cream sauce

Butcher ’s  cut |  smoked tomato butter |  smashed red potatoes
ski l let  green beans |  f r izzled leeks

gri l led salmon |  stone ground gr i t  cake |  roasted j icama & kohlrabi  hash 
rhubarb preserve |  crumbled pistachio

blackened 1/2 chicken |  southern spoon bread |  wi l ted kohlrabi  greens 
sweet corn emulsion |  black garl ic jus

 
pappardelle pasta |  art ichoke |  asparagus |  local  mushroom 

brown butter |  mascarpone |  shaved parmesan |  toasted hazelnut

E N T R É E
- C H O I C E  O F -

classic NY cheesecake 

caramel apple pie |  whipped cream |  caramel dr izzle

double chocolate brownie |  whipped cream |  fresh strawberr ies 

D E S S E R T
- C H O I C E  O F -

$59 per person


