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HOUSE BEIGNETS ¥ 11

powdered sugar | chocolate ganache

NC OYSTERS ON THE HALF SHELL 19

1/2 dozen | cucumber jalapeno mignonette
fried saltines | fresh lemon

ARTISAN CHEESE V' MP

pickled pearl onion | honey | dried fruit
house jam | whole grain mustard
candied walnuts | grilled baguette

BUTTER CROISSANTS V' 12

house honey butter | rhubarb jam

CRISPY BRUSSEL SPROUTS V< 13

orange miso glaze | toasted sesame seeds
chopped scallions

CHARRED TOMATO BISQUE v 8]10

shaved parmesan | house crouton

cherrywood bacon 6
sausage links 6
breakfast potatoes 5
smoked gouda grits 9
sliced seasonal fruit 6

STEAM

——RESTAURANT () BAR

gl/w/é/

THE HANGOVER 16

two eggs scrambled | bacon & sausage
breakfast potatoes | whole wheat toast | house jam

FRIED GREEN TOMATO BENNY 22

poached egg | buttered crab | pimento
hollandaise | breakfast potatoes

MILLENNIAL TOAST V16

toasted artisan wheat | avocado mash
poached egg | chili oil | black volcanic sea salt
watermelon radish | fresh fruit

BELGIAN WAFFLES 18

house honey butter | candied pecans
vanilla bourbon maple syrup |smoked bacon

MARINATED BLUEBERRY SALAD V<& 14

baby greens | arugula | English cucumber
slivered almond | NC chevre | crispy chickpeas
preserved lemon vinaigrette

ADD grilled chicken 8 | salmon 11| shrimp 9

SHORT RIB GRILLED CHEESE 18

braised short rib | smoked bacon | pimento cheese
caramelized onion | local tomato | charred tomato soup

GRILLED SALMON 24

house jerk seasoning | pineapple slaw
collard green pesto | toasted coconut

poultry, seafood, or eggs may increase your risk of foodborne illness.
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V' denotes items that are vegetarian GF denotes items that do not contain gluten, but may NOT be GLUTEN FREE
***Asterisk denotes items that may contain raw ingredients or can be cooked to order. Consuming raw or undercooked meats,



