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GREYSTONE ONION S0UP

Fried Onions, Toasted Bread,
Smoked Mozzarella | $8

SHE-CRAB BISOUE
Dry Sherry, Lump Crab, Chives | $10 GF

BUTTER LETTUCE

Green Apples, Blue Cheese,
Candied Wlanuts, Champagne
Vinaigrette | $8 GF/V

CAESAR SALAD
Romaine, Radicchio, Cherry Tomatoes,
Parmesan, Croutons, Caesar Dressing | $8V

OYSTER ON THE HALF SHELL(B)
Mignonette, Cocktail Sauce, Lemon | $16 GF

CRISPY BRUSSELS
Chili, Lime, Honey | $9 GF /V

CAST IRON BAKED CRAB DIP

Crab Meat, Cheese, Aleppo Pepper,
Soft Baked Pretzel | $15

ROASTED GARLIC HUMMUS

Crispy Chickpea, Camelot Valley Goat Cheese,
Toasted Cumin, Grilled Pita | $9V

CRISPY FRESH MOZZARELLA

Tomatoe Ragout, Balsamic, Basil,
Parmesan | $12V

YEAR'S EVE
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LARGE PLATES
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BEEF TENDERLDIN 80Z.

Roasted Green Beans, Onions,
Mashed Potatoes, Black Peppercorn
Brandy Sauce | $34 GF

NEW YORK STRIP I20Z. &

COLDSSAL SHRIMP

Green & White Asparagus, Mashed
Potatoes, Creamy Roasted Garlic Sauce,
Red Wine Sauce | $40 GF

PORK MEDALLIONS

Apple Butter Balsamic Sauce, Whipped
Sweet Potatoes, Roasted Green Beans,
Onions | $22 GF

SMOKED DUCK BREAST

Wild Rice Pilaf, Green & White Asparagus,
QOrange Sauce | $28 GF
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SEABASS CAKES

Roasted Green Beans, Onions,
Fingerling Potatoes, Tartar Sauce | $26

GRILLED SALMON

Ginger Soy Soba Noodles, Shiitake,
Sweet Peppers, Carrot, Snow Pea,
English Peas, Toasted Peanuts, Cilantro,
Scallion, Chili Oil | $26

SHRIMP & GRITS

Ham, Blistered Tomatoes, Shishito,
Cheesy Grits | $26 GF

SWEET POTATO GNOCCHI

Sage Brown Butter, Walnuts, Spinach,
Parmesan | $16V
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DESSERTS
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WARM APPLE CRUMBLE PIE

Urban Churn Vanilla Ice Cream,
Caramel Sauce | $8

TIRAMISU

Mascarpone Cream, Lady Fingers, Coffee,
Dark Rum, Kahlua, Cocoa Powder | $8
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CHOCOLATE PEANUT BUTTER PIE

Chocolate Rice Crispy Crumble Crust,
Chocolate Sauce, Whip Cream | $8 GF

URBAN CHURN CRAFT CREAMERY

Warm House Made Chocolate
Chip Cookie | $7




