
 

 

 

Whiteside Brewing Kölsch PEI Mussels  

Tasso Ham, Rebel Mix Tomatoes, Fresh Herbs,  

Toasted Baguette 

Halsted Meat Loaf 

A Blend of House Ground North Carolina  

Raised Beef, Pork and Veal,  

Chipotle Glaze, Blackened Green Beans. 

Twice Baked Potato with Sour Cream and 

Green Onions 

 

Bag Shook & Fried Dewberry Hills 

Farmed Chicken 

Whipped Yukon Gold Potatoes.  

All Day Green Beans, Local Honey 

 

The Classic Burger 

Half Pound Ground Sirloin Patty  

on a Brioche Bun 

With your choice of Cheese.  

Lettuce, Tomato and Red Onion 

She Crab Soup 

Carolina Blue Crab, Garnished with Sherry 

Cream and House Made Oyster Cracker 

 

Local Heirloom Tomato Gazpacho  

Avocado, Tabasco Caviar 

 

Grilled Peach and Benton’s  

Country Ham Salad  

Local Petite Mustard Greens,  

Smoked Pecans Sweet Pickled Shallots,  

Van Sormon Cheese. Fennel Seed Vinaigrette 

Big Eye Spicy Tuna & Blue Crab 

Tempura Roll 

Avocado, Mango, and Sweet Soy 

 

Beef Tenderloin Ishiyaki 

Sliced Tenderloin, Butter and Soy,  

Hot Rock 

Heirloom Tomato & Burrata 

Local Cucumber and Basil Granita, Balsamic 

Pearls, Olive Oil, Tasso Dust 

 

Fieldhouse Salad  

Baby Greens, Candied Pecan, Dried Cherry 

Goat Cheese and Champagne Vinaigrette 

 

Red Chile “Caesar” 

Romaine Hearts, Tomato, Hearts of Palm, 

Queso Fresco. Caesar Dressing,  

Cornbread Crouton 

Pecan Crusted Local Brie 

Local Peach Chutney, Tassione Farms 

Mustard Greens, Grilled Points 

 

Shrimp and Crab Cocktail  

Avocado, Shaved Local Radish 

Tabasco & Citrus Cocktail Sauce 

Hilltop Farm’s Filet Mignon  

Smashed Local Baby Kennebec Potatoes, 

Local Tomato Compote, Grilled Asparagus, 

Sweet Corn Succotash 

 

Braised Hilltop Farm’s  

Beef Short Rib  

Whipped Okinawa Sweet Potatoes, 

Glazed Baby Carrot and Broccolini, 

Ginger Mirin BBQ 

 

14oz. Heritage Pork Chop  

Smoked Cheddar Carolina Grits 

Pea Vines, Bourbon Roasted Peaches 

Pan Roasted Carolina 

 Raised Trout  

Crawfish Jambalaya, Carolina Gold Rice,  

Crispy Okra 

 

Loch Duart Salmon  

Lemon Grilled Asparagus, Fingerling 

Potato, Local Honey & Mustard Glaze, 

Grilled Scallion and Lemon 

 

Farmer’s Market Risotto  

Local Summer Squash, Lady Creamer Peas 

Campari Tomatoes 


