The Perry Cabin Burger 16

Talbot Cheddar, house-made bacon, Hummingbird Farm tomatoes, spiced fries

Greek Lamb Burger 18

stuffed with feta, served with smashed chickpeas, tomato compote, tzatziki

Olive Oil Poached Local Rockfish 22

grilled zucchini, red pepper coulis

Angus Flat Iron of Beef 22

gorgonzola fritters, baby carrots, grilled zucchini, Burgundy jus

Charcuterie Panini 15
house-cured meats, smoked mozzarella, olive purée, roasted peppers

Curried Chicken Salad 16
red grapes and grilled pineapple

Jumbo Lump Crab Cake Sandwich 18

IPC fries, sauce remoulade

Carolina Style Barbeque Sandwich: Deconstructed 16
fennel and napa coleslaw

Lobster Grilled Cheese 20

basil, brie, focaccia, tomato soup

Grilled Shrimp Cobb Salad 20

Cottingham Farm greens, smoked tomato vinaigrette, traditional accompaniments

For parties of 8 or more, an 18% gratuity will be added to the check



Warm Chocolate Brownie 10
Caramel popcorn, Vanilla ice cream

Coffee Creme Brulee 10
Cinnamon sugar donut holes, berries

Apple Cinnamon Bread Pudding 10
Candied pecans, caramel gelato

Carrot Cake 10

Fried carrots, ginger ice cream

Selection of Homemade
Sorbets & Ice Creams 10

Quady, Electra, California 9

Dolce, Late Harvest

Napa Valley 2006 25
Innisikillin Vidal Ice Wine
Canada 2006 22

Kracher, TBA #5, Austria, ’'06 38

Fonseca, Bin27 10

Taylor Fladgate1o yr Tawny 16
Taylor Fladgate 20 yr Tawny 22
Warres 2000 Vintage 35

Blandy’s 5 Year Bual 9
Blandy’s 5 Year Sercial 9
Blandy’s 5 Year Malmsey 9
Blandy’s 10 Year Malmsey 13
Blandy’s 15 Year Malmsey 20

Lustuau, Pedro Ximenez 10

Courvoisier VSOP 20
Delamaine Pale and Dry 21
Hennessy XO 45

Remy Martin XO 45



