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Our steaks and chops are the finest USDA Choice available; hand-selected for proper marbling
and aged a minimum of five weeks for flavor and tenderness.

Our seasoned steaks are crusted with our signature rub for great flavor.
Served with chef’s recommended side dishes.

The Carolina Dining Room

Summer Tomato Trio
Smooth Green Tomato & Lump Crab Gazpacho

Goat Cheese & Heirloom Tomato Tart
Yellow Tomato Carpaccio with Serrano Ham & Basil Chantilly

11

Vodka-Cured Salmon Gravlax 
Dill Pickled Cabbage, Wasabi Cream & Muesli Bread Crostini

12

Braised Pork Belly & Crawfish 
Roasted Beets, Orange Grainy Mustard Aioli, Smoked Pork Jus

 13

Foie Gras Terrine & Maine Lobster Salad
Peach & Sherry Jam with Pecans & Toasted Brioche

 15

Island Creek Oysters
Lemon, Mignonette

 12

Jumbo Shrimp Cocktail
Southern Cabbage Slaw, House Red Sauce, Lemon Wedges

 14

Lobster and Crab Cake
Baby Mizuna & Granny Smith Apple Salad

Pepper Jam & Smoked Tomato Aioli
 15

Lobster Chowder 
Maine Lobster, Sherry Crème Fraîche, Oyster Crackers

 7

Baby Iceberg Salad
Maytag Bleu Cheese Dressing, Oak Bluff Tomatoes & Applewood Smoked Bacon

 10

Caesar Salad
Crisp Romaine, Traditional Dressing, Garlic Croutons & Pecorino Romano

 9

Baby Field Greens
Artisan Baby Lettuces, Oak Bluff Farm Tomatoes, Shaved Cucumbers

Freestone Peach-Pecan Vinaigrette
8

Appetizersp P

Steaks and Chopsp P

8-oz. Filet Mignon
 30

Fresh Catch of the Day
 32

12-oz. Ribeye Steak
 32

Surf & Turf 8-oz. Filet Mignon
& 6-oz. Maine Lobster Tail with Drawn Butter

 52
(20 surcharge)

12-oz.  New York Striploin
 33

An automatic 18% service charge is added to your bill.
The service staff is compensated from this amount.
All prices are subject to North Carolina Sales Tax.
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Atlantic Grouper
Lobster Ancho Chili Pepper Risotto

Roasted Cherry Tomato,
Pea & Saffron Lemon Beurre Blanc

32

Entréesp P

Desserts & Cheesesp P

The Carolina Dining Room

Tahitian Vanilla
Crème Brûlée

8

Ice Cream & Sorbet
Vanilla, Belgian Chocolate, Caramel Cone,

Butter Pecan, Coffee or Pineapple-Coconut Ice Cream
Mango or Raspberry Sorbet

8

Cheesecake, Chocolate & Strawberry 
Spring Roll

with Butter Pecan Ice Cream
8

The "Rock" Pile
A Sampling of Each of our Select Ice Creams

8

Pineapple Upside Down Cake
With a Pineapple Reduction

& a Coconut Pineapple Ice Cream
8

Cheese Selection
Three Local

& Imported Artisan Cheeses
with Berries, Nuts & Grain Mustard

11

Pinehurst Brownie Sundae
Warm Triple-Chocolate Brownie

Topped with French Vanilla, Belgian Chocolate Chip
& Caramel Cone Ice Cream

Hot Fudge, Caramel Sauce & Candied Pecans
9

MAP Guests receive a choice of either an appetizer or soup or salad, entrée and dessert.
Surcharged items additional.

Lamb Porterhouse
& House Lamb Sausage

Curried Fingerling Potato,
Braised Artichokes, Forest Mushrooms

& Fig Jus
28

Pork Tenderloin
with Crispy Pancetta

Trio of Sweet Potato Hash
with Edamame & Wax Beans

Caramelized Vidalia Onion Emulsion
29

Pan-Roasted Duck
Crisp Potato & Cauliflower Gateau

with Chapel Hill Creamery™ Asiago Cheese
Duck Confit, Wilted Mustard Greens,

Caramelized Orange Jus
29

Seared Alaskan Halibut
Harvest Rice & Calypso Bean Stew

Tomato, Ginger & Pancetta
30

Pan Roasted Veal Loin
& House Pasta

Fennel Tomato Sauce with Blue Crab, 
Jumbo Asparagus, Preserved Lemon

 & Shaved Romano Cheese
31

Prestige Farm “One Bone” 
Half Chicken

Olive Oil Mashed Potato
Cajun Corn & Asparagus Succotash

Natural Thyme Pan Jus
26

Chef’s Pick
of Local Fresh Vegetables

House Fettuccini Pasta with Tomato,
Leek & Grilled Fennel Arugula Pesto,

Chapel Hill Creamery™ Feta Cheese
22

Filet of Beef Diane
Wild Mushroom & Dijon Mustard Demi Glace, 

Parmesan Whipped Potatoes
French Green Beans

& Oven-Roasted Roma Tomato
31

Roasted Prawns and Scallops
House Fettuccini Pasta with Tomato,

Leek & Grilled Fennel
Arugula Pesto & Chapel Hill Creamery™ Feta Cheese

29

Key Lime & Crème Fraîche Panna Cotta
With a Blackberry Salsa
& Honey Florentine Crisp

8


