OYSTERS* minimum order 6
DAILY SELECTION hot sauce & condiments

MP

RELISH TRAY
raw, pickled and preserved local vegetables, olives, smoked pecans

CHIP & DIP
carrot, coriander, sumac, house-made chip

LOCAL LETTUCES
NC apple, fennel, crunchy seeds

BLUE CRAB CHAWANMUSHI
pamlico sound crab, spicy roe, foraged blue ridge mountain vegetables

CRISPY PIG TAIL
chiles, honey, cider vinegar

SPRING GREEN SOUP
green garlic, asparagus, ramp, green garbanzo, parmesan

RED POLL BEEF TARTARE*
beet, horseradish, dill, créme fraiche

12

11

15

12

13

CURED MEAT

Lady Edison ham, pickled wild shrimp, smoked NC triggerfish salad, lonzino,
pork heart pastrami, pickled green tomato, b&b sunchoke, pickled beet egg,
house beer mustard, beef fat toast, everything cracker

18

CHEESE BOARD 15/18
MRS. QUICKE’S CHEDDAR england EWE CALF TO BE KIDDING wisconsin

QUADRELLO DI BUFALA italy CAMPO north carolina
EWEPHORIA netherlands

CATBRIAR FARM ASPARAGUS LOCAL BRAISED GREENS & ROOTS
toasted bread crumb, pecorino garlic, I'hoste citrus kosho

JERUSALEM ARTICHOKE FOUR LEAF FARM FENNEL GRATIN
hazelhut, tarragon, yogurt green garlic, nc gouda

CHARRED YELLOW TURNIP BEEF FAT FRENCH FRIES
fermented pink daikon, mustard greens vegetarian fries available

RUTHERFORDTON CHICKEN
field pea, garlic confit

ROAST PORK
country rib, Ten Mothers Farm radish salad

NC FISH A LA PLANCHA
kale, sunflower shoots

SPRING PIE
morel mushroom, green garlic, ramp, green garbanzo,
catbriar farm asparagus, fresh bamboo

24

25

MP

23

DURHAM DRY-AGED STEAK* MP DRY-AGED BURGER*

Triple Creek Farm bone-in ribeye, shaved pickle, clothbound cheddar,
roasted mustard marrow bone, red onion, buttered potato bun,
french fries french fries

15

* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

THE RESTAURANT AT THE DURHAM




COCKTAILS

THE DURHAM rum, tawny port, cognac, benedictine, bitters 12
SUNSET PARK* white rum, strawberry, yzaguirre vermouth, pistachio 13
SCARLET DOVE silver tequila, campari, grapefruit, peychaud bitters n
AIRMAIL rum, lime, honey, prosecco 12
THE GREEN ROOM gin, dolin blanc, green chartreuse, lime, mint 10
TRINIDAD SOUR** rye whiskey, angostura, orgeat, egg white, lemon 1
NORTH BY NORTHWEST gin, leek, carpano dry, celery bitters 12
SPANISH SHAWL conniption gin, cucumber, st. germain, spanish vermouth, lime 14
JERRY THOMAS MANHATTAN carpano antica, rye whiskey, luxardo, angostura bitters 16
MAI THAI* black spiced rum, cointreau, almond, lime 15
CUBA LIBRE white rum, angostura bitters, lime, mexican coke 9
SAZERAC cognac, pernod, peychaud bitters, angostura bitters 13
BEER & CIDER
DOGFISH HEAD tropical blonde ale, milton, de 7
MOTHER EARTH berlinerweisse, kinston, nc 6
BELL’S oberon american wheat ale, comstock, mi 5
MYSTERY BREWING london style-porter (160z), hillsborough, nc 7
FOOTHILLS pilsner, winston-salem, nc 6
STEEL STRING ipa, carrboro, nc 6
ROOT SELLERS ginger beer, memphis, tn 6
VICTORY kirsch gose, downingtown, pa 6
JAMES CREEK hard apple cider (500ml), nc n
NOBLE apple & cherry hard cider, asheville, nc 6
DURTY BULL imperial rice ipa, durham, nc 10
WINE BY THE GLASS SPIRITS
SPARKLING VODKA GIN
PROSECCO n Tito’s 9 Hendrick’s 10.5
andreola, veneto, italy nv Ketel One 10 Bombay Sapphire 9
CREMANT ROSE 12 Grey Goose 10 Tanqueray 9
simonnet-febvre, chablis, france nv Deep Eddy 8 Conniption Navy M
Conniption American 10.5
WHITE WHISKEY Mother Earth 10
ALBARINO 9 Jack Daniels 9
veiga naum, rias baixas, spain, 2014 Elijah Craig 9 SCOTCH
CHARDONNAY 12 Red Breast 12yr 17 Dewar’s 9
jean manciat, macon-charnay, france 2015 Jameson 9 Laphroaig 16
SAUVIGNON BLANC n Maker’s Mark 9.5 JW Black n
domaine ricard, touraine 2016 Crown Royal 9 Chivas 12yr 10.5
TREBBIANO BLEND 10 Bulleit 10 Oban 14yr 21
coffele ca’ visco, soave, italy 2015 Bulleit Rye 10.5 Macallan 12yr 17
) Larceny N Glenlivet 12yr 13
ROSE Old Overholt Rye 8 Talisker 10yr 16
GRENACHE n
kokomo, north coast, california 2016 RUM TEQUILA
Mt. Gay 8 Herradura Afejo 13
RED LeBlon Cachaca 10 Lunazul 10
SUPER TUSCAN 12 Flor de Cafa 9 Cazadores Blanco 12
rocca di frassinello, tuscany, italy 2012 El Dorado 12yr N Cazadores Reposado 12
CABERNET SAUVIGNON 1 Goslings 8 Vida Mezcal 12
airfield, yakima valley, washington 2014
DOLCETTO 10 BEVERAGES
castello di verduno, piedmont, italy 2015 Mexican Coke, Mexican Sprite, Diet Coke 3
PINOT NOIR 12 Blenheim ginger ale 4
7 terroirs, burgundy, france 2014 Durham coffee soda 5
Saratoga sparkling water 3

** Consuming raw or undercooked eggs may increase your risk of foodborne illness. * Contains nuts
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