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HIGH POINT
UNIVERSITY

ARTISAN BreaD & SALTED BUTTER

MEDiTERRANEAN GREEK SALAD GF,V
ROMAINE | TOMATO | CUCUMBER | RED ONION | FETA CHEESE
PEPPERONCINI | CITRUS—0OREGANO VINAIGRETTE

ToasTep CHEESE RavioL
MARINARA | PARMESAN | BASIL AlOLI

BURRATA CAPRESE GF
HEIRLOOM TOMATO | BASIL | BALSAMIC

GriLLED SpPanisH Octopus GF
PURPLE POTATO | OLIVE | NDUJA | HARISSA

Beer Kesass (Souviakt) GF
BEEF STRIP | CUCUMBER SALAD | FETA | TZATZIKI | HARISSA AIOLI

PickLED SHRiMP GF
SHAVED FENNEL | CALABRIAN REMOULADE | LEMON | BASIL | SWEET ONION

Entrées

Creamy BasiL TORTELLINt wiTH CHICKEN
GRILLED CHICKEN BREAST | TOMATO | BASIL SAUCE | PARMESAN

CHEF's CATCH
EVER-CHANGING FEATURE HIGHLIGHTING LOCALLY SOURCED SEASONAL SEAFOOD & PRODUCE

*| amB T-BONE GF
EGGPLANT CAPONATA | ROASTED PEPPER ROMESCO | WILTED SPINACH | CONFIT POTATOES

Pork CHop GF
ROASTED GARLIC POLENTA | GRILLED BROCCOLINI | STONE FRUIT MARMALADE

* BEer FiLET GF
ROASTED FINGERLING POTATOES | GRILLED ASPARAGUS | HARISSA AIOLI | RED WINE DEMI

SEARED SALMON GF
TUSCAN QUINOA & BROWN RICE | SUNDRIED TOMATO | DINO KALE | PESTO

WiLo MusHroom Risorto GF. V
ARBORIO RICE | PARMESAN CHEESE | CHOICE OF: SHRIMP, GRILLED CHICKEN, OR VEGAN PROTEIN

Desserls

LEMON CAke
MASCARPONE WHIP | LEMON CURD | FRESH BERRIES

SorsetTo TRIO GF, V
SEASONAL SORBETS | LOCAL BERRIES | CITRUS ZEST

FLOURLESS CHOCOLATE CAKE “BERRIES & CREAM”™ GF
RASPBERRY COULIS | MACERATED STRAWBERRIES | VANILLA CREAM

Fic & FETA CHEESECAKE GF
PORT POACHED FIG JAM | CRUMBLED FETA | BALSAMIC MACERATED STRAWBERRIES

TirAMISU
KAHLUA CHANTILLY | COFFEE ANGLAISE
VEGan & GLUTEN FREe TIRAMISU AVAILABLE UPON REQUEST

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

** Please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame.
Please ask your server if you have any concerns.**

V = dishes that are or may be prepared vegan
GF = dishes that are gluten friendly




