Saturday, September 79f_ﬁ 2026

First Course

Classic French Onion Soup gratinée with aged Gruyére 9.
Creamy Potato Soup with spzhac/z, lemon, cold /aresseo/ Ligurian olive oil & herbs 8

Artisan Lettuce Salad with oven roasted tomato, English cucumber,
house made crouton & aged red wine vinaigrette 8.

Organic Bab)//lmgu/a Salad with tart cherries, barrel agea’ féz‘a,
shaved red onion & Balsamic vinaigrette 9.

“Hydroponic Bibb Lettuce Salad with boiled egg, black olives de Provenge,
Parmigiano frico, house made crouton & cracked pepper-Parmigiano dressing  13.

“Rare Grilled Yellowfin Tuna Salad with classic Nigoise garnish & roasted tomato-sherry vinaigrette  17.
“Steak Tartare with dressed Little Gem Artisan lettuce, cracked pepper & sea salt gaufrettes  14.
Charcuterie Plate of Tmported cured meats, Burrata, cornichons, black olives de Provenge & crostini  15.
“Fried Oysters with creamed spz'rzac/z, house made pecan wood smoked bacon & lemon hollandaise  16.
“Flash SAUTEED Calamari with artisan greens, spicy crushed tomatoes, Genoese basil & lemon pepper aioli  15.

Artisan Cheese Course with honey-fig jam, Marcona almonds & crostini 12

Main Course

“Seared NY Strip Steak Au Poivre with (?ar/[c mashed potatoes,
ﬁre roasted Vegez‘aé/es braised Swiss chard & wild mm/zroom—cognac sauce  49.

*Grilled 140z Ribeye Steak with chevre mashed potatoes,
grilled zucchini, braised Swiss chard & cracked pepper-horseradish créme fraiche  59.

Pecan Wood Smoked All Natural Pork Loin Chop with roasted potatoes,
braised Swiss chard & balsamic-peach BBQ sauce  31.

House Madle Ricotta Sz‘uﬁg'a’ Meatball with 7557/121‘6//6 Pasta, ltalian Plum tomato sauce,
bastl, Parmigiano Reggiano & cold pressed Ligurian olive ol 31.

House Made Cavatelli Pasta with Lamb Sugo, sweet peas, lemon-mint pan grattato,
Barrel aged Feta & cold pressed Ligurian olive oil -~ 33.

Plate OJF Grilled, Sauteed & Fire Roasted Vegez‘aé/es with gar/[c mashed potatoes,
braised Swiss chard, herbs & cold pressed Ligunan olive ol zs.

“Joyce Farms Duck 3 ways with local sweet potato puree, braised Swiss chard & Vincotto ~ 39.
Pan Seared Snapper with rice pilaf, braised Swiss chard & Carbonara butter ~ 3.
Pepper Seared Yellowfin Tuna with Cannellini bean ragout, braised chard & organic spinach pistou  29.
Pan Seared NC Wreckfish with Shrimp, Anson Mills stone ground grits,

house made Andouille sausage, trinity & tomato-tarragon pan sauce ~ 35.

* Seared Sea 56.2//0;9 Risotto with Oyster Mushrooms, asparagus,
sundried tomatoes, herbs & Barrel Aged Feta ~ 3s.

Meridianws.com Twenty percent gratuity will be added to parties of six or more 336-722-8889
*Items may be cooked to order or contain raw eggs. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk for food borne illness.



