
CapeFear Menu  
F I R S T  C O U R S E

E N T R É E

D E S S E R T

romaine |  house croutons |  shaved parmesan |  STEAM Caesar dressing 
 

STEAM salad |  mixed greens |  heir loom tomato |  cucumber 

carrot |  crouton |  c i trus vinaigrette
 

STEAM blue crab and corn chowder|  house hushpuppy
 

sautéed shr imp |  gouda gr i ts  |  bl istered tomato |  foraged mushrooms

 pimento mornay |  scal l ion 

 

Butcher"s cut |  smashed red potato |  charred asparagus |  herb butter |  cr ispy shallots

 

fresh local  catch |  smoked gouda gr i ts  |  roasted fennel & beet puree

sage brown butter

 

sweet tea br ined chicken |  smashed potatoes |  bacon & brown sugar greens 

honey pecan glaze

 

pappardelle pasta |  gr i l led art ichoke hearts |  asparagus |  foraged mushrooms 

brown butter |  mascarpone |  toasted hazelnuts |  shaved parmesan 

seasonal bread pudding |  whipped cream |  fresh strawberr ies 

double chocolate brownie  |  whipped creawm |  fresh strawberr ies

caramel apple pie |  whipped cream |  caramel dr izzle 
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