Starters

Exotic Mushroom B’quue 5

Mediterranean Tapewaole Flatbread Q
Olive and Cheroleee tonato tapevmde, naawn breao

Seared Scallops w/ Summer Corn Suceotash 11
Chefs Garden Vegetables, tHerb Jus

Duck qyoza 11
Duck dumplings, pomegranate soy glaze

Blackened Tuna w/ cmwaha nooolles 12
Spic@ mustard atoll

Red Stripe Mussels 9

Jamatea bn a bowl

Crab and Corn Fritters 11
Roasted garlic atoli

Salads

House salad €
Chefs greens, cucumbers, tomatoes, cholce of dressing,

Cherokee Tomato and Fresh Mozzarvella 10
Amalgamateo bastl otl

Suwmwmer salad 13
Summer Greens, strawberries, boursin cheese, spiced pecans, red wine vinaigrette

Elements Tropieal Caesar 11
Romaing Lettuce, parmesan cheese, sweet bread croutons, mango caesar dressing

Ovr Add
arilled jerk Chicken 13 grilled salmon 14 Grilled Shrimp 16



TERRA

Steaks § Seafood ave sevved Ala Carte

140z. Ribeye =20
Glace de viande

goz. Filet Mignon 34
Add a crab coke &

Braitsed Chicken 25
Letk and tomato ragout

AGRUA

dion sSummer Salmon. 25
Roasted chickpeas and fennel

Mediterranean Maht Mahi 26
Cherokee tomato, onton condfit, feta crumble

Sunset sea Bass 2o
Fresh mango § black bean salsa

vegetarian

Pawn Fried qunocehlt w/ Mushrooms and Sage Butter 17
Lite parmesan cream, fresh sage

Mediterranean Linguine 18
Avtichoke hearts, sundried tomatoes, kalawatn olives, fresh spinach,
caramelized onlons, feta cheese

ACCOMPA nlments 5

Red Bliss Mash wild Rice Blend Baked Potato
Chef Gqarden Vegetables






