
 Prix Fixe Winter Tasting Menu

First Course
Creamy Celery Root Soup
Truffle Oil, Gruyere Crostini

Second Course
Rowland’s House Salad

  Fresh Greens, Garden Vegetables, Spiced Pistachios, 
Lemon-Thyme Vinaigrette

Third Course
Choice of: 

North Carolina Rainbow Trout
Lobster Risotto, Saffron Broth

- Or -

Braised Painted Hills Ranch Short Rib
Flageolet Beans, Greens, Prosciutto

Fourth Course
Pumpkin Crème Brulée

$45.95 per person




