
starters

Hawaiian Blue Spot Prawns
Tomato, Edamame, Garlic

$11

Bourbon BBQ Grilled Quail
Warm Spinach Salad

$9

Thai Style Crab Cake
Daikon, Smoked Peanuts

$10

Rowland’s House Salad
Fresh Greens, Garden Vegetables, Lemon-Thyme Vinaigrette

$6

Chopped Romaine Salad
Rye Crisps, Parmesan

$8

Entrées

North Carolina Rainbow Trout
Root Vegetables, Saffron Broth

$22

Miso Marinated Sea Bass
Chinese Black Rice, Ginger, Bok Choy

$29

Rowland’s Prime Aged Filet Mignon
Potato, Caramelized Brussels Sprouts

$29

Tournedos of Axis Venison
Carrot, Parsnip, Golden Chanterelles, Huckleberry

$28

Grilled Van Vooren Farms Pheasant
Spaghetti Squash, Golden Beets, Currant

$25

SPA MENU



Desserts
Pumpkin Crème Brulee

$8

Chocolate Croissant Bread Pudding
$10

     White Chocolate-Amaretto Cheesecake
Pistachio Biscotti

$10

Warm Vanilla-Cardamom Pound Cake
Vanilla Ice Cream

$9

Key Lime Pie
Citrus Sorbet

$9

House Made Sorbet or Ice Cream
$7

Sweet Endings
Graham’s Ruby Port   6

Graham’s 10 Year Tawny Port   9.5

Dow’s 20 Year Tawny Port   17

Harvey’s Bristol Cream Sherry   6

Bonny Doon Framboise   9

Rowland-Tini   11

Coffees and Teas
Espresso 4.5

Cappuccino 5

Irish Coffee 9

Specialty Teas 3

Bonnie’s Blend Coffee 3




