LAKEVIEW DINNER MENU

Available Wednesday - Saturday from 4pm - 9pm

PASTA E CECI! (DF)
Puréed chickpeas with basil, tahini, roasted garlic, and extra virgin olive oil
served with pan-fried garlic crostini - 14
Wine Pairing - Black Oak Pinot Grigio - 8

RIVER LANDING STYLE CHARCUTERIE
House-made country paté, sliced prosciutto, aged cheddar, buttermilk blue, grand cru gruyere, and fontina
served with crostini, rosemary crackers, diced pickles, raspberry jam, and whole grain mustard - 18
Wine Pairing - 7 Deadly Zinfandel - 10

PICK-UP STICKS
House-made pork, veal, and beef meatballs tossed in a chunky marinara over spaghetti pasta
topped with pecorino, basil, and oregano served with a garlic herb crostini - 20
Wine Pairing - The Little Sheep Pinot Noir - 9

AGNEAU ET RISOTTO
Braised lamb leg over creamy pecorino risotto and garlic haricot verts topped
with lamb jus, gremolata, and green oil - 30

Wine Pairing - Chdteau Lamothe Bordeaux - 10

ANAS PLATYRHYNCHOS"
Crispy skin-seared duck breast topped with honey thyme pan sauce,
roasted fingerling potatoes, and garlic haricot verts - 32
Wine Pairing - Escudo Rojo Cabernet - 12

ANTARCTIC TOOTHFISH®
Herb-crusted Chilean Seabass over farro pilaf and wilted spinach topped
with a meyer lemon beurre blanc and green oil - 39
Wine Pairing - R. Dutoit Chardonnay - 10

BRACIOLE DI MAIALE"

Berkshire pork chop locally sourced from Wilders Farm topped with caramelized grapes, dried fruits,
and pistachios served with garlic pecorino steak frites, wilted spinach with wild
mushrooms, and blistered heirloom tomatoes - 30
Wine Pairing - Nick Goldschmidt Fidelity - 13

ACACIA COURT”
Prime New York Strip steak topped with béarnaise butter served with
baked three cheese macaroni and crispy house-cut onion rings - 42
Wine Pairing - Agua de Piedra Malbec - 9

All menu prices are subject to 18% gratuity plus current NC sales tax.
*Menu items cooked to order upon request. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food-borne illness.
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