
 

– at the Bar all Year, 
 

• Presented in the Dining room through December 20 th! 
 

 
Warm Edamame with Sea Salt … 6.50 

 

Creamy Oyster Chowder 

Potatoes, Mire Poix Vegetables, Applewood Bacon, Lemon, Herbs + light Cream … 14.00 
 

OB Mac N’ Cheese 
Pasta with Apple Wood smoked Bacon + Pec … 10.00 

 

The O. B. Skillet 
Goat Cheese, roasted Red Peppers, Olives, roast Garlic + Crostini … 10.00 

 

 Marinated, grilled Beef Skewers 
Moroccan Olive & dried Fruit Couscous + Harissa … 12.00 

 

The “Bar Chicken” 
Mashed Potatoes, Greens + Herb Pan Juices … 17.00 

 

NC Shrimp & Grits 
Chorizo Sausage-Coriander Spiced Broth, Cheddar Heirloom Grits 

+ Trinity Vegetables … 12.00 
 

Pan Seared Beef & Mixed Mushroom Salad 
Mesclun Greens, Red Onions, roast Red Peppers, Goat Cheese +  

reduced Balsamic and Extra Virgin Olive Oil … 14.00 
 

Bistro Cheese Plate 
Chef Selection Blue Cheese & Artisan Cheese, Goat Cheese + accoutrements … 14.00 

  

Braised Carolina Bison Short Rib 
roasted Root Vegetables & Sweet Potatoes + Red Wine Demi-Glace … 16.00 

 

Fried Chicken Livers 
Spinach, pickled Red Onions + Applewood Bacon Vinaigrette … 10.00 

 


