
 
Sample Served Dinner 1 
 
Salad 
PEAR, PANCETTA AND WALNUT SALAD      10 
bibb lettuce, apple cider and dijon vinaigrette, anjou pear, crispy pancetta, 
candied walnuts 
 
FRESH BAKED BOUND’RY BREADS  
Sun dried tomato butter  
 
 
Choice Entrée  
 
 

WHITE MARBLE SMOKED PORK CHOPS       26 
roasted jalapeño peach glaze, truffled yukon gold mashed potato,  
spring pea and corn succotash    
 
 
CREOLE SHRIMP AND BAKED FALL MILLS GRITS      25 
andouille, parmesan, tomato, wild mushroom 
 
 
SPRINGER MOUNTAIN ROASTED CHICKEN     26 
lemon, tarragon, asparagus, ramps, wild rice, extra virgin olive oil 
 
 
PARMESAN EGGPLANT     18 
tomato basil, ricotta, parmesan, mozzarella 
 
 
 
Dessert  
BOUNDARRAY    8 
an assortment of desserts presented on marble tiles  

  pistachio fruit tarts, chocolate mousse cups, cookie dough truffles  
 


