DINNER MENU 5p-9:30p

wood grilled CANADIAN SALMON,* potato
rustica, charred broccolini, romesco 25
SCRATCH PREPARED • WOOD FIRED • FORTY TWO TAPS

house MEATBALL, ricotta stuffed fior
di latte, marinara, focaccia 11

local farm SPRING MIX, cucumbers,
mushrooms, red onion, tomatoes, parmesan,
balsamic vinaigrette dressing 7

maryland style lump CRAB CAKE
NAPOLEON, fried green tomatoes,
sauce remoulade 8
PEI MUSSELS, white wine, garlic, butter,

grilled ROMAINE, shaved parmesan,
house caesar dressing,* focaccia 6
BABY SPINACH, red onion, boiled egg,

rogue creamery smoked blue cheese,
warm bacon vinaigrette 7

DUCK CONFIT, calmura figs, goat cheese, arugula, balsamic reduction, extra virgin olive oil 14

house pulled FIOR DI LATTE, torn basil leaves, sea salt, san marzano tomatos, extra virgin olive oil 13
VEGGIE spinach, grape tomatoes, porcinis, kalamata olives, mozzarella, roasted garlic cream 13

ENTREES

bacon, red onion, tomatoes, creamy blue
cheese dressing 6

herbs, cherry tomatoes, focaccia 10

WOOD FIRED PIZZAS

grilled RIB-EYE,* hand cut french fries, herb
blue cheese butter 29

ICEBERG WEDGE, applewood smoked
SALADS

STARTERS

cornmeal dusted OYSTERS, bacon,
barbeque vinaigrette, stone ground
pimento cheese grits 8
black bean & corn PUPUSAS, curtido,
queso fresco, pico de gallo, salsa verde 8

pan seared SCALLOPS,* fingerling potatoes,
house pork belly, wilted spinach, cabernet
gastrique MKT

wood grilled Naked Bird ORGANIC
CHICKEN BREAST,* hardwood smoked
bacon & porcini ragout, mashed sweet
potatoes 24
grilled sumac rubbed MAHI,* pineappleginger salsa, broccolini, peppadews,
saffron rice 28
wood grilled NC MTN. TROUT,* collard
greens, fingerling potatoes, country
ham gravy 19
New Zealand LAMB CHOPS,* goat cheese
& spring pea risotto, roasted carrot puree,
farm arugula 29

palacios CHORIZO picante, peppadew peppers, kalamata olives, manchego, marinara 14
MOZZARELLA, marinara 9

+ pepperoni 1.5

+ wild boar sausage 3

* Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
18% gratuity will be placed on parties of six or more. Bread service upon request.

139 w. union street,
morganton, nc 28655
p: 828.433.1540
www.rootandvinerestaurant.com

