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NORTH
APPETIZERS

Artisan Cheeses 18 Braised Short Rib 15
a selection of regional cheeses pappardelle, truffle, roasted
honey comb,almonds,preserves,baguette tomatoes, shaved manchego
*Pan Seared Scallops 14 Crispy Pork Belly 11
butternut squash coins brussel leaves, sweet
bacon jam potato, Pepsi glaze
Blackened Tuna Tataki 13 Marshallberg Sturgeon
watercress, green apple, ponzu, wasabi Osetra Caviar Market

blinis, potato coins, creme fraiche
Crab Cakes 14

avocado puree, fennel salad,citrus

SOUPS & SALADS

Sweet Onion 8 Caprese 10
swiss, provolone,manchego buratta, vine ripe tomato
crouton arugula, basil oil, aged balsamic
Crab & Corn Chowder 10 Bibb Salad 12
lump crab, applewood bacon roasted beets, pears, marinated feta

marcona almonds, white balsamic
House Salad 6

cucumber, carrot, grape tomato Front Street Wedge 10
tarragon vinaigrette baby iceberg, blue cheese
nueske bacon, tomato, pickled onion
Caesar 8 pea shoots, buttermilk ranch

baby romaine, polenta croutons
parmesan crisp

MAINS —BUTCHER’S CUTS—

Hand Cut, Certified Black Angus Beef

Chef's Daily Catch Marke:
seasonally inspired preparation

*Center Cut Filet 7o0z. 33
roasted shallot butter, demi glace

Pan Seared Grouper 29
carolina gold rice, artichoke *Veal Chop 120z. 36
roasted tomatoes, parmesan broth wild mushrooms, demi glace

Grilled Cauliflower Steak 18 *Ribeye Stgak 160z. 35
red quinoa, seasonal vegetables cabernet braised cipolloni onions

soy vinaigrette
*New York Strip Steak 120z. 29

34° North Shrimp & Grits 22 tobacco onions, demi glace
tasso ham, red eye gravy

anson mills grits

Joyce Farms Crispy Chicken 20 SIDES 5

creamy polenta, caramelized brussels lizved b ]

natural jus potato souffle - caramelized brusse

sprouts e grilled asparagus « collard
*Heritage Pork Chop 24 greens » grilled cauliflower « steamed

havarti p%toabft(’)bsooigféclcelé f;gﬂéid collards broccoli « golden carolina rice
roasted mushrooms e four cheese
macaroni

20% Service Charge added to Parties of 8 or More
34° North Restaurant supports many local and regional farmers and businesses, dedicated to providing you with the freshest
products of the season. These farms include Joyce Farms, Marshallberg Farm, Merrell Farms, Walker Farm, and Whittaker Farm.

*[tems containing raw ingredients and/or cooked to order. Consuming raw or undercooked meats, poultry
shellfish, seafood, or eggs may increase your risk of foodborne illness.



COCKTAILS

Sea Foam Martini 14
vanilla vodka, godiva white chocolate
coco lopez, melon, blue curacao

34 Degrees of Separation 12
makers mark, flor de cana rum
pineapple syrup, mint

Midnight Manhattan 12
knob creek, averna amaro
grapefruit bitters

Beaufort Mule 11
vodka, cranberry, ginger beer
simple syrup, lime

Classic Martini 13
kettle one vodka, essence of dry vermouth
blue cheese stuffed olives

I’ll Have What She’s Having 12
hendricks, aperol, orange juice, prosecco

Cinnamon Rosemary Old Fashioned 11

jim beam bourbon, cinnamon simple
syrup, angostura bitters

RDU ->GDL 12
jalaperio infused sauza, blueberry cordial
cointreau, lime

The Real McCoy 12
cruzan rum, orgeat, cinnamon
aperol, pineapple, lime

GLASS POUR WINES

SPARKLING

Ruffino Prosecco
Ttaly

Freixenet Cava Sparkling Brut
Penedés

WHITE WINES
Simi Chardonnay
Sonoma

Jadot Steele Chardonnay
France

Hess Collection Chardonnay
Napa

Wairau River Sauvignon Blanc
Marlborough

Primarius Pinot Gris
Willamette Valley

Caposaldo Pinot Grigio
Veneto

KungFuGirlRiesling
Ancient Lakes

Skeleton Gruner Veltliner
Austria

Conundrum White Blend
California

Belleruche Rose

Rhone
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12
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14
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BEERS

DRAFT

Yuengling

Sam 76

Modelo

Blue Moon

Mother Earth Octoberfest

Sierra Nevada Pale Ale

Triple C Baby Maker Double IPA
Mill Whistle Bubelah Lager

BY THE BOTTLE
O’Doules Amber

Angry Orchard Crisp Apple
Truly Wild Berry Hard Seltzer
Lagunitas IPA

Miller Lite

Michelob Ultra

Budweiser

Bud Lite

Corona

Stella Artois

Sam Adams Seasonal

Sierra Nevada Hazy Little Thing IPA
Heineken

Amstel Light

Mother Earth Sisters of The Moon IPA
Mother Earth Weeping Willow Wit

Big Boss Brewing Bad Penny Brown Ale

RED WINES

Cloudfall Pinot Notr
Monterey

Brown Heritage Pinot Noir
Willamette Valley

Charles & Charles Merlot
Columbia Valley

Conundrum Red Blend
California

Penfolds Koonunga Hill Shiraz

South Australia
Pure Paso, J. Lohr
Paso Robles

Sean Minor Cabernet
Napa

Substance Cabernet
Washington
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