Small SPlates

Land

Duck

Sticlzy Bal)y Back Ribs
Foie Gras Sliders

Sea
Scallops
Grilled Bal)y Octopus

Shrimp & Scallop Cevich¢
Shrimp & Grits
Escarg’ot

Tuna Tempura ROII
Typl‘loon ROll

Lo]oster Rou
Smoleecl Salmon

gm&m

Mixed Greens
Asian Pear Salad

Yellow Tomato Soup

Chilled Carrot Ginger Soup

wa/nuts, clzerries, apricots, raisins,

rosemary po/enta
sweet soy, /emongrass, yuzu mango salsa

2 s/falers, tomato con][it, crispy slza//ots,

balsamic reduction

mango bacon purce, daikon jalapeio salad
fonnel salad, ialapeno fme vinaigrette

fime juice, lime basil sorbet

andouill, bell pepper, stone ground grits

tlzyme, gar/ic, Lutter, Zaee][ sauce, pesto
roque][ort souﬂ]é

tuna, seven pepper sauce, spicy mayo

crispy slzrimp tempura, spicy crab salad

spicy mayo
ye//ow bell pepper, spicy mayo

][risée salad, dill yoglzurt a]ressing

agea] balsamic

mixec] greens, rec] grapes, CTUML/@J Z?/ue Clzeese

mandarin oranges, apricot ja/apeﬁo vinaigrette

ye//ow tomatoes, onion, ce/ery, chive oil

créme ][ra iche

* 13

* 12
+ 19

- 15
< 12
< 12
* 13
14

+ 10

* 12



Chilean Sea Bass

Herb Crusted Halibut
Pork Chop

Filet Mignon

NY Strip Pepper Steak

U(lOl’l NOO(],IGS

Grilled Tomatoes
Potatoes Gratin

c‘ﬁﬂtge SPlates

8oz. portion, braised short ri]as, miso * 33
buerre monte, edamame

zucchini blinis, sweet corn, grape tomatoes - 25
butter sauce

10oz. portion, sweet potato llaslz, + 23
red caH)age, scallions, Zzoney gar/ic g/aze

Qoz. portion, grass—fec] all-natural Zwe][ * 35
local tri-color potatoes, Lee][ sauce

10 oz. portion, grass-][eal all-natural Lee][ * 32
pomme ][rittes, ZJee][ sauce

thai curry sauce, Zaasi/, shiitake mushrooms * 19

add to][u 5. chicken 5. salmon 5. serimp 5. sca//op 7.

Nides - 1

pesto, extra virgin olive oil

white clzec[dar, parmesan, tlzyme

Wok-Fried Green Beans gar/ic, ginger, sesame oil, red chili ﬂakes

Ba]:)y Bok C}loy
Truffled Mac & Cheese

Steame(l Edamame

Garlic Rosemary
Mashed Potatoes

orange pee/, gar/ic, red chili ﬂakes

white & ye//ow cheddar clzeese, Zzeavy cream, ][ines Zzerlas,
white truﬂ]e oil

sea sa/t

roasted gar/ic, rosemary cream

e gratuity off 20% nwill ﬂulaﬁmtz'cﬂ//y be alBBed to all peatties off 6 oz more **



SAlease let your server knon off any Jietary testrictions or allergies

SN

AT ONE EXCHANGE

3- Cowurse “Dinner $30

<§§23z3t Cﬁ?km¢xse

Mixed Greens
agec] balsamic

Truffled Mac & Cheese
white & ye//ow cheddar cheese, Zzeavy cream,
fines herbs, white tru]%e oil

S}lrimp & Grits
andouille, bell pepper, stone grouna’ grits
Yellow Tomato Soup

ye//ow tomatoes, onion, ce/ery, chive oil

Chilled Carrot Ginger Soup

creme ][ra iche

é@é’()%& %0%388

Braised Lamb Shank
kaﬁ[ir fime, wZzippea/ sweet potatoes

Pan Roasted Chicken

bowtie pasta, musl/rooms, spinaclz

Soy Glaze Salmon

mashed ][inger/ing potatoes, mixed vegetala/es
Ang’el Hair Pasta

tomato, Lasi/, gar/ic

add tofu 5. chicken 5. salmon 5. serimp 5. sca//op 7.

cgégessezt

Apple Tart

puﬁ[ pastry, caramel, vanilla ice cream

Selection of Ice Cream or Sor]oet

ZZOMSQ maa’e seasona/ﬂavors



SR

AT ONE EXCHANGE

4

Chank you for &z’%z’%g with us at “Ghe @Wint. e hope you

enjoy the sights, tastes, and sounds of the vestaurant while you

savoe delicious food and fabulous drink.

SChe @Wint was opme& in @Qammzx% 2008 and) is named for the
history of the space it occupies. ~Located where the former
Gﬂ&zlez’gk é&wz'%gs and Loan bank once opemte&, Che Wint
has maintained some elements of the oviginal bank Décor. SChe
bank's vault door greets you as you enter and) the glass etchings
located on the @Tﬂgetth’lle Steeet side off the vestaurant were
oviginally situated behind the bank tellers bearing cNoeth
“Carolina symbols helping to preserve our local history.

Qe kope that you enjoy your &z’m’%g experience at Che Wint
and invite you Lo call on any member oﬁ our team zﬁ there is any
way we can assist in m&zkz’%g your meal more e%jog&zble. Chank

you ﬁoz éez’%g our guest ané we look ﬂzwﬁzz& Lo serving you.

~SChe MWint él&zﬁ



