
manna 
 

Friday, February 2nd, 2024 
 
 

 

Knead to Know Basis     9 
house made Focaccia 

whipped Ricotta | hot honey 
 

Minnie Pearl #     3.75 
Stump Sound oysters on the ½ shell 
mignonette | pickled onion sorbet 

 

Greens with Envy    12 
mixed local lettuce | shaved roots 

parm | seeds | buttermilk dressing 
 

Et tu Brute    14 
organic Baby Kale | boquerones   

parm | croutons | Caesar dressing 
 

Not your Routine Poutine    13 
housemade potato chips   

NC trout roe | crème fraiche  
 

People Call me Forage Gump     15 
roasted mushrooms | cheese grits 

Tete de Moine | jus 
 

Soup’s Cute    10 
Butternut squash soup   
Chevre | pecans | Saba 

 
       A Bronx Tale     17 

beef Bolognese | homemade Ziti 
parmesan | breadcrumbs  

 
Bob’s Related to your Mother     12 

“Kilt” mustard greens | shaky cheese 
brown butter sweeties  

housemade red wine vinegar 
 
 

“When I read about the dangers of drinking,  

I gave up reading.”—Henny Youngman 

Fair or Fowl Pole? #    32 
pan roasted North Carolina chicken  

Brussel Sprouts | roasted roots  
White Miso | sesame 

 

Rural Swine     35 
Hickory smoked NC pork chop 
butterbeans | braised greens  

 chow chow | jus 
 

The Reel Deal     37 
NC shrimp | Bang’s Island mussels 

Sheepshead | Saffron rice   
tomato & fennel 

 
Net Gains       39 

pan roasted Striped Bass 
creamed lentils | carrots   

spinach| pistachio 
 

Fred Flynn  #    70 
cast iron seared Brasstown N.Y. Strip 
duck fat fries | garlic mayo | veal demi 

 
We’d really love to get your entire order at once so that the 

kitchen can better prioritize your experience. 
 
 

Please inform your server of any food allergies 
 

   

 
 

 
# These items will be cooked to order 

# Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness 

 
 

 

 
 
 
 

 
 
 
 
 

 

 
Wilmington’s ONLY 

AAA Travel Four Diamond Recipient….ever. 
 

(2015, 2016, 2017, 2018, 2019, 2020, 2021, 2022, 2023) 

 

No More Mr. Knife Guy: Carson Jewell 

 

This menu utilizes the freshest, most local 

ingredients possible in every recipe. Practically 

everything that is presented for your consumption 

is prepared here by our culinary team with extra 

love & plenty of attention to the details.  

We’ve prepared for this night just like you have: 

our team has come in early to ensure that 

everything is as good as it gets. We want to make 

you happy. You just have to allow us to do so. 



 
Dr. Mellon’s Addendum    16 

Sutler’s gin, Istine Rosé vermouth 
grapefruit & lemon juices 

smoked Oleo citrus, Cardamom bitters 
 

Don Voyage    16 
Del Maguey Vida mezcal, orgeat 

 grapefruit & orange juices,  
 Krupnikas, orange citrate bitters 

 
The Rhubarbarian    16 

Southern Star Double Rye, Zucca, Cardamaro 
cinnamon simple syrup, Black Walnut bitters 

 
 
 
 
 
 
 
 
 

Sip in the City     15 
Broken Shed vodka, Lillet Blanc 

apple/Cinnamon tea syrup, lime juice, honey 
 

Left Hand Man    16 
coconut fat washed Lunazul Reposado 
 Cynar, Carpano Antica, Sumac bitters 

 
A Merry Life    16 

Plantation dark rum, Sirene Americano Rosso 
smoked rosemary simple syrup, cranberry bitters 
 
 
 

Vino Bianco  
 

Bohigas, Sparkling Cava, SP   14 
citrus rind, rose petals, biscuit, cream 

 

Jordanov, Rkacitelli, N. Macedonia    14 
peach, pear, zinging acidity 

 

Zebedeo, Blanco Blend, SP     14 
peaches, Granny Smith apple, creamy minerality 

 

Artesa, Chardonnay, Los Carneros       14 

Meyer lemon, nectarine, rounder mouthfeel 
 

Wine du jour     market 

 
Dad Beers     5.00 

 
Miller Lite, Bud Light 

 
Brooklyn Brewing Co. Soft Effects Amber (NA) 

(NA = non-alcoholic) 

 
Craft in the Can 7.00 

 
Waterline Brewing Kolsch (28401) 

Ponysaurus Pilsner (Dur’m) 
Fullsteam Paycheck Pilsner (Dur’m) 

Trophy Brewing Trophy Wife Session IPA (Raleigh) 
Sierra Nevada Pale Ale, Brevard 

Ponysaurus, Cherry Sour (Dur’m) 

 
 

½ Cylinder (16oz)  & Specialties        market 
 

Wilm Brew Co. Tropical Lightning IPA, 28403   10 
 

Flat Rock Muy Guapa Cider, Hendersonville      10 

 
Fullsteam, Single Hop, Pilsner, Durham 10 

 
Stiegl Grapefruit Radler, Austria 10 

 

~~~ 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                 

 

Ramona, Blood Orange Cooler, Italy        8 
bright, fruity, hip, super cute       (spritz it w/Aperol    +4) 

                                 

hi Seltzer, (inquire for various flavors), Tennessee      12 
Delta 8 infused spritzer (NA), zero calories, zero sugar, zero hangover                                                                                        

 
 

 
Vino Rojo 

 

Karavitakis, Greek Red Blend, Crete  15 
cherry & red berries, silky, vanilla 

 

Vigna Santa Rosalia, Barbera, Piemonte     15 
ripe red currant, plum, almond 

 
Bonny Doon, Cigare Volant, Red Blend, CA     15 

plump & vibrant, balanced spice & rhubarb 
 

Creta, Robles, Tempranillo, Ribera del Duero    15 
black fruits, espresso, spicy, long finish 

 

     
 ½ carafe of wine (choose  white OR red)       32/35 

Batches & Barrels 
A house concoction special for the day—inquire 

Barreled white & red vermouths: 
try one of these in a riff on a classic. 


