
Ch arlotte , North Carolina

ɻnandɻno.com
135 Levine Avenue of the Arts 100

704.800.5680





Local  Green s & App les

man chego,  b acon ,  p is tachi o,  carameliz ed 

apples,  c itrus-fenn el  vi naigrette

(CHOOSE  TWO)

Seasonal Vegetables
Pan Potatoes, Garlic,  & Herbs

Succotash
Local Squash 

Lobster & TruɊe Pasta + $5

(CHOOSE TWO)

Mom's Cheesecake
Sweet Potato Pound Cake
Chocolate-Espresso Cake

(CHOOSE THREE)

8oz Filet Mignon

Grilled NC Chicken Breast

Cheȋ ’s Catch

Grilled Salmon 

Pan Fried Trout

sub 16oz KC Strip + $6
 

sub Sea Scallops + $6

sub 10oz Filet Mignon + $6

add Lobster Tail + $15

add Crab Cake + $8

Doe s no t include sal es  

tax or gratui ty



Doe s no t include sal es  

tax or gratui ty

(CHOOSE  TWO)

Seasonal Vegetables
Pan Potatoes, Garlic,  & Herbs

Succotash
Local Squash 

Lobster & TruɊe Pasta + $5

(CHOOSE TWO)

Mom's Cheesecake
Sweet Potato Pound Cake
Chocolate-Espresso Cake

8oz Filet Mignon

Grilled NC Chicken Breast

Cheȋ ’s Catch

Grilled Salmon 

Pan Fried Trout

sub 16oz KC Strip + $6
 

sub Sea Scallops + $6

sub 10oz Filet Mignon + $6

add Lobster Tail + $15

add Crab Cake + $8

Local  Green s & App les  w ith 

m an chego,  p istachios,  and 

citrus-fenn el  vi nai grette

Fried Calamari
Octopus & House Sausage

Charcuterie & Cheese Board
 Grilled NC Shrimp

Tuna & Salmon Poke

Oysters (Raw or Grilled) + $3/piece

Tower of  Power + $ 95
oysters,  lobster, mussels, poke, 

cocktail crab 

(CHOOSE THREE)

(CHOOSE THREE)



The ‘Treatment’ is our most highly 
acclaimed oɈering since our 
opening in April of  2018.  A 

delicious family style tasting that 
will have your guests impressed, 

full, and happy.  

Each ‘Treatment’ sold also 
contributes $5/guest to one of  two 

deserv ing charitable causes.  
 

Current

Fin & Fino Team has adopted two 
families for the holiday season.   All  

Treatment proceeds going to purchase 
of  f urniture, toys, beds, coats,  books, 
groceries.  Our team will  shopped for 

and delivered to the families 
mid-December.

Previous

Oyster South / Cookies f or Kids 
Cancer / Cam Newton Foundation / 

Carolina Farm Trust /  Safe Alliance / 
C.O.R.E.

Oysters & Charcuterie
Seaf ood & Pasta 

Meat & Farm Sides 
Dessert Course

Doe s no t include sal es  

tax or gratui ty

Tasting menu meets all out feasting.  Chef  and team send out 

waves of  family style food that showcase the restaurant.   Leave 

the decision making to chef, sit back with your guests, and enjoy 

the experience  

Allergies /  Dietary Restrictions

Chef  and servers are all  very 
experienced with dietary pref erences 

and/or allergies.  We can also fully 
adapt a Treatment to be gluten free,  

vegetarian,  or pescatarian.

Please let us know how we can best 
accommodate your group.





Passed Hors d’Oeuvres

Banh Mi Shrimp Salad Crostini $3/piece

Tuna Poke on Cucumber $3 /piece

Steak Brochette $3.5 /piece

Crab Pups w/ Spicy Aioli $2.5/piece

Mushroom & Goat Cheese Crostini $2 /piece

Seasonal Vegetarian Bruschetta $2/piece

Mini Lobster Rolls $6/piece

Stations

Oyster Bar $15 /person

East & West Coast Oysters .  Accompaniments
~

Carved Meats
Lamb Leg $275 /loin

Beef  Tenderloin $275/loin

~
Raw Bar $12 /person

Ceviche, Crudo, or Poke
Accompaniments 



Local  g reens,  carameliz ed 

appl es,  tomme cheese ,  l ardo ns,  

can died pis tach ios ,  

c itrus-fenn el  vi nai grette

(CHOOSE  ONE)

Mom's Cheesecake
Sweet Potato Poundcake

Chocolate-Espresso Cake

Faroe Island Salmon
wi th farro,  z uchinni,  green s,  

apple  butter

Grilled Chicken Pasta 
wi th butte rnut,  kale,  goat cheese,  

basi l  p asta

Poke Bowl
wi th tun a ,  salmon ,  furi kak e,  cukes,  

sesame oi l,  gree n o ni ons

Sirloin
with local  season al vegetab les

Doe s no t include sales  tax  o r  gra tuity

T H R E E  C O U R S E  M EA LT W O  C O U R S E  M EA L

(CHOOSE THREE)


