
DTR South Park
WINE + COCKTAIL LOUNGE + SMALL PLATES

DTR SALAD -  GF, V      $14 
Mixed greens,  toas ted a lmonds,  dr ied
cranber r ies ,  and goat  cheese f in ished wi th
c i t rus  v ina igre t te  

BUTTERNUT SQUASH SOUP -  V    $9 
Purée o f  bu t te rnut  squash,  f in ished wi th
nutmeg crème f resh and ch ives

CAESAR  SALAD     $14
Class ic  sa lad wi th  house made croutons and
dress ing,  f in ished wi th  f resh parmesan

980.938.4959

www.dilworthtr.com

#Dilworth_Tasting_room

Sides 
$9 GRILLED ASPARAGUS • CRISPY FINGERLINGS • TRI-COLOR CARROTS • MUSHROOMS 

*Before consuming,  these i tems may be undercooked.  Consuming raw or  undercooked meats,  poul t ry ,  seafood,
shel l f ish,  eggs or

unpasteur ized mi lk  may increase your  r isk  of  foodborne i l lness

Please inform your  DTR server  of  any food a l lergies.  GF=Gluten f ree V=Vegetar ian

 Part ies of  8  or  more wi l l  have an automat ic  20% gratui ty  added

Really Serious Stuff

Not So Serious 

Bit More Serious Stuff  

BEET SALAD - GF      $16
Slow bra ised beets  tossed in  warm sp ices  and
sher ry  v ina igre t te .  Served wi th  arugu la ,  o range
segments ,  and f romage b lanc  

FALL HARVEST SALAD -  GF     $17
Radicch io  and f r isée wi th  s l i ced Granny Smi th
app les ,  ce lery ,  ce lery  root ,  and dr ied
cranber r ies ,  tossed in  c ider  dress ing 

WARM SPINACH SALAD -  GF    $18
Applewood smoked bacon,  sha l lo t ,  gar l i c ,
Ka lamata  o l ives ,  red  w ine v inegar ,  fe ta ,
f in ished wi th  evoo dr izz le  

BURRATA - V      $19
Hei r loom tomato  bruschet ta ,  f resh bas i l ,  and
ba lsamic  reduct ion  w i th  c ros t in i

TRUFFLE FRIES     $15
Cr ispy  f r ies  tossed in  herbs  and shredded
parmesan cheese served wi th  * t ru f f le  a io l i

CRISPY PORK BELLY    $20
Slow-bra ised pork  be l ly  over  brusse ls  sprout
s law and cr ispy  wontons,  f in ished wi th  sp iced
honey and ja lapeños

HUMMUS DUO - V      $20
Roasted red pepper  & eggp lant  hummus,
served wi th  gr i l led  naan and seasona l  roas ted
vegetab les

JUMBO SHRIMP COCKTAIL     $23
Six  jumbo shr imp served wi th  lemon and
cockta i l  sauce  

MARKET OYSTERS*      $4.50 / EA

CHEF’S CHARCUTERIE      $38
2 sa lumi ,  2  cheeses.  Served wi th  house made
bread,  seasona l  accout rements ,  and mixed
nuts  

PROSCIUTTO & BRIE FLATBREAD     $18
Apr ico t  jam,  sautéed app les ,  p rosc iu t to ,  b r ie ,
goat  cheese,  f in ished wi th  f resh arugu la

MUSHROOM FLATBREAD    $18
Roasted sh i i take,  oys ter ,  and cremin i
mushrooms,  mozzare l la  cheese,  gar l i c  o i l ,  and
lemon a io l i

ROASTED OYSTERS        $21
Six  oys ters ,  served wi th  ch ipot le  herb  but ter
and f resh lemon 

SEARED TUNA* - GF        $25
Pis tach io  rubbed tuna over  f resh arugu la
topped wi th  avocado.  Served wi th  ee l  sauce
and tob iko  

SEARED SALMON - GF      $35
Spiced honey g lazed sa lmon over  vegetab le
f r ied  r ice  

OCTOPUS - GF       $33
Slow roasted oc topus wi th  roasted f inger l ing
pota toes.  Served wi th  mojo  verde and chor izo
in fused o i l

CAROLINA COAST COD     $32
8oz gr i l led  cod served wi th  Be luga len t i l s  and
fenne l  cev iche,  f in ished wi th  porc in i  sauce 

12OZ FLAT IRON* -  GF     $50
Roasted gar l i c  wh ipped pota toes and t r ico lor
herb  baby car ro ts ,  rosemary  demi  g lacé

GNOCCHI - V       $28
House made gnocch i  w i th  mushrooms and sun
dr ied  tomatoes in  c reamy pesto .  F in ished wi th
f resh parmesan and lemon o i l  

CLASSIC BOLOGNESE      $31
Simmered beef  and pork  in  San Marzano
tomatoes served over  papparde l le ,  f in ished
wi th  f resh parmesan

BRAISED SHORT RIB - GF     $38
Bra ised sh i r t  r ib  over  ce lery  root  puree,  served
wi th  roasted but ternut  squash,  gr i l led  app les ,
and green beans 

PAN SEARED CLAMS      $22
Pan seared in  but ter  and whi te  w ine wi th
sha l lo ts ,  gar l i c  and Calabr ian  peppers .
F in ished wi th  f resh pars ley  and toast  po in ts



 
 
 

Sweet & Sticky 
 

 

SAUTERNES, De La Tour Blanche "Emotions"  Grand Cru, Bordeaux, Fr '20         $9 

TOKAJ LATE HARVEST, Disznoko, Hungary '17               $9 

VIN SANTO, Borgo Scopeto, Tuscany, IT '14              $9 
MUSCAT De BAUMES de VENICE, Domaine De Durban, Rhone FR'18         $8 

 

Ports 
 

 

RUBY, Quinta do Noval, Portugal                  $9 

LATE BOTTLE VINTAGE, Dow's '16, Portugal                 $8 

10-YEAR-OLD TAWNY, Presidential, Portugal                $11 

10-YEAR-OLD WHITE PORT, S. Leonardo, Portugal                $12 

20-YEAR-OLD TAWNY, Graham's, Portugal                 $13 

 

Maderia 
 

 

COSSART GORGON, 5yr Old Malmsey           $8 

BROADBENT, 10yr Old Verdelho               $10 

BROADBENT, 10yr Old Boal               $10 

 

Sherry 
 

 

AMANTILLADO, Lustau "Los Arcos" Seco-Dry             $9 

OLOROSO, Lustau "Don Nuno'              $9 

PALO CORTADO, Altanza "La Saca" Seco-Dry             $12 

MANZANILLA, Lustau "Papirusa"            $9 

PEDRO XIMENEZ, Gonzalez Byass, "Nectar", Jerez          $10 

 

Desserts 
 

 

PANNA COTTA    $12 

Sweet Cream Classic Italian Dessert. Finished with Saba & Fresh Berries 

*Presidential, 10yr Old Tawny Port ($11/2oz) 

 

CRÈME BRULEE    $12 

Topped with Fresh Berries 

*Dow's 2016 Late Bottle Vintage Porto ($8/2oz) 

 

CHOCOLATE CAKE BROWNIES    $12 

Pistachio Gelato, Roasted Hazelnut, Red Wine Reduction 

*Presidential, 10yr Old Tawny Port ($11/2oz) 

 

HOUSE MADE GELATO DUO   $12 

Choice of Vanilla, Caramel or Chocolate 

*Cosart Gordon 5yr Old Malmsey ($8/2oz) 

 


