STARTERS
SHE CRAB BISQUE 15 TOMATO SOuUP 14
Fresh Blue Crab - Sherry Heirloom Tomatoes
Parmesan Crumble - Basil

FRIED GREEN TOMATOES 17 FARMER'S SALAD 18
Benne Seeds - Sweet Corn Purée Seasonal Vegetables - Crouton

Green Tomato Chow-Chow Choice of Balsamic or Buttermilk Dressing
*CAESAR SALAD 18 ROASTED BEETS SALAD 19
Crispy House Bacon - Thyme Crostini Arugula - Goat Cheese

Classic Caesar Dressing Candied Pecans

Champagne-Vanilla Vinaigrette

Add Chicken 10 Add Shrimp 12 Add *Salmon 14

SANDWICHES

Sandwiches are served with your choice of Batter Dipped French Fries,
Side Salad or Fresh Fruit

BLACKENED MAHI SANDWICH 24
Caper Aioli - Lettuce - Tomato - Bacon

SOUTHERN FRIED CHICKEN SANDWICH 24

Creamy Coleslaw - Pickled Jalapefio - Provolone Cheese
Mayonnaise - Potato Roll

*THE JASMINE BURGER . 24
Pimento Cheese - Bacon - Lettuce - Tomatoes - Onion

FRIED PO'BOY SANDWICH 24
Shrimp or Oysters - Arugula - Cajun Remoulade - Brioche Roll

CRAB CAKE SLIDERS ' 24
Arugula - Tomato - Cajun Remoulade - Brioche Roll

BLUEBERRY & BRIE FRIED CHICKEN SANDWICH 24
Berry Compote - Brie - Hot Honey - Lettuce -Potato Roll

LOWCOUNTRY TRADITIONS

SHRIMP & GRITS 34
Buttered Shrimp - Marsh Hen Mill Grits - Sweet Peppers & Onions

Tasso Ham - Tomato Gravy

LUNCH ON THE PORCH 32
Crab Cake Slider - Roasted Beets Salad - She Crab Bisque - Fresh Fruit

GRILLED CHEESE & HEIRLOOM TOMATO SOUP 26
Smoked Gouda & Parmesan - Sourdough Bread - Mixed Greens Salad

Please make your server aware of any food allergies or dietary restrictions we can accommodate.
*CONSUMING RAW OF UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



