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Caesar Salad 19
Crisp Romaine - Pamigiano Reggiano
Brown Butter Croutons

Artisanal Hand Stretched

North Carolina Burrata® 20
Marinated North Carolina Burrata - Baby Arugula

Basil Infused Olive QOil - Maldon Sea Salt

Grilled Bread - Johns Island Tomatoes

Fennel and Winter Citrus Salad®® 19
Arugula - Mint - Crispy Chickpeas
Lemon Poppyseed Viniagrette

SALAD ADD-ONS
Chicken 12 Salmon* 18 Shrimp* 14

BAR BITES

Arancini 21
Local Blue Crab & Lemon Risotto fritters (3)
Pine Nut Romesco - Baby Arugula - Pamigiano Reggiano

Whipped Mortadella 19
Fresh Ricotta - Honey - Candied Pistachios
Arugula - Grilled Ciabatta

SANDWICHES

Served with French Fries
Substitute Side Salad +4
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Meatball Sub 21

Slow Braised Meatballs - Tomato Pomodoro
Provolone Hoagie Roll

Grilled Chicken Caprese Wrap 21
Grilled and Chilled Chicken Breast - Heirloom Tomatoes
Hand Pulled Mozzarella - Basil - Balsamic Glaze

Tomasso Italian Hero 21
Genoa Salami - Pepperoni - Prosciutto - LTO
Provolone - Giardiniera Relish - EVOO

HAND-CRAFTED PIZZA
All Pizzas are 14" Hand Tossed & Made to Order
Gluten-Free Cauliflower Crust Available

Pepperoni & Sausage
NJ Crushed Tomatoes - Sliced Pepperoni
Italian Fennel Sausage - Mozzarella - Aged Provolone

Margherita®
NJ Crushed Tomatoes - Local Artisan Mozzarella
Johns Island Tomato - Local Basil - EVOO

Supreme
NJ Crushed Tomatoes - Green Bell Pepper - Fennel Sausage

Pepperoni - Onion - Olive

Farmers Table®
NJ Crushed Tomatoes - Broccoli - Slow Roasted Roma Tomato

Sweet Onion - Mushroom - Olive

Quattro Formaggio®
Fresh Ricotta - Fontina - Hand Spun Mozzarella
Parmigiano Reggiano - Black Pepper - EVOO

Fig & Prosciutto
EVOO - Mozzarella - Aged Provolone - Prosciutto de Parma
Black Mission Figs - Baby Arugula - Aged Balsamic Vinegar

Mediterranean Delight®
Pesto Genovese - Olive - Artichoke Heart - Spinach

Crumbled Feta - Grated Parmesan - Toasted Pine Nuts

Clam Pie

Steamed and Shucked Littleneck Clams

“"Cacio e Pepe” Cream Sauce - Pancetta - Preserved Lemon
Mozzarella - Parmigiano Reggiano
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® Gluten-Free @ Vegetarian

*Consuming raw or undercooked meat or seafood may be hazardous to your heath - A service charge of 20% will be applied for parties of 8 or more.

Guests of Kiawah Island Golf Resort and Governor's Club members enjoy preferred pricing at all resort restaurants when charging dine-in meals to the
member card or the amenity card received at registration.




