
s ta r t e r s

Fried Oysters & Okra

Cheddar-Bacon Corn Fritters

Fried Green Tomatoes

Creamy Saffron Broth · Sweet Peppers

Tomato-Bacon Jam · Pimento-Buttermilk Dressing

Hot Honey · Warm Pimento Cheese Spread

Benne Seeds · Sweet Corn Purée
Green Tomato Chow-Chow

21

17

17

s o u p  &  s a l a d

She Crab Bisque

BABY SPINACH SALAD

Roasted Beets Salad

*Caesar Salad

Fresh Blue Crab · Sherry

Local Strawberries · Local Blueberries
Baby Spinach · Warm Bacon Vinaigrette
Sunflower Seeds · Feta Cheese

Arugula · Goat Cheese · Candied Pecans
Champagne-Vanilla Vinaigrette

Crispy House Bacon · Thyme Crostini
Classic Caesar Dressing

15

19

19

18

e n t r é e s

Shrimp & Grits

*Peach Tea Brined Swordfish

Fried Whole Flounder

*Pan Seared Scallops

*Heritage Pork Chop

*Filet Mignon

Roasted Joyce Farms Chicken

Southern Ratatouille

Buttered Shrimp · Marsh Hen Mill Grits
Sweet Peppers & Onions · Tasso Ham
Tomato Gravy

Crimson Lentils · Spring Carrots
Ginger-Carrot Puree · Peach Salsa

Carolina Gold Rice · Sea Island Red Peas
Bacon · Charred Okra · Lemon Beurre Blanc

Crawfish Polenta · Smoked Ham Hock Broth
Sea Beans · Oyster Mushrooms · Baby Kale

Marsh Hen Mill Farro Picola · Lacinato Kale
Blackberry Jus

Mashed Potatoes · Sautéed Shiitake and 
Oyster Mushrooms · Pearl Onion
Spinach · Bordelaise

Vidalia Onion Fettuccine
Applewood Smoked Bacon
English Peas & Tendrils · Sweet Pepper Jam

House-Made Fettuccini
Blistered Grape Tomatoes · Tomato Bisque

42

52

58

52

50

60

42

36

t o u r  o f  t h e  l o w c o u n t r y

She Crab Bisque & Fried Green Tomatoes

Filet Mignon & Shrimp & Grits

3 courses 85 · wine pairing 30

Chardonnay · “Les Charmes”
Macon-Lugny, France

Sangiovese · Ricasoli Brolio · Chianti Classico, Italy

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

Roasted Peach Tart

s i d e s  1 2

Tillamook Cheddar macaroni & cheese
duck fat haricot verts almondine

marsh hen mill cheddar grits
sautéed shiitake & oyster 

mushrooms
brussels & bacon

cider glazed carrots

Charleston Crab Cake
Okra & Sweet Corn Fricassee · Applewood Bacon

24

*Coffee Rubbed Venison
Parsnip Puree · Radish Confit
Shaved Fennel Salad · Pickled Blueberries
Blueberry Gastrique

70 Fresh Catch
Little Neck Clams · Corn Soubise
Butter Bean Succotash

50

Pan Roasted PEI Mussels 24

*East Coast Oysters on the Half Shell
Blackberry Mignonette · Cocktail
Horseradish · Lemon

5/each

Cranberry Coulis · Sweet Corn Ice Cream


