
 
 

 
Small Plates 

 
Sea Island Crab Cake 

Carolina Lump Crab / Fennel Slaw with Bacon / Candied Lemon Beurre Blanc 
$15 

 
Chilled Lobster Medallions 

Maine Lobster / Savory Vanilla Cream / Chilled Linguine Tossed With Orange and Scallion  
 Wasabi Caviar 

$13 
 

Wild Caught Maine Mussels 
Local Heirloom Tomato / Garlic Confit / Lemon Oregano / Grilled Ciabatta 

$11 
 

Shrimp and Grits 
Carolina White Shrimp / Grilled Andouille Sausage / Wild Green Onion 

 Spiced Tomato Broth 
$11 
 

Grass Fed Beef Carpaccio  
Baby Mâche / Aged Asiago / Capers / Truffle Oil 

$8 
 
 

Soups & Salads 
  

She Crab Soup 
Aged sherry / Chive Oil / Blue Crab 

$9 
 

Watermelon Gazpacho  
Golden Balsamic / Micro Arugula 

$8 
 

Baby Butter Lettuce Salad 
Cayenne Candied Pecans / Shaved Vidalia Onions / Pickled Strawberries / Honey Lavender Vinaigrette 

$8 
 

Local Heirloom Tomatoes 
Dusted with Hawaiian Black Lava Salt / Smoked Mozzarella / Basil Chiffonnade 

Charred Onion Vinaigrette 
$8 

 
Baby Caesar Salad 

Baby Red and Green Romaine / Asiago Frico / Petite Butter Baked Croutons / White Anchovies 
 $8 

 
 
 
 
 
 
 
 

Big Plates 
 

Crab Crusted Grouper 
Shellfish & Bacon Polenta Cake / Baby Spinach / Grainy Mustard-Ginger Coulis 

$23 
 

 Tempura Softshell Crabs 
Chilled Cucumber and Sweet Onion Salad / Avocado Lemon Emulsion 

 $26 
 

All Natural Filet of Beef 
Black Pepper Potato Rösti / Tobacco Onions / Gorgonzola Fondue / Cabernet Reduction 

$26 
 

Grilled Scallops 
Braised Oxtail & Red Bliss Ragout, Shiitake Mushrooms, Aged Sherry Jus, Caramelized Fennel 

$22 
 

Smoked Pork Tenderloin 
Sweet Potato Casserole, Braised Collard Greens, Cognac Pan Sauce 

$18 
 

Bronzed Halibut 
Shaved Fennel / Oyster Mushrooms / Vidalia Onion / Purple Fingerling 

Warm Mussel Lobster Vinaigrette 
$24 

 
Tanglewood Farms Chicken Breast 

All Natural Chicken / Carolina Gold Rice / Cane Glazed Baby Carrots 
$19 

 
Vegetarian Ravioli 



Stuffed With Garlic and Spinach / Wilted Baby Arugula / Spiced Tomato Broth 
$19 

 
Bacon Wrapped Monkfish 

Vidalia Whipped Gold Potato / Napa Cabbage / Braised Leek Emulsion 
$20 

 
Grilled South Carolina Swordfish 

Golden Corn Purée / Tasso Ham Hoppin Johns / Haricot Verts 
$22 

 
 

Menu items are guided by principles of sustainability. 
Items can be adjusted to your dietary needs. Please ask your server. 

For the enjoyment of other diners, please refrain from cellular phone use. 
For parties of six or more, a 20% gratuity may be added 

Menu items are subject to change due to season and availability 
 

Denotes Sustainability 


