From the Raw Bar…
Oysters on the Half Shell | cocktail,

Other Fixin’s

horseradish, mignonette, citrus ginger

Shrimp Cocktail 14
Scallop Ceviche | citrus, serrano

mignonette, hot sauce, lemon, crackers

mkt

12

Smoked Salmon | pickled red onion, capers,
Hot Oysters

crème fraîche, flatbread, dill butter 11
Lump Crab Cakes | arugula, fennel, remoulade

Chargrilled | Garlic, Parmesan, Lemon 12
BBQ | black jack bbq sauce, fennel slaw 12
Rockefeller | spinach, shallot, cream

12

Sweet Grass | scallop cream, bacon, potato

12

Consuming raw or undercooked meats, poultry, seafood,
shellfish and eggs may increase your risk of food borne illness.
We cannot serve oysters or ceviche to go, we apologize for any
inconvenience.

snacks
Popcorn & Pork Rinds
Cheese Straws

3

5

Crab Deviled Eggs | smoked trout caviar

10

Fritters | crawfish boudin, hominy, pimento cheese, & comeback sauce

12

Goat Cheese Crostini | balsamic onions, spinach, tomatoes, olive oil, pecorino romano
Butcher’s Platter | assorted meats, artisan cheese, accoutrement

7

31

Picnic Platter | crab salad, green chili andouille dip, ham salad, egg salad, grilled bread, chips
Claybrook Farms Beef Carpaccio | dijonaise, pecorino romano, pickled okra
Steamed Mussels | chorizo, artichokes, preserved lemon, grilled bread
Dirty Pig Fries | braised pork, collards, onion, pecorino, sriracha

12

13

13

soups & salads
Carrot Ginger Soup | mussels escabeche

14

7

Oyster Stew | smoked bacon, potatoes, leeks, scallop cream

11

Arugula | apple, honey pecans, bleu cheese, grilled onion, balsamic vinaigrette

8

Crisp Gulf Oyster Salad | bibb lettuce, pimentos, pickled red onion, green goddess dressing
add roasted chicken 6, grilled breast 8, shrimp 12, scallops 16, bacon or country ham 4

9

15

entrées
Stuffed Cabbage | lamb, tomato, potato, spoon bread

18

Sea Scallops | mushroom~spinach risotto, fennel, citrus saffron broth

25

Braised Beef Brisket | bleu cheese grits, smoked carrots, braising jus

17

Pork Osso Buco | hoppin’ john, smoked bacon, sweet potato haystack

21

Low Country Shrimp & Grits | sausage, country ham, tomatoes, parsley, hanna farm grits
Scottish Salmon | sweet potato dauphinois, sun choke relish, lemon~dill butter
Steak Frites | 14oz angus ribeye, truffled fries, sweet grass steak sauce

21

23

34

add crab cake 9, shrimp 10, fried oysters 9, mushrooms 4, egg 3

for two
Fried Chicken | two sides from our farmer’s platter, pickles, hot sauce
Roasted Louisiana Redfish | crawfish boudin, creamed collards

28

35

Low Country Pirlau | shrimp, crawfish, mussels, redfish, ham, sausage, rice, tomatoes, herb broth

35

sides
Hoppin’ John | smoked bacon, collard greens, black eyed peas, rice
Truffled Fries | hand-cut fries, pecorino romano, white truffle oil
Sweet Potato Dauphinois | lemon~dill butter, sunchoke relish
Smoked Carrots | bleu cheese grits
Spoon Bread

8

8

8

8

6

Mushroom~Spinach Risotto | fennel, citrus saffron broth
Creamed Collards | red pepper flakes, pecorino romano

8

8

desserts
Rice Pudding | sweet magnolia pistachio gelato, rum caramel

8

Carrot Cake | sweet magnolia vanilla gelato, black raisin coulis
Nutella Pot de Crème | strawberries, benne wafers

8

8

Deep Dish Sour Cream Apple Pie | honey bourbon ice cream

10

Sweet Magnolia Ice Cream | vanilla, chocolate, pistachio, honey bourbon, sorbet

4 | 7 | 10

Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk
of food borne illness. Before placing your order, please inform your server if any person in your
party has a food allergy.

