Snacks
Marinated Olives & Pickled Orange Fennel

4 GF

Roasted Poblano Deviled Eggs | cotija, chili powder, cilantro

10 GF

Caramelized Onion & Mushroom Bisque |porcini, fried onions 8 GF
Frogmore Stew | house sausage, potato, corn, shrimp, crab 13 GF
Arugula Salad|bleu cheese, apples, pecans, grilled red onion, balsamic

9 GF

Kale Caesar | fried capers, cornbread croutons, anchovies, caesar vinaigrette 12
Fried Green Tomatoes | pepper relish 10 (add crab ravigote 5)
Claybrook Farm Beef Carpaccio|dijonaise, capers, parmesan, cornichons
Chargrilled Oysters|garlic, parmesan, lemon, parsley

13 GF

Dirty Pig Fries|braised pork, collards, onion, parmesan, sriracha

14 GF

Charcuterie|assortment of house prepared meats and accoutrement
Cheese|assortment of artisan cheese and accoutrement
Butcher’s Platter|charcuterie, cheese, accoutrement

14

15

16

29

Vegetables
Farro & Kale | sweet potatoes, warm poached egg 14
Goat Cheese Mousse | assorted raw vegetables, herb oil, sriracha honey 14
Butternut Squash Crumble |apples, sage, pecan crumble 13
General Tso Cauliflower | coconut rice, sesame seeds 14

Plates
Tecate Braised Pork Belly | roasted corn, pablano cream, masa cake, jicima slaw 32 GF
Duck Cacciatore|braised leg quarter, mushrooms, sweet peppers, potato 26
Red Fish|roasted brussles, new potato, tomato nage, thyme cracker 32
Crab Cakes|grilled asparagus, bluff city fungi mushrooms, comeback sauce

34

Lamb Ragu | spaetzle, tomato, fenugreek 28
Pan Seared Sea Scallops | carrot ginger puree, farro, bok choy, gochujang honey 32
Shrimp & Grits|sausage, country ham, tomatoes, hanna farm grits

29 GF

Smoked Chicken |bone in breast, corn bread stuffing, roasted broccoli 28
Steak Frites|14 oz. ribeye, truffled fries, sweet grass demi

41 GF

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of food borne illness. Please be advised that food prepared here may contain these ingredients:
milk, eggs, wheat, soybean, peanuts, tree nuts, fish & shellfish. Please inform your server of any
allergy our staff should be aware of.

