Dinner Menu

Soups
ROASTED RED PEPPER
Potato & Leek . 7

ROASTED ACORN SQUASH
& Gorgonzola Bisque . 7

Appetizers

FRIED GREEN TOMATOES
& SHRIMP FRITTER
Goat Cheese Cream . 9

GRIDDLED GRITS CAKES
& SAUTEED SHRIMP
Tomato-Bacon-Tasso Sauce . 10

CALAMARI 2 WAYS . 10
PAN SEARED CRAB CAKE ON HERBED

RISOTTO CROQUETTE
Red Pepper Rouille . 11

Salads

ARUGULA, CHERVIL, FETA CHEESE &
CARAMELIZED BUTTERNUT SQUASH
Coriander Vinaigrette . 9

MIXED GREENS, CANDIED WALNUTS,
ROASTED BEETS, GOAT CHEESE
Citrus Vinaigrette . 10

ROASTED RED BLISS POTATOES,
BABY GREEN BEANS, FRESH HERBS
AND LOCAL GREENS

Mustard Seed Vinaigrette . 9

Entrees

PAN SEARED DUCK BREAST

Stone Ground Grits, Sweet Corn & Butterbean
Succotash Sourmash Pan Gravy . 24

GRIDDLED LOW COUNTRY CRAB CAKES
Yukon Gold, Sweet Potato and Pancetta Hash,

Entrees (cont.)

BROWN BUTTER ROASTED
CHICKEN BREAST

Wild Rice Pancakes, Sautéed Green Beans,
Roast Shallot Cream . 20

GRILLED BEEF TENDERLOIN
Cauliflower & Parsnip Puree, Grilled Vegetables,
Gorgonzola Cream and Fried Potatoes . 28

SHRIMP & GRITS WITH TASSO GRAVY
Sautéed Shrimp, Stone Ground Yellow Grits,
Spiced Tasso Gravy . 20

RIOJA GRILLED FLAT IRON STEAK
Chive-Shallot Whipped Potatoes, Grilled Asparagus,
Orange-Chipotle Butter & Crispy Onions . 26

CORNMEAL CRUSTED SCALLOPS
Herbed Risotto, Wilted Local Greens Roast
Shallot Cream . 24

HERB GRILLED LAMB RACK
Orange Bourbon Whipped Sweet Potatoes, Grilled
Vegetables, Citrus-White Wine Reduction . 28

BOURBON PECAN CHOCOLATE CHIP PIE

with cinnamon whipped cream . 9

DOUBLE CHOCOLATE LAYERCAKE

with frozen mascarpone mousse . 10

COCOA CREPE AND BANANA
PASTRY CREAM CAKE

with mocha maple whipped cream . 11

PUMPKIN AND GINGERBREAD
CHEESECAKE

with cinnamon ice cream . 8

Carolina Mustard Slaw Mustard Seed Vinaigrette . 24 | SORBET OF THE DAY . 5

~ Menu Changes Seasonally ~
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