
 
  

  

  

  

  

  

  

  

  

 
INFLUENCES FROM EUROPE 
  

STARTERS 

VEAL PÂTÉ  $15  
Pickled Pearl  Onions, Beet Mustard, Spinach Pistou,  
Pistachio, Tarragon Crost in i  

  

FOIE GRAS*  $25 
Blueberry Tarte Tat in, Vani l la Turnip Purée,  
Pickled Ginger Bubbles  

 

ENTREES 

MEETING STREET CRAB  $45 
Fava Beans, Bel l Peppers, Tobacco Onions,  
Cauli f lower, Sherry Mornay  
  

PIEDMONTESE BEEF  $41  
Truf f le Potato Croquette, Asparagus,  
Chattooga Blue Cheese, Beurre Rouge  
  

DESSERT  

PETIT FOURS  $13 
A Fl ight of Nouveau Chocolate Desserts  
  

  

The Culinary Team would l ike to take you on a journey 
through the bel ly of  South Carol ina Foodways f rom its 

humble beginnings,  mult inat ional in f luences and  what that 
means for modern day cuisine fused  together 

f rom th is r ich h istory.   
  TASTES OF NATIVE TRIBES 

  

STARTERS 

 PRESERVED RABBIT  $16 
Corn Cob Bouil lon, Seewee Bean 

Succotash, Bear Tal low  
  

  

 CIDER POACHED APPLE SALAD  $13  
Sour Sap, Shoots & Cress, Toasted  

Squash Seeds, Hominy Crunch  
  

ENTREES 

 RAINBOW TROUT  $36 
Sumac n’ Chestnut Crusted Trout ,  Braised Mushrooms n’  

Greens,  Rainbow Carrots, Ramp Pudding  
  

 BROKEN ARROW AXIS VENISON  $43 
Sunchoke Hash, Amaranth, Sunf lower Seed Butter,  

Sour Cherry Pan Sauce , Sage Smoke, Dandelion Greens   
 

DESSERT 

 SQUASH CAKE  $11 
Blackberry Wojape , Honey Pine Nut Butter,  Crispy Wild 

Rice, Juniper Ash,  White Chocolate “Honey Comb”   

FLAVORS BROUGHT FROM AFRICA 
 

STARTERS 

 AFRICAN PEANUT SOUP  $11 
Apple Ribbons, Toasted Benne Seeds,  

Celery, Pig Ear  
  

 SHRIMP N’ RICE GRITS  $18 
Cabbage Leaves, Burden Creek Dairy Goat Cheese,  

Smoked Ham Hock Gravy, Scal l ions  
 

ENTREES 

 VEGETABLE “ONE POT”  $30 
Sapelo Island Red Peas, Preserved Tomatoes, Greens,  

Heart Of Palm, Pecan Oil ,  Hoe Cakes, Cane Syrup Butter  
  

PIEDMONTESE OXTAIL  $34 
Conch Fr i t ter,  Pepper Pot L iquor, Young Sweet Potatoes , 

Mustard Greens, Pickled Okra  
 

DESSERT 

KUNUN AYA MILK TART  $11 
Citrus, Mango, Guava, Coconut,  

Banana, Passion Fruit   

SOUTH CAROLINA TODAY 
 

STARTERS 

FRIED GREEN TOMATO SALAD  $11  
Baby Iceberg Let tuce, Chow Chow, Sour  
Cream n’ Chive Dress ing  
  

SOUTHERN GRILLED CHEESE  $39  
Pimento Cheese Mousse, Gri l led Brioche, Surryano 
Ham, Paddle f ish Caviar,  Cured Yolk Powder  
 

ENTREES 

 CAROLINA CATCH  $43  
Dayboat F ish, Whole Grain Sorghum, Celer iac, Roasted Beets,  
Basi l  Espuma, Meyer Lemon Sauce  
  

BUTTERMILK FRIED RED HEN  $42  
Green Bean Casserole, Carol ina Reaper Aio l i ,   
F inger L imes, Pomme Purée, Roasted Shal lot Gravy  
  

DESSERT 

HUGUENOT TORTE SOUFFLE  $13 
Green Apples, Pecan Pie Curd, Ginger  
Ice Cream, Pecan Streusel  
 

A Chef ’s  f i ve  cours e tas t i ng  m enu is  ava i l ab l e  d a i l y  fo r  $90 /  w i t h  wi ne p a i r ings  $130 .  
*Cons umi ng raw o r  und ercook ed m eats ,  poul t ry ,  seafood,  s he l l f i sh  o r  eg gs  may  increase you r  r i sk  o f  f oodborne i l l ness .  

P lease i n fo rm ou r  s ta f f  o f  any  d i e t ary  res t r i c t i ons  you m ay  have p r i or  t o  ord e r ing.  
20% S erv ice Charg e wi l l  b e add ed f or  p a r t ies  o f  6  or  m ore.  

 

        EXECUTIVE CHEF MARC COLLINS                      PASTRY CHEF SCOTT LOVORN  


