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Shrimp Crabmeat Wontons 12

Key Lime Ginger Aioli | Red Pepper Coulis

Fried Oysters 9
Spicy Aioli

Carolina’s Mixed Greens 8
Market Vegetables
Banyuls-Mustard Vinaigrette
Crumbled Blue Cheese 1

Chopped Caesar Salad 9

Parmesan Tuile
Hand Pulled Croutons

Arugula & Frisee 10
Crispy Prosciutto | Figs | Parmesan
Spiced Pumpkin Seeds
Balsamic Vinaigrette

Add To Any Salad 6
Keegan-Filion Farms Chicken Salad
Grilled Shrimp | Fried Oysters
Pan Sautéed Salmon
Fried Green Tomatoes

Capers Island Clams 13
Chorizo Sausage | Tomato
Sweet Vermouth

Seared Crab Cake 14
Field Greens | Vegetables
Banyuls Mustard Vinaigrette

Pan Seared Salmon 13
Petit Lentil Salad | Apricots
Spinach

Housemade Cavatelli Pasta 12
Keegan-Filion Farms Braised Chicken
Local Greens | Mushrooms
Petite Tomatoes

Carolina Shrimp & Grits 12
Anson Mills Stone Ground Grits

Sweet Peppers | Onion
Andouille

o

all sandwiches are served with one side

Express Lunch 10
1/2 Chef's Sandwich | Cup of Soup
Choice of Side

Vegetable Wrap 10
Grilled Eggplant | Roasted Zucchini
Fennel | Tomato | Goat Cheese
Basil Pesto

Fried Green Tomato “BLT” 11
Smoked Bacon | Pimento Cheese
Bibb Lettuce

Grilled Steak Panini 13

Caramelized Onions | Fontina
Horseradish Aioli

Meyer Ranch Burger 12

Applewood Smoked Bacon
Cheddar Cheese

Corned Beef Reuben 11
Marble Rye | Sauerkraut
Gruyere Cheese
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Parmesan Truffle Fries | Rice Salad
Sweet & Sour Slaw | Apricot Lentil Salad
Collards
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Chocolate Mousse Gateau 8
Berry Currant Sauce

Pecan Brittle Basket 9
Vanilla Bean Ice Cream
Assorted Seasonal Fruit

Panna Cotta 9
Miso Butterscotch

Dessert Sampler 8
Chocolate Mousse | Panna Cotta

Gold Rice Pudding

A possible Health Risk may exist from eating undercooked
ground beef at an internal temperature less than 155 degrees
Fahrenheit (medium well). Dining guests that desire a
preparation temperature less than described above must
be at least 18 years of age.



