More... more... more...

Low Country Staples
Buttermilk Fried Chicken

Salads
Simple Southern

buttermilk soaked, smoked turkey collards, whipped
garlic yukon potatoes, roasted chicken gravy
12

mesclun mix, heirloom cherry tomatoes, roasted
corn, feta, lemon drizzle

Classic Caesar

14

crisp romaine, house- made croutons, parmesan

Fried Chicken Salad*

18

mesclun mix, tomatoes, red onions, spicy
peanuts, blue cheese, horse radish ranch

mashed potatoes, medley of spinach, mushrooms & onions,
house- made steak sauce

Jumbo Lump Crab Cakes

Creole Blackened Salmon
16

Shrimp & Grits

crab stuffed, sautéed spinach, macaroni & cheese,
smoked pepper butter sauce

Fried Catfish Fingers
southern slaw, creole corn tartar sauce

Charleston Perlau
15

Fried Chicken Livers

14

Crab Stuffed Calamari

17

benne seed & cornmeal crusted, mustard soy
emulsion
whole body stuffed & grilled, champagne
reduction, fried squid

Seasonal Ceviche

freshest seafood available
*Contains Nuts.

32

48

Grilled Lamb Chops
garlic mashed potatoes, sauteed green beans

20

macaroni & cheese, smoked turkey collards,
dirty rice, sautéed green beans, creamy grits,
sautéed brussels sprouts, roasted fingerlings,
mashed yams, sautéed spinach, garlic mashed
potatoes, medley of spinach mushroom and
onions, red rice
8

Confection

30

Chocolate Bourbon Pecan Pie

10

Brioche Bread Pudding

14

27

candied yams, sautéed shaved brussels sprouts,
red- eye gravy

Roasted Chicken

12

32

head- on jumbo shrimp, duck, andouille sausage,
red rice, toasted bread crumbs

Pork Chop

16

The Fixin’s

29

26

spicy fingerling potatoes, down- home green
beans, chicken jus
19

10

fried or grilled, dirty rice, simple salad, cilantro
chilli drizzle

“Devil” Shrimp
18

Fried chicken
Grilled Shrimp
Salmon
4- oz crab cake

42

spicy roasted fingerlings, sautéed spinach,
pineapple butter sauce

Whole Red Snapper
12

18

old bay sidewinders, southern slaw, sautéed green
beans, cajun aioli

in the mood of the chef
jumbo shrimp, spicy andouille sausage, buttery
seafood broth

52

spicy andouille, okra, duck, shrimp, chicken,
dark roux, lump crab, dirty rice

herbed cream and goat cheese, lemon cayenne
mayo, tomato relish

Soup D’jour

20- oz Cowboy Steak

Carolina Gumbo

Inspirations
Fried Green Tomatoes

26

Seafood skewer

34

chocolate drizzle

cognac, vanilla bean ice cream, fresh berries

Banana Pudding

9

Red Velvet Cake

10

Selection of Ice Cream

8

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain
medical conditions.
A 20% service charge will be added to all parties

