
 
 

s o u p   a n d   s a l a d 
 
 

ASPARAGUS AND PARSNIP SOUP 
crispy shallots 

s i x 
 
 
 

GRILLED HEARTS OF ROMAINE LETTUCE 
sweet-one-hundred tomatoes, aged balsamic syrup, shaved parmesan 

t e n 
add chicken, shrimp, beef 

t h i r t e e n 
 
 
 

CORNMEAL CRUSTED OYSTER SALAD 
butter lettuce, pink grapefruit, capers, muscat vinaigrette 

e l e v e n 
 
 
 

GRILLED CHICKEN PAILLARD SALAD 
baby greens, farm egg, crispy prosciutto, herb butter sauce 

t w e l v e 
 
 
 

BIBB SALAD OF ANGUS TENDERLOIN 
green apples, blue cheese, pecans, normandy cider vinaigrette 

t h i r t e e n 



 
 

s a n d w i c h e s 
 
 

BUFFALO MOZZARELLA PROVENCAL 
grilled eggplant, red pepper, zucchini, basil, mixed greens 

t e n 
 
 

BRAISED MEYER RANCH SHORTRIB SANDWICH 
crispy onions, fully stacked, hickory horseradish aioli, fries 

e l e v e n 
 
 

THE EIGHT-OUNCE ANGUS BEEF BURGER 
cheddar cheese, fully stacked, fries 

t e n 
 
 

f r o m   t h e   s e a 
 
 

COTTON ROW FISH AND CHIPS 
rémoulade sauce 

f o u r t e e n 
 
 

ROASTED WHITE SHRIMP AND ORZO PASTA 
green olives, confit tomato, herb garden pesto 

f o u r t e e n 
 
 

GRILLED GULF MAHI MAHI FILET 
heirloom potatoes, vidalia onion, avocado, meyer lemon vinaigrette 

f i f t e e n 
 
 

GRILLED SALMON TORTILLA WRAP 
black beans, roasted tomato salsa, cilantro sour cream 

 e l e v e n 
 
 

PAN SEARED NORTH CAROLINA FLOUNDER 
warm potato salad, watercress, oak aged red wine vinaigrette 

f o u r t e e n 


