
$70

*Pricing and menu selections are subject to change. Prices listed are before service charge and applicable taxes.

first course
(guests select one)

Caesar Salad
Baby gem lettuce, parmesan, garlic croutons, 

classic caesar dressing

Sweet Onion Bisque
Brie grilled cheese, bacon, chives

dessert
chef’s seasonal dessert selection

main course 
(guests select one)

Crispy Chicken
Red skin mashed potatoes,  

braised collard greens

Black Truffle Braised Short Ribs
Anson mills grits, roasted mushrooms, 

black truffle

Cider Mussels
Slab bacon, local cider, sage 

enhancements
Shrimp Cocktail   $24

Horseradish cream, charred lemon, cocktail sauce 

Duck Confit  $19
Cornbread puree, brussels sprouts leaves, herb gremolata

Oysters on the Half Shell   $3.50/pcs
Cocktail Sauce, horseradish cream, grilled lemon



$80

*Pricing and menu selections are subject to change. Prices listed are before service charge and applicable taxes.

first course
(guests select one)

Sweet Onion Bisque
Brie grilled cheese, bacon, chives

Baby Kale Salad
Vanilla poached pears, local blue cheese, 
marcona almonds, pomegranate dressing

dessert
chef’s seasonal dessert selection

main course
(guests select one)

Crispy Chicken 
Red skin mashed potatoes, braised collard greens

8 oz Prime Filet
Anson Mill’s creamy grits, bernaise,  

chef’s choice of vegetables

Pan Seared Scallops
Purple rice grits, coconut milk, orange & 

almond salad
  

enhancements
Shrimp Cocktail   $24

Horseradish cream, charred lemon, cocktail sauce 

Black-Eyed Pea Fritter   $19
Coconut milk, hot pepper mash

Oysters on the Half Shell   $3.50/pcs
Cocktail Sauce, horseradish cream, grilled lemon



main course
(guests to select one)

Venison Chops
Braised red cabbage, butternut squash, 

pomegranate glaze

12 oz Dry-Aged Ribeye
Red skin mashed potatoes, grilled asparagus, 

roasted tomatoes on the vine, bernaise

Market Fish
Today’s fresh catch with chef’s choice of sides

Pasta
Chef’s daily creation

$95

*Pricing and menu selections are subject to change. Prices listed are before service charge and applicable taxes.

first course 
(guests to select one)

Sweet Onion Bisque
Brie grilled cheese, bacon, chives

Pumpkin Panzanella Salad
Pumpkin bread croutons, roasted beets, arugula, 
whipped burrata, pumpkin seeds, maple orange 

vinaigrette

Baby Kale Salad
Vanilla poached pears, local blue cheese, 
marcona almonds, pomegranate dressing

dessert
Chef’s Seasonal Dessert Selection

enhancements
Shrimp Cocktail   $24

Horseradish cream, charred lemon, cocktail sauce 

Duck Confit   $19
Cornbread puree, brussels sprouts leaves, herb gremolata

Oysters on the Half Shell   $3.50/pcs
Cocktail Sauce, horseradish cream, grilled lemon


