
Let’s Share
MAY RIVER OYSTERS ON 

THE HALF SHELL – 23
cocktail  |  candied lemon

DIVER SCALLOPS – 21
anson mills rice grits  |  applewood 

smoked bacon  |  housemade orange 

marmalade  |  fresh horseradish 

BERKSHIRE PORK  
BELLY & COLLARDS – 18                    

potlikker  |  crispy blue hominy  
pepper jelly 

FOIE GRAS         
TORCHON – 24

ruby red grapefruit curd  |  pistachio   
brioche

BANG ISLAND    
MUSSELS – 21

neuske bacon  |  tomato  
 grilled baguette  |  saffron aioli 

Ands
MUSHROOMS & HERBS – 10

BUTTERNUT SQUASH FRITTERS 
&  

SMOKED MAPLE  SYRUP – 8

LOCAL VEGETABLE – 8

TRUFFLE STEAK FRIES &  
FRESH HERB – 7

Field & Water
GLOUCESTERSHIRE PORK CHOP – 39

butternut squash fritter  |  apples & calvados                 
candy striped beets

JOYCE FARMS COUNTRY  
CAPTAIN CHICKEN – 36

carolina gold rice  |  toasted almonds 
currants  |  blistered tomato  |  curry jus

PRIME BEEF FILET – 58 
potato croquette |  pinot noir demi 

haricot vert  |  point reyes blue

1855 FARMS BEEF SHORT RIB – 43
parsnip puree  |   gremolata 

roasted heirloom carrots | crispy shallots

ELYSIAN FIELD FARMS 

 LAMB SHANK – 40
off the bone |  sweet potato  |  grits                                           

fried sage |  cipollini onion 

SHRIMP & ANSON MILLS GRITS – 34
smoked tomato broth  |  nueske bacon  |  fennel

FAROE ISLANDS SALMON – 42
black truffle persillade  |  celery root & potato pave          

tarragon spinach

MAINE LOBSTER AGNOLLOTI – 43
carrot butter  |  arugula  |  pickled pearl onions

Salads & Bowls
YOUNG LETTUCE – 17

benne seed vinaigrette 
vegetables from the farm

BLOOD ORANGE & SALT 
ROASTED BEETS – 19

dill & lemon  |  toasted pistachio 
chevre  |  greens

CAESAR – 18
romaine  |  parmigiano reggiano 
white anchovy  |  herb croutons

AHI TUNA BOWL – 26
forbidden rice  |  bourbon barrel aged ponzu  

benne seeds  |  radish  |  avocado

BLISTERED SHISHITO 
PEPPERS – 18

bourbon barrel aged soy 
yuzu sriracha aioli  |  bonito

SHE CRAB SOUP – 18
mini crabcake  |  chives
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Thoughts on the February Menu
The boundary month between winter and spring, has plenty of culinary gems to offer. 

Our Local oysters are at their best in our cold river waters. Winter Citrus, Sweet potato, 

Brussel sprouts and broccoli are loving the weather and are loaded with a myriad of 

flavors. So even though we anticipate the warmth of spring, our culinary team will take 

full advantage of the season and transform these cold weather beauties into epicurean 

delights.

LOCAL SHELLFISH
When on the coast of our vast Atlantic, 

the winter season provides us with some 

incomparable seafood options, with 

shellfish being at the top of our list. When 

living or even visiting a southern coastal 

town, we have all probably heard the 

local oyster rule; only eat them if 

the current month has an R 

in it’s name. This being 

said generation after 

generation, we have 

come to know 

there are quite a 

few exceptions. 

Cultivated oysters 

being one, however, 

we as locals know 

its time to dive in 

(figuratively), for February 

is prime time to enjoy these 

COLLARDS & POTLIKKER
It is well known that Collard greens 

are somewhat of a local staple. 

Recipes vary but if you’re clever, you 

know that you should never waste 

the broth produced after boiling up 

these greens called Potlikker. Yes, 

that is spelled correctly! There has 

always been controversy over the 

spelling of this delectable broth, 

it has been disputed between the 

north and the south for decades. 

Originating in the south, we 

have decided to keep 

the original spelling. 

Potlikker is known 

for being rich 

in vitamins 

and being 

an exquisite 

pair for some 

homemade 

corn bread. With 

the cold weather 

letting these collards 

grow to perfection, we 

will use them up until their gone, 

including whatever liquid goodness 

is left behind in the pot! 

Origins & Inspirations for the Menu

SWEET POTATO
Contrary to popular belief and despite the name, the Sweet potato, is not a variety of potato. 

It is actually a member of the Convolvulaceae family. In simpler words, our beloved root 

vegetable is closer in relation to morning glories than to any potato variety. Originating in 

Central and South America, it is now found globally as a cash crop. The Sweet Potato has 

found its self amongst one of the 7 most important food crops in the world. The beauty of this 

root vegetable is its versatility, served grilled, fried, sautéed, boiled, by itself or mixed in a hash. 

The list of possibilities is endless, a great reason it is featured here on our February menu.


