
	
		

		

		

		

		

		

		

		

		
 
INFLUENCES FROM EUROPE 
  
STAR TERS  

V E A L  P Â T É   $ 1 5   
Pick led Pear l  On ions,  Beet Mustard , Sp inach P is tou , 
Pis tachio , Tarragon Cr os t in i  

  

F O I E  G R A S *   $ 2 5  

Blueberry  Tar te  Ta t in ,  Van i l la Turnip  Purée ,  
Pick led Ginger Bubb les  

 
ENTREES  

M E E T I N G  S T R E E T  C R A B   $ 4 5  
Fava Beans, Be l l Peppers,  Tobacco Onions, 
Caul i f lower, Sherry  Mornay  
  

P I E D M O N T E S E  B E E F   $ 4 1  
Tru ff le Po tato  Croquette , Asparagus , 
Chat tooga B lue  Cheese, Beurre  Rouge  
  

DESSERT  

P E T I T  F O U R S   $ 1 3  
A Fl ight  o f  Nouveau Choco late  Desser t s   

  
  

The Cul inary Team would l ike to take you on a  journey 
through the be lly  o f South Carol ina Foodways from i ts 

humble beginnings,  mult inat ional inf luences and 
what  that means for modern day cuisine fused 

together from this r ich his tory .  
  

TASTES OF NATIVE TRIBES 
  

STAR TERS 

$ 1 6   P R E S E R V E D  R A B B I T   
Corn  Cob Boui l lon , Seewee Bean 

Succotash ,  Bear  Ta l low  
  

  

$ 1 3   C I D E R  P O A C H E D  A P P L E  S A L A D   
Sour Sap,  Shoots &  Cress,  Toasted 

Squash Seeds, Hominy Crunch  
  

ENTREES 

$ 3 6   R A I N B O W  T R O U T    
Sumac n ’  Chestnut  Crusted Trou t ,  Bra is ed  M ushrooms n ’ 

Gr eens,  Ra inbow Carro ts , R am p Pudd ing   
  

$ 4 3   B R O K E N  A R R O W  A X I S  V E N I S O N   
Sunchoke Hash, Amaranth , Sunf lower Seed  But te r , 

Sour  Cherry  Pan Sauce, Sage Sm ok e,  Dande l ion Greens   
 

DESSERT 

1 1 $   S Q U A S H  C A K E    
Blackberry  Wojape,  Honey P ine  Nut  But te r ,   

C r ispy Wi ld  R ice , Jun iper  A sh, 
Wh ite  Chocola te  “Honey Com b”    

FLAVORS BROUGHT FROM AFRICA 
 

STAR TERS 

$ 1 1   A F R I C A N  P E A N U T  S O U P   
Apple  R ibbons, Toasted Benne Seeds,  

Ce le ry , P ig Ear   
  

$ 1 8   S H R I M P  N ’  R I C E  G R I T S   
Cabbage Leav es , Burden Creek Da i ry  Goat Cheese, 

Sm ok ed  Ham Hock Gravy,  Scal l ions  
 

ENTREES  

$ 3 0   V E G E T A B L E  “O N E  P O T ”   
Sape lo  Is land Red Peas, Preserv ed  Tomatoes,  G reens,   

Hear t  Of Pa lm,  Pecan O i l,  Hoe Cakes, Cane Syrup Butte r   
  

$ 3 4   P I E D M O N T E S E  O X T A I L  
Conch Fr i t t e r ,  Pepper Po t Liquor ,  Young  Sweet  Pota toes, 

Mustar d Greens, Pick led Okra   
 

DESSERT 

1 1 $   K U N U N  A Y A  M I L K  T A R T   
Ci trus,  Mango,  Guava,  Coconut ,  Banana, 

Pass ion  Fru i t   

SOUTH CAROLINA TODAY 
 

STAR TERS  

F R I E D  G R E E N  T O M A T O  S A L A D   $ 1 1   
Baby  Iceber g Le t tuce, Chow Chow,  Sour 
Cream n ’  Ch ive  Dress ing  
  

S O U T H E R N  G R I L L E D  C H E E S E   $ 3 9   
Pimento Cheese Mous se,  G r i l led  Br ioche, Surryano 
Ham, Padd le f ish  Cavia r ,  Cured Yo lk  Powder  
 
ENTREES  

C A R O L I N A  C A T C H   $ 4 3   
Dayboat F is h,  Who le  Gr ain  Sorghum,  Ce ler iac , Roasted  Beets ,  
Bas i l  Es puma, Meyer Lemon Sauce  
  

B U T T E R M I L K  F R I E D  R E D  H E N   $ 4 2   
Gr een Bean Cass er ole ,  Caro lina  Reaper  A io l i,   
F inger  L imes,  Pomm e Purée,  Roasted Sha llo t  G rav y  
  
DESSERT 

H U G U E N O T  T O R T E  S O U F F L E   $ 1 3  
Gr een App les,  Pecan Pie  Curd,  G inger 
Ice Cream, Pecan Streusel  

*Consumin g ra w  o r  underc ooked  meats ,  po ul t ry ,  sea fo od , she l l f ish  or  eggs  may  inc rea se  you r  r isk  o f f oodbor ne i l ln ess .  

P lea se  i n form  our  s ta f f  o f an y d ie tar y re st r i c t ions  you may  have p r io r  to  o rder in g.  

20 % Serv ice  Ch arge w i l l  be added  fo r  pa r t ies  o f  6  or  mor e.  
  

        EXECUTIVE  CHEF MARC COLL INS                       PASTRY  CHEF  SCOT T LOVO RN 


