Thursday, November éth, 2025

Charleston S.Carolina

Storey Farms Deviled Eggs, Parmesan, Jalapeno

Pimento Cheese, Broadbent Country Ham, Buttermilk Biscuits, Pickles, Chili Crisp

Wood Fired NC Oysters*, Collard Green Rockefeller
Squash Salad, Local Lettuces, Candied Peanuts, Olive Crumble, Crispy Rice
Scallop® Crudo Escabeche, Cucumber, Jalapeno, Benne Seed

Yellowfin Tuna Carpaccio®, Santee Sweet Onion, Capers, Lemon Pepper
Fried Pork Ribs, Alabama White Sauce , Benne Seeds

Rigatoni, Mushrooms, Black Pepper Carbonara, Mustard Greens, Pangrattato
Seared Diver Scallops, Brown Butter, Potato & Bacon Cream, Sourdough
Golden Tilefish, Cabbage, Pine Bark Broth, Turnips

Joyce Farms Chicken, Black Garlic Coconut BBQ, Eggplant, Jimmy Nardellos
Heritage Pork Ribeye Chop, Winter Squash, Mole

Chatel Farms Pastrami Brisket, Miso, Sunchokes, Beef Fat Bordelaise

220z Aberdeen Angus Ribeye*, Roasted Mushrooms, Red Wine Jus

Hearth Baked Skillet Cornbread, Broadbent Bacon Crumble
Marsh Hen Mills Grits, TN White Cheddar

Bradford Farms Collard Greens

Carolina Gold Dirty Rice

23
24
20
29
26
21

39
56
44
36
48
52
15

Not all ingredients may be listed on menu items

David Fluhar’ry Rick Ohlemacher *May be served raw or undercooked, regarding the safety

of these items, written information is available on request.



