
Small Plates

Watermelon Caprese 13 Asian Nachos 15
Marinated burrata, watermelon, Wonton chips, seared ahi tuna,
heirloom tomato, fresh basil pesto, balsamic reduction scallions, pickled cabbage, sriracha aioli,

fresh cucumber and avocado mousse

Garden Pickle Plate 10 Shrimp Ceviche 10
House pickled summer vegetables, Heirloom tomato pico de gallo, white
house-made southern style shrimp, served with tortilla chips and
pimento cheese spread, freshly baked bread southwestern cabbage slaw

Wagyu Sliders 18 Garlic Herb Fries 7
3 2oz seasoned wagyu beef sliders, house made pickles Fresh garlic, rosemary and parsley,
sun dried tomato aioli, crispy fried onions, aioli and spiced ketchup served on the side
smoked cheddar cheese, soft brioche bun

Elote Style Corn Ribs 8
Deep fried corn on the cob strips topped with cilantro aioli, chili lime salt, parmesan, and served with

house-pickled jalapenos

Soup of the Day cup 3.50 bowl 7

Salads

House Salad half 7/whole 12/add grilled chicken breast 15
Field greens, watermelon radish, rainbow carrot, herbal balsamic vinaigrette

Caesar Salad half 7/whole 12/add grilled chicken breast 15
Hearts of Romaine, parmesan crisp, herbed croutons, house-made caesar dressing

Antipasto Salad 14
Field greens, fire roasted sweet peppers, marinated eggplant, olives, parmesan, crispy prosciutto, red
wine-oregano vinaigrette

Heirloom Burrata Salad 20
Hearts of romaine tossed with lemon vinaigrette, topped with juicy heirloom tomatoes, marinated burrata
cheese, fresh basil pesto, herbed croutons, balsamic reduction, grilled chicken



Entrees

Argentinian Bistec 25 Portobello Steak 22
Wet aged hanger steak grilled, Grilled portobello cap stuffed with
served with chimichurri and fire roasted artichoke, spinach, parmesan, herbs and
sweet peppers, roasted sweet potatoes, bread crumbs, balsamic glaze
grilled corn on the cob with red quinoa and vinaigrette greens

Crispy Salmon Noodles 22 Low Country Boil 20
Crispy Seared Salmon filet with ginger lime sauce, Plump shrimp, clams, sweet corn, smoked sausage,
served on a bed of rice noodles with tender potatoes served with seasoned broth
sweet chili sauce and, fresh vegetables fresh lemon wedges warm biscuits, honey butter

Shrimp Brochette 20 Margherita Flatbread 19
Grilled shrimp brochette, with tamarind sauce, Burrata cheese, house-made basil pesto sauce,
cucumber salad, and avocado mousse, fresh heirloom tomato, parmesan served with
Cuban yellow rice vinaigrette greens

Carolina Style Spare Ribs 23
Sweet and zesty South Carolina BBQ sauce, apple slaw, roasted sweet potatoes,

freshly baked biscuit, honey butter

Dessert

Southern Comfort 8
Peach-Almond Crumble, brown sugar whipped cream, caramel sauce

Key Lime Tart 11
toasted coconut shortbread, creamy Key lime mousse, coconut cream, candied mango

Old Fashioned Strawberry Shortcake 10
Tender strawberry biscuit filled with macerated strawberries, vanilla whipped cream

S’mores Tart 9
Rich Chocolate Mousse with graham crust, toasted marshmallow crown


