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Snacks

Our Fresh House Pickles...4
BBQ Crackling Pork Rinds...5
Warm Soft Pretzels, Spicy Mustard & Cheddar Fondue...6
Hand-Cut Potato Crisps with Clemson Blue Cheese & Herbs...5
Devils on Horseback...Dates stuffed with Almonds, Herbs & Bacon...6
Marinated California Olives...4
Boiled Georgia Peanuts...4

Starters

Farmer’s Market Tomato Soup, white cheddar popcorn...4/cup ~ 5/bowl
Local Organic Young Lettuces, baby tomatoes, cucumbers, lemon vinaigrette...5
Iceberg “Wedge”, blue cheese, bacon, cherry tomatoes, buttermilk dressing...6
Pressed Berkshire Pork Belly “Sliders”, vanilla-apple butter, tomato jam, curry slaw...8
Crispy Goat Cheese Salad, strawberries, endive, watercress, pistachios, balsamic vinaigrette...8
BBQ Glazed English Style “Bangers’, house pimento cheese, caramelized onions, crackers...7
Duck in a Jar...Potted Rilettes, spicy mustard, fig jam, pickles, grilled bread...8
American Cheese Plate: Cow, Goat & Sheep Cheeses, red mountain honey, olives & crisp bread...10
Jumbo Lump Crab Cakes, sweet corn relish, whole grain mustard sauce...10
Calamairri Fries, curry slaw, hot garlic sauce...8
Angry Mussels, smoked tomatoes, roasted garlic, arbol chile, bread for soppin’..9

Plates

“Chicken & Dumplings” roasted breast, ricotta gnocchi, morels, peas, herb nage...15
“Maverick Grits’, maine scallops, local shrimp, andouille, caramelized onions, tasso gravy...17
Baja Fish Tacos, pico de gallo, avocado, chipotle sour cream, cilantro...12
Roasted Brook Trout, toasted almonds, baby green beans, lemon butter vinaigrette...16
Loch Duart Scottish Salmon, spring carrots, Vidalia onions, mushroomes, farro...18
Ahi Tuna “Rare”, soy-sesame sauce, eggplant salsa, soba noodles, wasabi aioli...19
Calabash Fish Fry, shrimp & mahi, hushpuppies, fries, creamy slaw...14
Berkshire Pork Tenderloin, Madeira-balsamic onions, creamy mac n’cheese...18
Black Angus Hanger Steak, garlic fries, tomato jam, blue cheese fondue...18
Angus Pub Burger, bacon, cheddar, grilled onions, lettuce, tomato, aioli, fries...12

Sides to Share

Creamy Cheddar Grits (5 each) Grilled Spring Asparagus
Baby Green Beans Duck-Fat Potatoes
Parmesan-Herb Fries Spring Vegetable Farro
Mac n’Cheese Roasted Mushrooms

Our thanks go out to the many dedicated farmers that help supply our menu

Thanks for joining us!
Tom Condron, Matthew Pera, & Staff



