
Italian Chopped Salad                                                14
Mixed Chicories, Butter Beans, Aged Provolone, 	
Italian Vinaigrette 

Marinated Beets                                                            14
Granny Smith Apple, Walnut, Feta, Herb-Tahini Yogurt 

Celery Root Pastrami                                                13
Horseradish Crème Fraîche, Mizuna, Pumpernickle, 
Pickled Celery Heart	

Wakefield Cabbage Gratiné                                  13
Whole Grain Mustard Cream, Rye Crumble	

Roasted Maitake Mushrooms                             15
Sunflower-Parsnip Purée, Chimichurri, Crispy Onions

Roasted Winter Roots                                               13
Citrus Vinaigrette, Pistachio, Pomegranate, 	
Harissa Yogurt	

Charred Broccoli                                                            13
Whipped Ricotta, Roman Vinaigrette, Crispy Farro	

Carolina Gold Rice Grits                                          16
Chicken of the Woods Conserva, Shiitake Mushrooms, 
Poached Duck Egg, Pickled Shallots

Sweet Potato & Ricotta Gnocchi                     18
Spiced Pecans, Fonduta, Wilted Winter Greens

  

  
SC Albacore Tuna                                                          14
Tuna Conserva, Carolina Gold Rice, Napa Cabbage, 
Tonnato Sauce, Lime, Peanuts, Daikon

Smoked Mackerel Tartine                                      14
Tiller Baking Semolina Bread, Marinated Cucumber, 
Dill  

Fried Oysters                                                                     14
Deviled Egg Sauce, Bread and Butter Pickles   

Shrimp Pasta                                                                     21
Farfalle, Citrus, Shrimp Jus, Breadcrumbs, Basil
 
Golden Tilefish                                                                 34 
Potato Crusted, Sunchoke Velouté, 	
Brussels Sprout Leaves, Pickled Sunchokes	

Roasted Whole Snapper                                         54
Potatoes, Fennel, Olive, Lemon, Salsa Verde

Lowcountry Seafood Pilau                                    65
Charleston Gold Rice, Field Peas, Shrimp, Clams, 
Crispy Fish

Bread from Brown’s Court Bakery                   4 
Whipped Butter, Maldon Salt

Jimmy Red Cornbread                                                     16
Duck Liver Mousse, Watermelon Rind Jam, 	
Mustard Seeds

Smoked Capicola                                                                  14 
Fresh Mozzarella, Hazelnuts, Arugula, 	
Persimmon Jam

Bolognese Bianco                                                                 24 
Pappardelle Pasta, Pecorino

Smoked Vital Mission Farm Duck Breast         31  
Cauliflower, Gold Raisins, Tahini, Citrus Vinaigrette

Creekstone Farm Strip Loin                                       38    
Potato Gratin, Gruyère Cheese, Brandy Cream Sauce	

Lamb Tagine                                                                            58    
Lamb Shank, Saffron Middlins Rice, Braised Chickpeas, 	
Roasted Sweet Potato, Dried Apricot, Radsih

Produce Seafood Meat


