Produce

ltalian Chopped Salad 14

Mixed Chicories, Butter Beans,
Aged Provolone, Italian Vinaigrette

Roasted Beets 13

Spiced Pecan, Harissa, Goat Cheese,
Pomegranate, Pickled Onion

Shaved King Trumpet Mushroom 14

Marcona Almond, Raisins, Sherry Vinagrette

Pastrami’d Celery Root 14

Pumpernickel, Horseradish, Créme Fraiche

Roasted Sweet Potatoes 12

Hazelnuts, Chili-Lime Vinaigrette, Gorgonzola

Roasted Cauliflower 13

Roman Vinaigrette, Sunflower Seeds, Feta,
Curry

Savoy Cabbage Gratiné 13
Whole Grain Mustard Cream, Rye Crumble

Yukon Gold & Ricotta Gnocchi 24

Mushroom, Greens, Marsala Onions, Parmigiano

Casarecce Pasta 22

Broccoli, Sofrito, Walnut Pesto, Breadcrumbs
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Seafood

American Caviar 17
Tater Tots, Créeme Fraiche, Dill, Pickled Onion

Baked Oysters 18

Ramp Butter, Jimmy Red Breadcrumb,
Tasso Ham

Bigeye Tuna Crudo * 18

Meyer Lemon, Castelvetrano Olive, Pine Nuts,
Puffed Charelston Gold Rice

Saffron Campanelle 27

Octopus, Pancetta, Fennel, Lemon, Semolina

Potato Crusted Tilefish 35
Sunchoke Chowder, Cipollini Onion, Soft Herbs

Wood Roasted Whole Snapper 59

Potatoes, Fennel, Olive, Lemon, Salsa Verde

Lowcountry Seafood Pilau 65

Charleston Gold Rice, Field Peas, Shrimp, Clams,
Crispy Fish
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Duck Liver Mousse By g0
Tiller Semolina Bread, Brandied Fig,
Plckled Mustard Seeds, Mustard Frills
Steak Tartare * 15
Grilled Sweet Onions, Gruyere Cheese,
Pepperoncini, Kettle Chips
Bolognese Bianco 26
Rigatoni Verde, Parsley, Pecorino
Keegan-Filion Pork ‘Milanese’ 29

Rutabaga Purée, Broccolini, Lemon Vinaigrette

Bistro Steak * 39

Potato Gratin, Brandy Cream Sauce

Chicken Tagine 50
Half Chicken, Carolina Gold Middlins,
Root Vegtables, Olives, Apricots, Pistachio

Bread from Brown’s Court 5
Whipped Butter, Maldon Salt

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness
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