
SOUPS     10    SOUTHERN FRENCH ONION  OR    LOW COUNTRY CHOWDER 
SALADS   10     GRILLED CHOPPED WEDGE   W/ CREAMY BLEU CHEESE 
 FARMER’S W/ BEETS, PICKLED ONIONS, SORGHUM, VIDALIA DRESSING 

CHEF PÂTÉ   18     TRUFFLED DUCK IN  MORTADELLA   
SMALL PLATES   18        KOREAN BBQ LAMB CHOP, GLASS NOODLE SALAD 

SHORT RIB, SAKE MOLE &  STICKY RICE                            
SEA SCALLOPS, VELVET  MORNAY SAUCE 

CAROLINA CRAB CAKE, REMOULADE 
TUNA MADNESS...SPICY TARTARE W/ KANI SALAD 

BLISH  POINT  OYSTERS  W/  SHRIMP COCKTAIL HOLLANDAISE  
ZA......HOT SAUSAGE, SMOKED MOZZARELLA, ONION  18 

BIG PLATES      NEW ENGLAND LOBSTER ROLL      55 
VEAL  FILET, PROSCIUTTO, TOMATOES,  ROBIOLA, FETT CARBONARA 48 

WOOD OVEN RACK OF LAMB, BUTTERMILK MASHED, SPRING VEG    50 
PEPPER RIBEYE, EGG, STEAK BUTTER, BAKED FONTINA MAC -N-CHEESE     48 

LOBSTER STUFFED FLOUNDER, SHRIMP LEMON DILL, RICE PILAF    42 
FISH   5 SPICE, JAPANESE VERDE, SHRIMP TOAST, FRIED BASAMATI    42 
GROUPER         CHILEAN SEA BASS          SWORD            SHEEPSHEAD        WAHOO 

PRIME STEAKS   SERVED WITH FRIED EGG, HASH BROWNS 
&  CREAMED OR  SEARED SPINACH  &  YOUR CHOICE BUTTER      

8OZ  FILET   44             18OZ  BI RIBEYE   55                    14 OZ BONE IN  FILET   70                            
18OZ BI NEW YORK STRIP   55                          ADD LOBSTER TAIL  15 

       BUTTERS:   FOIE,   BACONJAM BLEU,   NATURAL BÉARNAISE 

DESSERTS     10    CHESS PIES A LA MODE 
             VANILLA BEAN CREME BRÛLÉE            MARBLED CHEESECAKE 

   SNICKERDOODLE TRES LECHES            CHOCOLATE MILK FOR BIG KIDS 15      
  

 NO SUBSTITUTIONS & SPLIT PLATES THANK YOU, BUT SHARING IS ENCOURAGED!
ASK FOR SEPARATE CHECK NOW OR FOREVER HOLD YOUR PEACE


