
 

 

                     For the Table 
 

Meat & Cheese Plate 19 
House Made and Carefully Selected, Cured Meats, Artisan Cheeses, Breads & Crackers, Mustards, Local Honey, 

Cornichons  
 

          Dip Trio 15 
Choose three 

Apricot-Habanero / Caramelized Onion-Cheddar / Black Bean & Corn Salsa /Pimento Cheese / Olive Tapenade / 
Hawaiian Pineapple 

Baby Lettuce, Baby Carrots, Grilled Pita, Flour Tortilla Chips 
 

Small  Plates  
Soup Du Jour 6 
Chef’s Daily Selection 

Asian Meatballs  8 
Charred Bok Choy, Sesame Seeds 

 
Pecan Crusted Mini Crab Cakes 10 

Pepper Jelly, Green Onions 
Duck Confit Tamales  9 

Blueberry Mole, Duck Craklin’

Appetizers 
 

Local Flounder Ceviche  1 1  
Won Ton Cups, Reposado Tequila 

 

Buttermilk Fried Quail  & Biscuits  12 
Cheddar, Thyme & Cracked Black Pepper Biscuits, 

Cane Syrup  
Tomato 3 Ways  1 1  

Heirloom w/ Mozzarella, Balsamic reduction - Fried Green w/ Crabmeat Remoulade 
Sautéed Baby Tomatoes w/ Bacon Lardons  

Greens 
 

Roasted Baby Beets  1 1  
Micro Arugula, Florida Citrus, Laura Chenel Goat 

Cheese, Walnuts 

Southern Mixed Greens 10 
Tasso, Black Eyed Peas, Corn, Aged Cheddar, Candied 

Pecans, Bourbon-Vidalia Onion Vinaigrette 

Local Seasonal Fruit Salad 1 1  
Candied Bacon, Rougue River Smokey Blue Cheese, 

Crystal-Buttermilk Dressing 

Caesar Salad  12 
Red Romaine, White Anchovy, Oven Dried 

Tomato, Torn Croutons

Mains 
 

Gril led Black Grouper 29 
 Tomato, Fennel, Caper Berry Ragout, Potato Croquette 

 
 

Paneed Chicken Breast 24 
Potato Gratin, Braised Greens, Whole Grain Mustard 

Beurre Blanc 
 

Pork Tenderloin Medall ions 26 
Pork Belly-Risotto, Asparagus, Apricot-Orange 

Gastrique 
 
 

Blackened Gri l led Gulf Shrimp 26 
Black Eyed Pea-Corn and Rice Hoppin’ John, Crispy 

Plantains, Sorghum  
 

Seasonal Veggie Pasta 16 
 Extra Virgin Olive Oil, Parmesan, Pea Shoots 

 

Line Caught Gulf Red Snapper 27 
Sunflower Seed Crust, Rice & Pasta “caviar”, Tomatillo-

Peppadew Relish, Sriracha Remoulade 

 
Short Rib & Brisket Burger 17 
Portobello Mushroom, Blue Cheese, Bacon Aioli, 

Truffled-Parmesan Hand Cut French Fries 
 

Veal Roulade  27 
Lobster Sausage, Fontina Polenta, Tomato 

Preserves 
 

Char-Gril led Hanger Steak  29  
Pom Frites, Artichoke Aioli Arugula 

 
Crawfish, Crab & Artichoke Pasta  25 

Rotini Pasta, Tasso Cream Sauce 
 

Substitution requests and dietary restrictions may incur a delay in service time 
For your convenience a 20% gratuity may be added to parties of 5 or more 

No separate checks please 


