
 
APPETIZERS 

Hummus with Grilled Pita           5.95 

Hot Spinach/Artichoke Dip with Grilled Pita          5.95 

Smoked Salmon Plate; with chopped egg, red onion, capers, lemon and crème fraiche, with Potato Galette 8.95 

Pate’ Plate; with pepper relish, seasonal fruit compote, spicy mustard and pickled okra   7.95 

Steak Tartare’ with grilled bread          8.95 

Sesame seared Tuna with Cucumber Salad         9.95 

Duck Confit Tart in puff pastry caramelized onion, goat cheese and truffled greens   9.95 

SOUP 
Trio of Soups made fresh in house served with corn muffin 

Cup 3.95   Bowl  5.95   Trio Sampler 5.95 

SALADS 
Asian Chicken  Romaine Hearts, Roasted Chicken, Julienned Peppers, Carrots, Red Onion with 

Ginger Honey Mustard, Topped with Fried Wontons              8.95 
Butter Lettuce, Fruit, Dried Cranberries, Spiced Pecans, Blue Cheese with Balsamic Vinaigrette  7.95 

Spinach Goat Cheese and Roasted Beets, Walnuts , Fried Onions with Warm Sherry Mushroom Vinaigrette  7.95 

Garden Mixed Greens, Tomato, Cucumber, Carrots, Red Onion       5.95 

Caesar Romaine Hearts with Croutons, Parmesan Cheese and Caesar Dressing    6.95 

Side Garden or Caesar Salad           3.95 

Add to any salad 

Crab Cakes 5.00       Steak 4.00      Salmon 4.00      Chicken 3.00     Shrimp 4.00 
Dressings – Freshly Made In House 

Palmetto Palate Vinaigrette Blue Cheese  Ranch       Balsamic Vinaigrette Ginger Honey Mustard 

ENTRÉE’S 

Thai Braised Lamb Shank with Sweet Potato Mash and Vegetable of the Day     22.95 

Shrimp and Grits with Andouille Gravy          18.95 

Duck Breast with Mushroom Risotto and Plum Sauce        20.95 

Crab Cakes with Remoulade over Succotash         20.95  

Grilled Vegetables with Pesto Cream over Penne Pasta        15.95 

 

A LA CARTE GRILL 

New York Strip Cut to Order 

Teres Major Medallions   16.95 

Boneless Pork Chop     15.95 

Chicken Breast     14.95 

Salmon Filet     16.95 

Tuna Steak     20.95 

Sauces: 

Apple Demi Glace’ Cabernet Reduction Anja Plum Sauce Citrus Buerre Blanc 

 

Sides: 3.50 

Grits Succotash Grilled Asparagus Seared Mushrooms Sweet Potato Mash Vegetable of the Day 

 

Seasoned Mash Potatoes: Goat Cheese  Pimento Cheese Blue Cheese Roast Shallot Pesto Wasabi 

 

 


