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STARTERS
Chilled Cucumber Pepper Soup  dill, lime crema 9

Blue Crab Cake  avocado, grilled tomato, corn poblano puree 15

Salmon Tartare  lemon sesame vinaigrette, tobiko, ponzu aioli, 
sesame crackers 13

Cheese Tasting  pointe de bique - peaches, comte - 
spiced carrot slaw, bleu des causses - strawberries 15

SALADS
Mixed Greens Salad  shaved prosciutto, chilton county peaches, 
ricotta salata, apple cider vinaigrette 10

Summer Tomato Salad  watermelon, frozen goat cheese, 
balsamic pearls, mint 10

Romaine Salad  cerignola olives, grilled onion and pepper 
vinaigrette, feta, tomatoes 13

HOUSE FAVORITES
Oyster Duo   cornmeal crusted and raw pipers point, mardi gras 
slaw, cayenne remoulade 14/28

Sesame Crusted Ahi Tuna  spinach, apple, jicama, orange 
supremes, ginger soy vinaigrette   17/34

Pappardelle Bolognese  caramelized onion, shiitake mushrooms, 
oven roasted tomatoes, garlic, parmesan 13/26

Veal Picatta  roasted fingerling potatoes, sauteed broccolini, 
caper meuniere 17/34

Pan Seared Red Snapper  lady peas, corn, okra, bacon, tomato, 
scallions, basil, roasted tomato aioli 17/34

Tasting of Vegetables  a compilation from this evening's menu 25

FROM THE GRILL
Tanglewoods Farm Chicken Breast  mushroom risotto, 
cippolini onions, arugula, roasted chicken jus 28

Grilled Scottish Salmon  baked polenta, wilted spinach, pico de 
gallo, grilled tomato demi  16/32

Dry Aged Beef Tenderloin  goat cheese and caramelized onion 
gratin, grilled asparagus, tempura vidalias, demi glace 36


