DG

chef/owner Daniel Briggs - sous chef Summer Hydler - pastry chef Brent Seamon

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, SHITAKE 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



