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SHE CRAB SOUP – 12 

sherry  |  chives  |  petite crab cakes 

FOIE GRAS TORCHON  –  20 

apricot mustard  |  brioche  | 

toasted pistachio cream 

FRIED GREEN TOMATOES  –  10 

pimento cheese  |  smoked tomato vinaigrette  

ORA KING SALMON TARTARE  –  16 

avocado  | cucumber  |  

roe  |  toast 

CRISPY BRUSSELS  –  8 

carolina reaper sauce  |  toasted pumpkin seed | 

queso fresco 

DUCK HOT POCKET  –  13  

fry bread  |  smoked maple & molasses bbq  | 

benne seed  |  vegetable slaw 

Let’s Share
 MAY RIVER OYSTERS  –  Market 

pickled mustard seed  |  cucumber  

dill mignonette 

CHARCUTERIE  –  24 

chefs selection of spotted trotter charcuterie 

|  imported & domestic cheeses  | marcona 

almonds  |  crostini 

CAVIAR CREPE  –  36 

paddlefish  |  horseradish crème fraiche |  

radish  |  chicharrone 

Salads & Bowls 
YOUNG LETTUCE  –  14 

benne seed vinaigrette  |  

fresh & pickled vegetables 

FRESH PEAS & FARRO  –  16 

tendrils |  ricotta salata  |  

toasted almond  |  radish  |  lemon  |  mint 

GOLDEN BEETS  –  14 

orange  |  arugula  |  chevre  |  spiced pecans 

BIBB & APPLEWOOD SMOKED 
BACON  –  15 

red wine shallot vinaigrette  |  asher blue 

|  cornbread croutons  |  heirloom cherry 

tomatoes  |  avocado 

Field & Water 
VEGAN HOPPIN JOHN  –  23 

black eyed peas  |  carolina gold rice  |  

portobello “bacon”  |   smoked tomato 

FARRO VERDE RISOTTO  –  21 
vegetarian “bordelaise”  |  spring vegetables  |  

sunflower  |  sweet grass dairy thomasville tomme 

LOWCOUNTRY SHRIMP &  
ANSON MILLS RICE GRITS  –  34 

smoked tomato broth  |  nueske bacon  |  fennel 

ORA KING SALMON   –  38 

lemon sorghum glaze  |  sunchoke puree  |  

fingerling potatoes  |  roasted romanesco 

RED SNAPPER  –  44 

citrus butter  |  crab perloo  |  

smoked tomato  |  crispy mushroom 

CATELLI BROTHERS LAMB LOIN  –  49 

ricotta gnocchi  |  english peas  |  

mint  |  madeira 

JOYCE FARMS COUNTRY CAPTAIN 
CHICKEN  –  29 

carolina gold rice  |  toasted almonds  |  

currants & crème de cassis  |  blistered tomato  | 

curry chicken jus 

1855 FARMS BEEF SHORT RIB  –  43 

horseradish crust  |  carrots  | 

blistered shishito fritters  |  cipollini onions 

PRIME CUTS 

12 oz linz berkshire pork chop –  44 

6 oz  black diamond filet –  58 

18 oz linz 30-day dry aged ribeye –  80 

served with seasonal vegetable  |  whipped potato  |  

pinot noir demi glace 

STEAK ENHANCEMENTS  
seared foie gras – 18 

asher blue cheese – 5 

wild mushrooms – 6 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness. 
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Our Culinary team is very excited to usher in the springtime with all of the fresh flavors it has 

to offer! Produce such as fresh peas, morel mushrooms and spring onions will be prominent in 

our menu and  daily features as the weather begins to gradually get warmer! Our mission is to 

always source the highest quality ingredients and showcase the best seasonal produce, grains, 

meats and seafood. We hope to delight you with some of the culinary gems we have to offer 

and open your eyes to new ways of preparing ingredients while giving you the finest service. 

Thank you for choosing to dine with us, 

— Chef Daniel Vesey 

Origins & Inspirations for the Menu 

ENGLISH PEAS 
English Peas, also known as shelling 

peas are the same round little peas most 

people are already familiar with from the 

frozen food section at the local grocer. 

However, when these peas are sourced 

fresh, they have a delicious vegetal 

sweetness that is unlike anything else. 

English peas have a relatively short 

season from mid spring to early 

summer which makes them 

alluring to any chef who 

enjoys seasonal menu 

changes. These peas 

have great culinary 

possibilities, from raw 

applications to purees 

to quick sautees. They 

are good source of 

vitamin C, E and zinc 

and help strengthen 

the immune system and 

reduce inflammation. 

CAROLINA GOLD RICE 
At once this was the most popular rice 

grown in America and the first commercial 

rice the country ever produced. 

Thousands of pounds were exported 

to Europe and Asia in the early 1800’s. 

Introduction of other strains of rice into 

the states soon made the Carolina Gold 

strain obsolete. However thanks to Dr. 

Richard Shultz, who discovered 

that the Carolina Gold seed 

was still being banked at 

the USDA’s Rice Research 

Institute in Texas and 

started growing the crop 

again in the mid 1980’s, 

we are now able to enjoy 

this delicious grain once 

again. Carolina Gold has 

a rich texture, sticky, a 

little starchy with a nice 

nuttiness to it, and always 

delicious in each preparation 

we create with it. 

HOPPIN JOHN 
Hoppin’ John, also known as Carolina peas and rice, is a very popular dish in the Lowcountry. It is 

made with black-eyed peas and rice, chopped onion, and sliced bacon, seasoned with salt. Some 

folklore says an old, hobbled man named  hoppin’ John became known for selling peas and rice on the 

streets of Charleston. Most food historians think the name derives from a French term for dried peas, 

“pois pigeons.” The version we have created for our spring menu is a vegan twist that will use salted 

and smoked portobello mushroom in place of bacon, with black eyed peas and Carolina Gold Rice.  




