COCKTAILS

PROMISCUOUS GIRL $15 FLIGHT
21 seeds valencia orange tequila. blanc vermouth. mint. ONE OZ POUR EACH*
LITTLE MISS THANG $15 FAMILIA DE CODIGO TEQUILA $45
tanqueray gin. grapefruit. elderflower. lemon.
YOU HAD ME AT HELLO §13 BLANCO
deep eddy vodka. chambord. rosemary. bubbles. ROSA
REPOSADO
SHAKE YOUR TAIL FEATHER $16 ARELD

cruzan blackstrap rum. pineapple. campari.

LAVENDER LADY LOVE $15

conniption gin. lavander. lemon. DOWN THE RABBIT HOLE WHISKEY 340
SKREWED UP IN THE HEAD 15 BOXERGRAIL RYE

skrewball whiskey. cinnamon. vanilla. orange. CAVEHILL

APPLE PICKIN' SEASON S$16 DARENINGER SHERRY CASK

blade & bow bourbon. apple. ginger. thyme. HEIGOLD

POUR DECISIONS §17

pinhook rye. aperol. montenegro.

CHRISTMAS IN THE KEYS  $16 TPH CLASSICS

coconut rum. pineapple. cream.

WHAT SHE'S HAVING  $15
deep eddy vodka. passionfruit.

N O N - A |_ C O H O |_ | C mango. coconut. bubbles.
PRISONER MANHATTAN $20
RUM PUNCH HOLD THE RUM $8 burning chair single barrel. sweet vermouth. bitters.

pineapple. orange. cranberry.

MEET YOUR MAKER §17
MULING AROUND $8 maker’s mark. dark cherry. orange bitters.
apple. ginger beer. lime.

FIGGIN AIN'T EASY §18
CHILL AS A CUCUMBER $8 makers 46. fig. cinnamon. orange.

cucumber. mint. lime. soda. (try it smoked)



STARTERS

PIMENTO CHEESE BEIGNETS................

bacon aioli.

SHRIMP COCKTAIL................. ... .......

cocktail sauce. horseradish gremolata.

P.EL MUSSELS. ..o o 16

garlic. shallots. spicy nduja sausage.
roasted tomatoes. basil. toasted artisan flatbread.

CRAB CAKES (2)... ... ... ... ... . ...

red ale remoulade. roasted sweet corn relish.

SESAME SEARED TUNA*. .. .................

chilled soba salad. wakame. shoyu-wasabi aioli.

SAUTEED NC SHRIMP......................

garlic. roasted tomatoes. lemon herb beurre blanc.
baguette.

WAGYU BEEF CARPACCIO™................ ..

local daikon. arugula. horseradish gremolata.
truffle aioli.

SAUSAGE BOARD

andouille & wild boar sausage. pickled vegetables.
mustard. country bread.

SMOKED SALMON ™. ....... ... ... . ...

pickled local beets. georgia chevre creme fraiche.
bermuda onions. capers. dill. country bread.

SALADS
THE PORTER'S HOUSE........... ... 10

local greens. shaved veggies.
parmesan. balsamic. pecans.

ICEBERG WEDGE.... .................... 12
heirloom tomatoes. bermuda onions.
bacon. creamy gorgonzola dressing.

CLASSIC CAESAR.. ................. ... 11

multi-grain croutons. asiago.
black pepper caesar dressing.

HEIRLOOM TOMATO-MOZZARELLA.....13

basil pesto. honey balsamic glaze.

WINTER SALAD...................... 13
local mixed greens. roasted butternut
squash. chevre. toasted walnuts. pears.
pomegranate vinaigrette.

SHAREABLE BOARDS

assorted selection of artisanal
meats & cheeses. pickled vegetables
& condiments. crostini.

shrimp cocktail(8). crab cakes(2).
lobster tails(2). sesame seared tuna. baguette.

SHAREABLE STEAK
360 PORTERHOUSE™*.. ... ......... 175

mashed potatoes. farm veg. steak sauce.




A LA CARTE STEAKS

10 0Z PRIME SIRLOIN* . .............32

8 0Z FILET MIGNON™ .. ............ 59

16 0Z PRIME RIBEYE* .. ............ 65

16 0Z PRIME NY STRIP*. ............ 59
STEAK TEMPERATURES:

RARE / COOL RED CENTER :: MED-RARE / WARM RED CENTER
MEDIUM / HOT PINK CENTER :: MEDIUM-WELL / TOUCH OF PINK
WELL-DONE / COOKED THROUGH + CHARRED

STEAK SAUCES:
CHIMICHURRI : TPH STEAK SAUCE : PEPPERCORN CREAM : HORSERADISH CREAM

ADDITIONS
HERB OR BLUE BUTTER .............. 3
LEMON GARLIC SHRIMP (4).......... 1%
LOBSTER TAIL (6 0Z).............. 29
CRAB CAKES (2) .................. 24
SEARED SCALLOPS (2) .. .. ......... 20
SIDES
MAC N CHEESE. ... ....................... 15
cavatappi. mornay. ADD LOBSTER (30Z) +12
MASHED POTATOES ....................... 9
white pepper. chives.
MUSHROOMS & ONIONS...................... 10
herb butter.
POTATO AU GRATIN........ 12
mornay sauce. cheddar cheese.
BROCCOLINI. ..o 10
garlic. shallots. white wine.
ROASTED ASPARAGUS..........ccooiiiits, 10
garlic. shallots.
CREAMED SPINACH........................... 10
parmesan. smoked bacon. crispy sunchokes.
BRUSSEL SPROUTS................iil, 10

balsamic-fig glaze.

ENTREES
SAUTEED CHICKEN.. ... 28

bone-in. mashed potatoes. broccolini.

mushroom pan sauce.

PAN SEARED SCALLOPS .........oiiiitt. 52

white bean ragout. winter greens. sopressata.

kohlrabi-daikon slaw.

BRAISED SHORT RIB....................... 44

haricot verts & tomatoes. mashed potatoes.

port wine-cola jus. pecan gremolata.

PAN ROASTED VERLASSO SALMON™... .. 38

roasted heirloom tomato risotto. parsley & dill

emulsion. English pea-herb pesto.

BLACK GROUPER.................. ..., .48

sweet corn & smoked bacon risotto.

citrus-caper beurre blanc.

BONE-IN CHESHIRE PORK CHOP™*...... . 42

local sweet potato hash. sage pan sauce.

WHOLE FISH.......oo i MKT

mediterranean olive relish. citrus pan sauce.

* these items are served raw or undercooked, or contain (or may
contain) raw or undercooked ingredients. consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have
certain medical conditions.



WINE BY THE GLASS

SPARKLING

TENTATION CREMANT BRUT CFRY. .. ........ 14
VAZZOLA PROSECCO CIT). ... ..o oot 12
WHITE

TALBOTT KALI HART CHARDONNAY (CAJ.

LE GARENNE SANCERRA (FR).................

DR. LOOSEN RIESLING (GER)............

FLOWER AND THE BEE TREIXADURA (ESP)

OYSTER BAY SAUVIGNON BLANC (NZ). ..

BADGE BLUE STEEL CHARDONNAY (CAJ. .

SASSIPINOT GRIGIO CIT)..vvee oot

ROSE

BLACKBIRD VINEYARDS ARRIVISTE (CA)......

STUDIO BY MIRAVAL (FR)............

RED

CATERWAUL CABERNET SAUVIGNON (CAJ. .. ..
HARVEY & HARRIET BLEND (CA). ...........
TIME PLACE CABERNET SAUVIGNON (CAJ.......

WHOLE CLUSTER PINOT NOIR (ORJ.....

JUSTIN CABERNET SAUVIGNON (CA). .. ......
JLOHR PURE PASO BLEND (CA).............

THE STAG CABERNET SAUVIGNON (CA)

BLOODROOT CELLARS PINOT NOIR (CAJ. .
FIELD RECORDINGS FICTION BLEND (CA) .. ...
ONA PRIORAT BLEND CESP)............
COLOMBINI CHIANTI SUPERIORE C(IT)........
BONANZA CABERNET SAUVIGNON (CAJ).......

15

.13

12
11
10
10

16
14

39
24
21

18
18
16
15
14
14
13
12

CALATHUS MALBEC CAR). ................ 11

FLIGHTS

GOING BACK TO CALI - $45
CATERWAUL
TYROS
SEXUAL CHOCOLATE

JUSTIN

FOR THE NIGHT - $30
ALCHEMIST PINOT NOIR

RUBENTIS ROSE

ABBONA FAVORITA

TENTATION CREMANT BRUT

THE ADVENTEROUS TYPE - $50

POWELL & SON "RIVERSIDE' GSM

TEZZA "AMARONE DELLA VALPOLICELLA"

LA RIOJA ALTA "VINA ARDANZA RESERVA"

ROTEM & MOUNIR SAOUMA "INOPIA"
COTES DU RHONE



