
First Course



Citrus and Ale Poached Carolina Shrimp
Horseradish Gremolata, Cocktail Sauce



Mesquite Smoked Salmon

Pickled Red Onions, Georgia Chevre “Crème Fraiche”, Country Bread



Classic Quiche Lorraine
Pickled Vegetables, Local Lettuce Blend, Lemon-Dijon Vinaigrette



Chorizo and Smoked Gouda Stuffed Mushrooms

Heirloom Tomato Jam, Cilantro Crema



Second Course



Steakhouse Wedge 
Smoked Bacon, Bermuda Onions, Creamy Gorgonzola Dressing, 

Crumbled Bleu Cheese



Caesar Salad
Local Romaine Hearts, Multi-Grain

Croutons, Black Pepper Caesar Dressing, Shaved
Reggiano



Heirloom Tomato and Mozzarella Caprese

Basil Pesto, Honey-Balsamic Glaze, Toasted Pine Nuts



Third Course



8.oz Filet Mignon
Whipped Yukon Gold Potatoes, Steakhouse Mushrooms & Cippolini

Onions, Brandy-Peppercorn Sauce



Seared Verlasso Salmon, 
Spring Onion and English Pea Risotto, Crispy Rainbow Chard,

Lemon-Caper Beurre Blanc



Roasted Joyce Farms Chicken
Whipped Yukon Gold Potatoes, Haricots Verts, Madeira Pan

Sauce, Sunchokes



Lowcountry Shrimp and Stone Ground Grits
Tasso Gravy, Andouille Sausage, Smoked Tomato Confit



Seared Alaskan Halibut

Spring Vegetable Succotash, Sweet Carrot Soubise, Crispy Leeks
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