
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness

sides
Classic Caesar - Romaine LetTuce, Shaved Parmesan, Garlic Croutons

Green Leaf Lettuces - Radish, English Cucumber, Feta, ButTermilk DilL DresSing

Gem Lettuces - StrawberRy, Citrus, Candied Hazelnut, Blue CheEse, BerRy VinaigretTe

Marinated Tomatoes and Mozzarella - EVO, RaspberRy Vinegar, Smoked PepPer, Sea Salt

New Potato Salad - Sour Cream, Caramelized Onion, DilL

Southern Coleslaw - Duke’s Mayo, Cider Vinegar, Celery SeEd

Chilled Field Pea Salad - Spring Onion, CharRed PepPers, Herb VinaigretTe

Pasta Salad - CherRy Tomatoes, Marinated Artichokes and Olives, Crumbled Feta, Torn Basil

Creamy Whipped Potatoes
Traditional with ButTer, Roasted Garlic or Loaded with Bacon, Cheddar, Chives

Roasted New Potato - Caramelized Onions, Rosemary and Thyme

Baked Mac -N- Cheese - Sharp Cheddar, PepPer Jack, Parmesan and Asiago

Baked Sea Island Red Peas - Smoky Bacon, Tomato and MolasSes

Butterbeans with Preserved Tomatoes - GrilLed Spring Onion

Blackeye Peas with Sweet Corn - Ham Hock and Preserved Peach

Lowcountry Shrimp Purloo

Buttered Carolina Gold Rice - Toasted BenNe

Charleston Red Rice - AndouilLe, Tomato and SweEt PepPers

Roasted Cauliflower - Romesco Sauce, Spiced Hazelnut

Grilled Green Beans - Garlic Oil, lemon and Chilies, Toasted Almonds

Braised Collard Greens - Cider Vinegar and Ham Hock Pot likKer

Grilled Squash and Zucchini - Marinated CherRy Tomatoes, Fines Herbs

Sweet Corn Succotash - ButTerbeans, CharRed Okra and SweEt PepPers

Creamed Sweet Corn - CharRed Poblano, Vidalia, Basil

Sweet Rolls - BenNe, Sea Salt, Honey ButTer

Hush Puppies - GreEn Tomato Remoulade, DilL

Skillet Baked Cornbread - Local Honey, WhipPed ButTer


