
 
 

 
 
 
 

M  A  R  K  E  T   M  E  N  U 
$39 

 
 

“Our goal for this menu is to serve products that are indigenous to our region.  We strive to serve products found in the waters, 
markets and farms throughout the southeast.  Most importantly, we want to cook products we buy from people we trust and 

consider our friends. Please join us in celebrating the foods of the American South.” 
 
 
 

F  I  R  S  T   C  O  U  R  S  E 
 

A Salad of Heirloom Lettuces with Crispy Rillettes,  
Grilled Scallions and Mustard Vinaigrette 

or  
Local Shrimp and Clam Stew with Anson Mills Grits,  

Benton’s Bacon and Peperonata 
 
 
 

M  A  I  N   C  O  U  R  S  E 
 

Carolina Grouper with Baby Squash, Zucchini,  
Yellow Wax Beans and Sauce Vierge 

or 
Beef Duo with Potato Confit, Garden Carrots and Mepkin Abbey Mushrooms 

 
 
 

D  E  S  S  E  R  T 
 

Buttermilk-Chess Pie with Lemon-Poppy Seed Ice Cream and Strawberries 
or 

South Carolina Peach Cobbler with Crumb Topping  
and Bourbon Pecan Ice Cream 

 
 
 

Chef Sean Brock & Staff 
 
 

A  V  A  I  L  A  B  L  E    S  U  N - T  H  U  R  S 
N  O  T    V  A  L  I  D    O  N    H  O  L  I D  A  Y  S 
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