First Course
Rhode Island Calamari

Chipotle Remoulade

Addies Mussels

Tomato, Garlic, Lemon

Local heirloom Squash Bisque

Candied Pecans, Spiced Mascarpone, Vin Cotto

Bigeye Tuna Tartare

Sweet Soy Drizzle, Fried Rice Cake, Basil

Baby Spinach Salad

Citrus, Roasted Red Pepper, Cumin Vinaigrette

Chick Pea Hummus

Grilled Pita, Cucumber-Pine Nut Salad, Olives

Second Course
Crispy Carolina Catfish Sandwich

House Cured Bacon, Smoked Red Onion-Apple Relish

Wood Grilled Pineland Farms Hamburger

Aged Gouda, Arugula, Fried Onions

Provencal Seafood Stew

Market Catch, Gulf Shrimp, Blue Shell Mussels, Saffron Broth

Wood Grilled Loch Duart Salmon

Brussels Sprouts, Sweet Potatoes, Pancetta-Cider Vinaigrette

Hand Cut Pasta

Chefs Daily Inspiration

Third Course

Chocolate Bread Pudding

Vanilla Ice Cream, Caramel Sauce

Local Apple Cheesecake

Almond Crust, Raspberry Coulis

House Made Ice Cream Or Sorbet

