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TRIO OF DEVILED EGGS
Caviar, Crab, Southern

CHEF’S CREATION OF SOUP
Using Fresh Farm Ingredients

TUNA TARTARE
Ahi Tuna, Avocado,

Wonton Crisp, House Ponzu

WAGYU BEEF NEGIMAKI .
Charred Cipollini,
Teriyaki Marinated Beef, SAR

Yuzu Ginger Broth, Pickled Ginger, Romaine, Rustic Crouton.
Baby Corn

Anchovies, Parmesan Tuile

CALAMARI FRITTI
Fried Calamari, Grilled Tentacle,

Seafood Sauce, Giardiniera

CITRUS BEET

Artisan Greens, Candy Cane Beets,
Roasted Carrots, Spiced Almonds,
Orange Supremes, Goat Cheese,

Green Goddess
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Cherry Tomato, Fried Onion Rings,

;W Q Cucumber, Blue Cheese Crumble,

Blue Cheese Dressing

ON THE HALF SHELL
FRIED ACORN SQUASH
(Pl B ta10) Frisee, Crispy Brussels, Shaved Radish,

Spiced Cranberry, Bacon, Avocado,
Acorn Squash, Bulgar,
Apple Cider Vinaigrette

ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
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Seasonal items produced from The Olde Farm’s Garden, Orchards, Bee Hives & Greenhouse
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PRIME FILET MIGNON
Horseradish Pommes Puree,

Haricot Verts, Red Wine Demi

BRUSCHETTA CHICKEN CUTLET
Seared Chicken Cutlet, Roma Tomato,
Fresh Basil, Ratatouille, Mozzarella,
Balsamic

GRILLED LAMB RACK
Rosemary Infused New Potatoes,
Minted Peas, Mustard Jus

POMEGRANATE LACQUERED DUCK
Duck Fat Confit Potato, Carrot Silk,
Coco Spiced Jus, Charred Citrus

CORN MEAL DUSTED
RED FISH

Carolina Gold Rice,

Low Shrimp Country Hash,

Creole Tomato Sauce

TROUT
Soup Beans, Roasted Brussel
Sprouts, Pepper Sauce

SEARED SOLE
Coconut Curry, Wok Vegetables,
Wilted Rainbow Chard

CHEF’S CREATION OF PASTA
Using Fresh Farm Ingredients

SPLIT PLATE FEE $10
ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
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