LUNCH EXECUTIVE CHEF CAMERON GARVEY

SOUS CHEF BRANDON BOZEMAN
ESTD /‘? 1978

PILOT{HOUSE

STARTERS

TUNA CARPACCIO* cF 24
GREEN ONION VINAIGRETTE, PICKLED SHALLOTS, SWEET PEPPERS, AVOCADO,
LEMON, HAWAIIAN CHILI PEPPER WATER

18
BAKED CRAB DIP
LUMP CRAB MEAT, HORSERADISH, BLENDED CHEESES, TOASTED BAGUETTE
FRIED GREEN TOMATOES 16
PIMENTO CHEESE, BUTTERMILK RANCH
CAM’S OYSTER ROCKEFELLER 24
BACON, GREENS, CHARRED GREEN ONION
CHARCUTERIE & CHEESE 24
CHEF SELECTION OF CHEESE, CURED MEAT, PICKLES, MUSTARD, CROSTINI
LOCAL LETTUCES - 14
STRAWBERRIES, WHIPPED GOAT CHEESE, SWEET PICKLE, CANDIED PECANS,
LEMON POPPY SEED VINAIGRETTE
KALE CAESAR 15
BLACK GARLIC CAESAR DRESSING, PARMESAN CRISP, HERB CROUTONS
TUNA SALAD CROISSANT 18
HOMEMADE TUNA SALAD, ARUGULA, TOMATO
BULGOGI CHEESESTEAK 20
SHAVED RIBEYE, AMERICAN CHEESE, ONIONS, PEPPERS, PICKLED SLAW,
TOGARASHI FRIES
BLACKENED CATFISH SANDWICH cFbun avaiabie 20
SHREDDED LETTUCE, TOMATO, PICKLES, CRUNCHY SLAW
FRIED CHICKEN SANDWICH or sun avaicnie 16
BRINED CHICKEN THIGH, CALABRIAN HOT HONEY, MAYO, PICKLES, PIMENTO CHEESE
HOUSE BURGER crbun available 20
AMERICAN CHEESE, LETTUCE, TOMATO, PICKLES, FANCY SAUCE

18

TURKEY BACON RANCH WRAP
TOMATO BASIL WRAP, BACON, RANCH, SWISS CHEESE, LETTUCE, TOMATO

SHRIMP & GRITS cr 25
HERB CREAM SAUCE, CARROTS, WILTED GREENS, CHOW CHOW

LION’S MANE AL PASTOR Vvegetarian & GF 28

SWEET POTATO QUINOA, RED BEANS, ROASTED PINEAPPLE PICO,
PICKLED RED ONION, SALSA VERDE CREME FRAICHE

CAPTAIN’S PLATTER 28
CALABASH-STYLE FRIED FLOUNDER, SHRIMP, OYSTERS, FRIES, CRUNCHY SLAW

SEARED TUNA BOWL 25
SEASONAL SUCCOTASH, ARUGULA, GREEN GODDESS

SIDES

FRENCH FRIES
COLLARDSGF

CRUNCHY SLAW GF
SEASONAL SUCCOTASH GF
RED BEANS GF

*These items are served raw or undercooked and/or contain
raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.
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