
STARTERS

EXECUTIVE CHEF CAMERON GARVEY

SOUS CHEF BRANDON BOZEMAN

M A I N S

SHRIMP & GRITS  
TOMATO PEPPER SAUCE, PANCETTA, LOCAL PEPPERS, SEARED GREENS, MUSHROOM

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

LUNCH

TUNA SALAD CROISSANT 
HOMEMADE TUNA SALAD, ARUGULA, TOMATO

FRIED SHRIMP BURGER
BRIOCHE, SHREDDED LETTUCE, TOMATO, CAJUN AIOLI, CHOW CHOW 

BLACKENED CATFISH SANDWICH
SHREDDED LETTUCE, TOMATO, PICKLES, CRUNCHY SLAW, TARTAR 

FRIED CHICKEN SANDWICH
BRINED CHICKEN THIGH, CALABRIAN HOT HONEY, MAYO, PICKLES, PIMENTO CHEESE

CAMBURGER*
PIMENTO CHEESE, BACON JAM, CHOW CHOW, MAYO, LETTUCE, TOMATO, PICKLES

CHICKEN SALAD CAESAR WRAP 
TOMATO BASIL WRAP, PARMESAN, HERB GARLIC CROUTONS, LETTUCE,
PRESERVED LEMON OIL

BULGOGI CHEESESTEAK 
SHAVED RIBEYE, AMERICAN CHEESE, ONIONS, PEPPERS, PICKLED SLAW, 
TOGARASHI FRIES
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GF Bun Available

BUCKWHEAT SOBA NOODLES
LEMONGRASS GINGER DASHI, RADISH, KIMCHI, MUSHROOMS, CARROT,
SOY PICKLED EGG, TOFU, GREEN ONION

GF Bun Available

Vegetarian

Add Tuna* +$5

TUNA CRUDO* 
SICHUAN PEPPERCORN CRUSTED, SUNFLOWER SEED SALSA MACHA, 
FIVE SPICE CARROT PUREE, TOMATILLO GELEE 

BAKED CRAB DIP 
LUMP CRAB, PARMESAN, CREAM CHEESE,TOASTED BAGUETTE

BLISTERED PEPPERS
SEASONAL CHUTNEY, GREEN GODDESS, PICKLED RED ONION

BAKED OYSTER
BACON XO BUTTER, HERB BREADCRUMBS

HEIRLOOM TOMATO SALAD
STRACCIATELLA, SABA, ROASTED GARLIC CROUTONS, EVOO

LOCAL LETTUCES
GRILLED AND CHILLED PEACHES, BOURBON VINAIGRETTE,
BLACK WALNUTS, FETA, PICKLES

KALE CAESAR 
BLACK GARLIC VINAIGRETTE, CURED YOLK, PARMESAN CRISP, HERB CROUTONS
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