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roasted olives
castelveltrano, picholine & niçoise with herbs & garlic

pimento dip
roasted red peppers, 2 cheddars  & grilled whole wheat flatbread

cornmeal hushpuppies
bread & butter pickles & 3 dipping sauces

soft shell crab “blt”
fried green tomato, pickled red onion, bacon & whipped avocado

corn chowder
pei mussels, shaved jalapeño, local fennel & smoked bacon

tomato gazpacho 
flying t farm peaches, ricotta salata, basil & kalamata tapenade

butter lettuce
cripsy parmesan cracker, hothouse tomato & everything caesar

baby arugula
mixed melons, sheep’s milk feta, spearmint & little tomatoes

davon crest blend
local salad greens tossed with petite herbs & red wine vinaigrette

heirloom tomatoes
sharon’s basil, imported burrata cheese & garlic breadcrumbs

add garlic & thyme roasted chicken breast   
add pan roasted sustainable salmon 
add pan roasted & sliced hanger steak*
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