
Appetizers 
 

Lump Crab Bisque      7           
sherry cream foam  
 

Chopped Salad     6            
romaine, cucumber, bacon, tomato, shredded cheese  
and house dressing 
 

Arugula Salad     7            
fennel, cucumber, tomato, parmesan and lemon citronette 
 

Beef  Carpaccio     12           
arugula, shaved celery, parmesan, lemon citronette, and Dijonaise  
 

Strudel of  Autumn Vegetables     9         
chevre and tomato basil salsa 
 

Fried Green Tomatoes      12       
Sherry vinaigrette, lump crab and remoulade 
 
Entrees 
 
The Standard     24             
seared beef, chimichurri, brocolini and smashed potatoes   
 

Roasted Alaskan Cod     24           
creamed spinach, fondant potatoes and fennel butter 
 

Bacon Wrapped Bacon     26          
house cured, smoked Canadian style pork loin wrapped with Benton’s artisan  
bacon and served with speckled butter bean and sweet corn succotash 
 

Shrimp and Crayfish Etouffee      28       
basmati rice pilaf 
 

Seared sea scallops     28           
brussels sprouts, potato hash, bacon, and sage brown butter 
 

Seared Breast of  Duck     26           
grilled plums, creamy grits and wilted greens 
 

Beef  Tenderloin     34          
Mushroom pearl onion ragout, blue cheese croquette, red wine reduction  
and fondant potatoes 
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Appetizers 
 
Strudel of  Autumn Vegetables     9         
chevre and tomato basil salsa 
 
Fried Green Tomatoes      12 
Sherry vinaigrette, lump crab and remoulade  
 
Lump Crab Bisque      7           
sherry cream foam  
 
Chopped Salad     6            
romaine, cucumber, bacon, tomato, shredded cheese  
and house dressing 
 
Arugula Salad     7            
celery, cucumber, tomato, parmesan and lemon citronette 
 
Entrees 
 
Steak Frites     24             
seared beef, chimichurri, truffled garlic russet and sweet potato fries  
 
Beef  Tenderloin     34          
mushroom ragout, blue cheese croquette, red wine reduction and fondant potatoes 
 
Shrimp and Crayfish Etouffee      28       
basmati rice pilaf 
 
Alaskan Cod     26           
creamed spinach, fondant potatoes and fennel butter 
 
Bacon Wrapped Bacon     26          
house cured, smoked Canadian style pork loin wrapped with Benton’s artisan  
bacon and served with speckled butter bean and sweet corn succotash 
 
Seared Breast of  Duck     27          
roasted plums, creamy grits and wilted greens 
 
Seared Sea Scallops      28 
brussels sprouts-potato hash, bacon, and sage brown butter 
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