é Egctizcrs

Signaturc 5anclcr|ing 5I‘1rimP, Crab and Corn Chowclcr
Smokccl Bacon, Fotatocs, SWCCt FCPPcrs /9

Steamed Mussels ~with C]arlic, Bacon, T omatoes, and White Wine, Gri”ed Baguet’ce i1

Com Frftters ~ House Smoked Bacon, Creole Sauce 9

Hand Cut Duck ]:rics -Malt Vincgar and Blue Cheese, or Old Bay 8

Salads
Classic Cacsar Salacl ~-Whole | eaf Romaine, Croutons, Preserved | emon, White Anc]ﬂovg 8
Add Grilled Chicken 4 Add Gulf Shrimp 6

}:ricd C]’licl(cn Cobb ~ Romaine and |ce burg, PBacon, ] omatoes, Chopped Egg, Avocado
Blue Checsc, Red Wine \/inaigrette Xe)

MiXCC] Baby I_cttucc, Blue Cheese, Dried Cranberries, Candied Pecans
Gri”ed Pear Vinaigrette 8

Sandwiches & [ ntrees
Sandcrling Sandwich ~ Roasted Tu rkeg Breast, Cl’]eclclar Clﬂeese,
APPIC Wood Smoked BaconJ Lettuce, Toma’co, Cranberrg Mago 10

Vine ripe T omato Sandwich -
}‘Iand Fu”cd Mozzarc”a, 5wcet Basil, Arugula, Balsamic Reduction, Toas’ced Ciabatta Bread P2

F astern Carolina Barbeque Pork Sandwich - Seasoned Pulled Fork, House Slaw, Soft Roll 12
Chicken Pot Pie— Pulled Chicken, Byaby Vegetables, Herbed Veloute, Puff Crust 10
Grilled Half Pound “Prime? Burger - Cheddar, American, Swiss, Provolone or Blue Cheese 12
Coastal Crab Cake Sandwich - Pan Scared Carolina |_ump Crab Cake, Remoulade 14

Southcrn Mcatloa{:~ FPork and Beef, Braised Short Ribs, Bacon Wrappcd, | ocal Ale Mushroom Sauce
Mashed Potatoes, Babg (Carrots 16

Fried Caro|ina ShrimP Boat - Beer Pattered, [Hush Fuppies, Cole Slaw, Malt \/inegar i4

A// 5anc7/w/c/zes come with Ducé C/nlos and a Ficé/e



