
Southern Summer Dinner

Appetizers

Charcuterie & Fromage Board
cured meats, specialty cheeses, marmalades, & more…

Lobster Corn Fritters
deep fried fritters | served with spicy mango chutney

Greens

Summer Salad
organic local greens, pickled watermelon, golden cherry tomatoes,
feta, smoked tomato vinaigrette
• (garden salad available for a split option)

Entrée

Sea Scallops
Wild caught diver scallops seared in brown butter, served over
fresh arugula & white cheddar pancetta gravy, nestled in a crispy
lady croissant, paired with poached quail eggs & caramelized
peaches

Rosemary Infused Veal Shank
served over creamed grits, confit tomatoes & shallots, with braised
collards

Smoked Fried Chicken
served with farmhouse mac-n-cheese (contains sun-dried tomatoes),
southern cornbread or  yeast roll & grilled broccolini with
gremolata
• (traditional chicken fingers for children under 10)

Desserts
Choice of two

Buttermilk Pie
infused with kaffir lime & cardamom

Blueberry Beignets
blueberry donut drops dusted in powdered sugar served blueberry
glaze

Chocolate Caramel Cake
fudgy decadent chocolate brownie cake  (gf option available)


