
R A W  B A R *

East Coast Oysters 
3 ea 

Little Neck Clams 
2 ea 

Peel + Eat Shrimp 
18 

Blue Crab Mayonnaise 
22 

Lobster Cocktail 
30 

Caviar Service 
hoe cakes 

55 

Yellowfin Tuna Crudo
tonnato, celery, olive 

20 

Pickled Shrimp   
wood-fired flatbread 

18 

Ceviche 
blood orange, avocado 

18 

Poke  
ponzu, cucumber, benne 

18 

S I D E S
8 ea  

Yukon Gold Potato Puree  |  Market Vegetables  |  Steamed Asparagus  |  Carolina Gold Rice Middlins

D E S S E R T
10 ea  

Buttermilk Panna Cotta | rhubarb consomme, John’s Island strawberries

Sticky Sorghum Cake | banana ice cream

Chocolate Hazelnut Budino | caramel, sea salt

Ice Cream Sundae

Seasonal Sorbet

A P R I L  M E N U

Whipped Chèvre | wood-fired flatbread  8  

Smoked Trout Dip | buttermilk-benne crackers  15 

Carrot Hummus | wood-fired flatbread  12 

The Green Salad | creamy ginger dressing  11

Leeks Vinaigrette | caviar, vichyssoise  15 

Roasted Beets | whipped chèvre, sunflower  12 

Cornmeal Fried SC White Shrimp | comeback sauce  18 

Local Fish + Root Vegetable Chowder | country ham, dill  15 

Wood Oven Roasted Oysters | spinach + basil, cornbread crumbs  18 

Citrus-Cured Salmon Flatbread* | crème frâiche, spring onions  19 

Grilled Chicken Paillard | leg confit, spring lettuces, green garlic jus  26 

Braised VA Lamb Shoulder | spring vegetables, polenta  28 

A  L A  C A R T E

Pan-Roasted Grouper  32

Steamed Black Sea Bass  31

Parmesan-Crusted B-Liner  34

Grilled Swordfish  30

32 oz Porterhouse  75

S A U C E S

Green Garlic Beurre Blanc 

Braised Artichokes 

Shellfish Nage 

Brown Butter Hollandaise 

Au Poivre

Piperade

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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B-L INE R

Nippitaty Gin +  

Sweatman’s Tonic on tap

PAPA  DOBLE

Angostura 5 year Rum,  

maraschino, grapefruit, lime

“MY  WAY”

El Dorado 12 year Rum,  

cane syrup, bitters

MILK  &  HONE Y

Milk washed Plantation Pineapple and  

Pusser’s Rums, Aperol, honey, almond

SUGUARO 
Lunazul Anejo and Reposado Tequilas,  

dry curacao, agave, lime, salt

C O C K T A I L S 


