
Beginnings

Cheese Selection                    13       
                                  
Bruschetta      15       

Antipasto      15  

Parmesan/Havarti-Stuffed Mushrooms 13       
               

Mains all served with: 
House Salad 

Local Hydroponic Greens | Vidalia Sweet Onions |   
herbed-house croutons |  aged parmesan | House Vinaigrette 

warm bread & Muscadine butter 

crispy seared duck breast 
sweet potato puree| Snow Pea Stir Fry| Baby Bella Mushrooms 

cherry duck demi| crispy wonton tuile 
’16 lane’s bridge red 

44. 
chicken florentine pasta 

airline breast | penne pasta | Oven-Roasted tomatoes 
garlic spinach cream |aged parmesan 

’16 Ohoopee River White 

29. 
slow-roasted Salmon 

8 oz Filet | tomato-boursin risotto|haricot verts 
aged parmesan tuile|Beurre Blanc                         

’15 Stafford’s Ferry White 

34. 
Shrimp ‘n Grits 

Stone Ground Grits | andouille |N’Awlins-inspired Crawfish gravy 
crispy sweet onions| aged white cheddar 

’14 Lower Mill White 

31. 
Earth and Inlet 

14 oz “Prime”Ribeye |Blackened Shrimp | Seared Scallops  
Potato Duo( Whipped and Duchess) 

Butter-Poached Asparagus| Caramelized sweet Onion| rosemary Au Jus 
’16 blu passione’ 

48.  

desserts 
daily chef’s delights 

Executive Chef, Patrick White 

* One check would be appreciated for groups of 6 or more.* 
THANK YOU FOR HONORING OUR  

“NO OUTSIDE FOOD OR DRINKS”POLICY INCLUDING BIRTHDAY CAKES, COOKIES, SODAS,ETC.   

*Please notify your server, chef, or manager of any allergies* 
         **Please settle your tab downstairs at the register and visit our retail shop**  


