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Butternut Squash Soup
creme, pumpkin seeds

Caesar Salad
sweet gem lettuce, parmesan,
herbed crouton

Chef B’s Biscuits
sweet potato, apple butter

Deep Fried Ribs
sticky lemon glaze, fresno chilies,
sesame seeds 

Seafood Gumbo + 8
crab, shrimp, andouille, okra, rice

Cajun Hushpuppies + 8
crawfish, crab, leeks, corn, creole
sauce  
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As a way to offset rising costs associated with the restaurant (food, beverage, labor,
benefits, supplies), we have added a 4% surcharge to all checks. We do this in lieu of

increased menu prices. You may request to have this taken off your check.

20% Gratuity will automatically be applied to parties of 6 or more.

Main

Verlasso Salmon 
parsnip apple puree, spinach,
fondant potatoes

Mushroom Risotto
wild mushrooms, english peas,
caramelized onion, herb oil

Pecan Crushed Rockfish
corn maque choux, peach chow
chow, collard greens

Shrimp & Grits
herbed grits, tasso ham, blistered
peppers, smoked tomato butter

Single Maryland Crab Cake + 10
fries, old bay remoulade

Filet of Beef + 20
beef cheek, 1000 layer potato

Dessert 

Chocolate Decadence 
nutella mousse, cocoa krispies, dark
chocolate ganache

Peach Honey Bun Cake
peach jam, lavender, honey gelato,
honeycomb tuile
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