SOUpS

Sweet Corn & Crab Chowder 7
lump blue crab, crispy sweet potato strips, snipped chives

Today's Inspiration 7

appetizers

English Pea & Baby Bella Risotto 9
shaved parmesan, bitter greens

Caramelized Diver Scallops 14
warm three bean salad, blood orange sauce

Chicken Sausage & Gnocchi 9
andouille, wild mushrooms, pecans, brandy cream

Grilled Shrimp 12
roasted corn, bacon and spring onion johnny cake, new orleans barbeque butter

Jumbo Lump Blue Crab Cake 4
smoked carrot and citrus butter sauce

Braised ShortRib 9
red wine pan jus, fried shallots

salads

Classic Caesar 8
creamy house made dressing, sun-dried tomato croutons, parmesan crisp

Fried Green Tomato & Feta Cheese 9
buttermilk marinated green tomatoes, feta cheese, organic field greens
bourbon molasses vinaigrette

Baby Iceberg & Hot House Tomato 8
sweet onions, roquefort dressing

Shores Salad 7
organic greens, vegetable curls, cherry tomatoes, cucumbers
apple-cider vinaigrette

meals for special dietary needs are gladly prepared upon request
~consuming raw or undercooked seafood or meats can be hazardous to your health ~
an 18% gratuity will be added to parties of eight or more



entrées

Pan Seared Mahi Mahi 27
sweet potato and plantain hash, garlic wilted spinach
banana-habanero butter

Stone Roasted Grouper 29
fingerling potato ragout, smoked corn butter sauce

Crispy Skin Striped Bass 28
corn and jalapeno griddle cake, chimichurri sauce, marinated cherry tomatoes

Atlantic Seafood Etouffee 25
shrimp, scallops, fresh catch and crawfish tails over steamed jasmine rice

Shrimp & Grits 28
creamy anson mills stone ground grits, black-eyed peas, smithfield ham
spiced southern comfort butter sauce

Free Range Roasted Chicken Breast 23
buttermilk whipped potatoes, haricot verts, natural pan sauce

Wild Mushroom Ravioli 19
roasted plum tomato coulis, melted leeks, arugula and yellow tomato salad
shaved parmesan

Grilled Pork Chop 26
braised collard greens, sweet potato puree, caramelized pears

Filet Mignon 29
sautéed rainbow chard, apple-wood bacon and vidalia onion potato puree, port reduction

House Aged New York Strip Loin 28
yukon gold potato gratin, sautéed summer squash
green peppercorn sauce

meals for special dietary needs are gladly prepared upon request
~consuming raw or undercooked seafood or meats can be hazardous to your health ~
an 18% gratuity will be added to parties of eight or more



