
Lunch   

DOUBLE CHOCOLATE BROWNIE
whipped cream |  fresh strawberries 

The  Carol i na  

CAPE COBB SALAD

mixed greens |  blue crab |  steam shrimp |  smoked bacon

egg |  sharp cheddar |  local tomato |  red onion |  buttermilk vinaigrette

BURGER BURGER
two 1/4lb smashed patties |  American cheese |  house B&B pickles 

white onion |  SECRET sauce |  everything brioche bun 

GRILLED SALMON
stone ground grit  cake |  roasted j icama & kohlrabi  hash 

rhubarb preserve |  crumbled pistachio

TUSCAN VEGETABLE PASTA
pappardelle |  local mushroom |  art ichoke |  asparagus

brown butter |  mascarpone |  toasted hazelnut |  shaved parmesan

F I R S T  C O U R S E
~ c h o i c e  o f ~

E N T R É E
~ c h o i c e  o f ~

$28 per  person

~tax  & 22% gratu i ty  a re  add i t iona l  to  per  person  pr i ce~

    STEAM coastal  chowder|  house hush puppy

crisp greens |  heirloom tomato |  English cucumber |  shaved carrot garl ic
crouton |  citrus vinaigrette

D E S S E R T


