
Lunch   

D E S S E R T

DOUBLE CHOCOLATE BROWNIE

whipped cream |  fresh strawberries 

The  Holde n  

BITTER SWEET SALAD

escarole |  radicchio |  roasted pear |  Carolina bleu |  crumbled pistachio |  citrus vinaigrette

202 TURKEY CLUB 
oven roasted turkey |  aged cheddar |  cherrywood bacon |  romaine

sliced tomato |  Cajun mayo |  gri l led whole wheat  

LOW COUNTRY SHRIMP

sauteed shrimp |  white cheddar grit  cake |  andouille sausage
tomato |  green pepper |  creole cream sauce

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

       STEAM blue crab & corn chowder |  house hushpuppy

  hearts of  romaine |  shaved parmesan |  garl ic crouton |  STEAM Caesar dressing

~ 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~


