 To Begin
Sage Wraps

Beef Filet Wrapped in Cherry Wood Bacon,

Smoked Cheddar Cheese, Creole Cream Cheese & Jalapeno, Local Honey Glaze 
9
Wood Grilled Oyster

Parmesan, Lemon and Herbs with Grilled Leidenheimer French Bread 
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Ginger Poached Shrimp

Mango & Cherry Drop Tomato Salsa, Smoked Harissa Jelly
 10
Roasted Quail

Chicory & Molasses Glazed, with French Green Lentils & Roasted Carrots
 12
Potato Gnocchi
Smoked Pancetta, Louisiana Blue Crab & Corn Cream, Parmesan 
12
Onion Soup

Vidalia Sweet Onions, Leeks, Red Onions Roasted Chicken Stock, Gruyere Cheese
 7
Roasted Beet Salad

Arugula, Grapefruit Supremes, Pickled Onions, Blue Cheese Crumbles, Calamansi Vinaigrette
 8
Apple & Spinach Salad
Baby Spinach, Goat Cheese, 5 Spice Pecans, Golden Raisins, Benton’s Bacon, Fried Yard Egg, Steen’s Cane Syrup Vinaigrette 
8
Romaine Salad
Olive, Parmesan, Herbed Crouton, Crumbled Bacon, Roasted Garlic Dressing  
7
There is a risk involved with consuming raw shellfish as in the case with other raw protein products.  If you suffer from chronic illness of the liver, stomach or blood, or have other immune disorders, you should eat these products fully cooked.

Main Course

Gulf Tuna

Seared Rare, Shrimp & Avocado Salad with Cherry Tomato, Pineapple Ponzu, Crispy Wontons & Thai Sweet Chili Sauce
 29
Low Country Shrimp & Grits

Poche’s Andouille, Tomato, Mushrooms, Holy Trinity, Thyme, Sweet Bacon Corn Grits
 22
Redfish  

Pan Seared Redfish, Corn Maque Choux Risotto, Haricot Vert, Cherry Smoked Bacon 
 27
Sous Vide Short Rib

Slow cooked for 48 hours, Glazed Peas & Carrots, Crispy Leeks, Roasted Garlic Mash
  22
Double Bone Pork Chop

Spiced Apples, Sweet Potato Puree, Benton’s Bacon, Kale & Molasses Butter
  26
Filet

6 oz Prime Beef, Roasted Garlic Mash, Seared Shitake Caps, Grape Tomato, Natural Jus 
30
Cast Iron Roasted Beef Ribeye
Truffle Duck Fat Fries, Béarnaise, Natural Jus 
 29
Chicken

Breast and Leg, Roasted Garlic Mash, Haricot Vert, Natural Jus 
16
The Duck

Seared Breast & Confit Leg, Dirty Duck Jambalaya, Roasted Spinach, Spiced Fig Reduction 
 18
20% gratuity will be added to parties of six or more.

$30 corkage fee for each bottle of wine brought into the restaurant.

Chef Christopher McKnight

