3 courses $89  w/wine $14.9
4 courses $119  w/wine $195
5 courses $153  w/wine $24.8
6 courses $179  w/wine $293

CHARLESTON

THE MENU

RICH LOBSTER SOUP WITH CURRY
YUKON GOLD POTATO AND ARTISANAL CHEESE SOUP
VEGAN CURRIED CARROT AND TOMATO SOUP
ATLANTIC SALMON CRUDO

STEAK TARTARE

ROASTED LOCAL CHIOGGIA BEET SALAD
ARUGULA AND FRISEE SALAD

CORNMEAL-FRIED OYSTERS

ESCARGOT IN LITTLE POTS

SHRIMP & GRITS

WHITE TRUFFLE FETTUCINE

PAN-ROASTED SEA SCALLOP

GRILLED OCTOPUS

FRESH BLACK WINTER TRUFFLE RISOTTO

($75 Supplement)

VERMONT GOAT CHEESE AGNOLOTTI

($75 Supplement)

LOBSTER RAVIOLI

PAN-ROASTED WILD HALIBUT

PAN-ROASTED WILD ROCKFISH

PAN-SEARED HUDSON VALLEY FOIE GRAS
PAN-ROASTED HUDSON VALLEY MAGRET OF DUCK
GRILLED CREEKSTONE FARMS BEEF TENDERLOIN

GRILLED LAMB RACK CHOP

GRILLED MIDWESTERN BISON TENDERLOIN

PASSION FRUIT CREME BRULEE

MANJARI CHOCOLATE MOUSSE

SATURDAY, FEBRUARY 17, 2024

Intense Lobster Stock Reduction Finished with Cream, Butter-Poached Lobster, Curry Oil
Amontillado Jerez V.O.R.S., Byass “Del Duque” 30 Year

Keen’s Cheddar, Cornerstone and Guinness Stout

Sylvaner, Rolly Gassmann “Réserve Millésime” (Alsace) 2020

Saffron Oil
Riesling, Dr H. Thanisch (Mosel) 2022

Fresh Ginger, Blood Orange Supremes, Chive, Champagne Vinaigrette
Riesling, Dr H. Thanisch (Mosel) 2022

Beef Tenderloin, House-Made Jalapefio Oil, Shallots, Fresh Lime, Toast Points
Syrah, Yves Cuilleron “Les Vignes d'a Coté” (N. Rhone) 2022

Baby Red Romaine, Fresh Pomegranate, Genovese Basil and Reggiano Vinaigrette
Riesling, Dr H. Thanisch (Mosel) 2022

Aged Reggiano, Fresh Lemon, Ancient Greek Extra Virgin Olive Oil

Upland Cress, Lemon Cayenne Mayonnaise

Crémant d’Alsace, Sipp Mack Brut (France) NV

VWild Burgundy Snails, Roasted Cherry Tomato, Snail Butter, Brioche Toast
Cotes du Rhone, Domaine de la Vieille Julienne “lieux-dit Clavin” (S. Rhéne) 2020

Andouille Sausage, Tasso Ham, Anson Mills Stone-Ground Creamy Grits
Chardonnay, Winderlea (Willamette Vallgy) 2018

Royal Trumpet Mushrooms, 24-Month Aged Reggiano, Butter Sauce
Pinot Noir, Rolly Gassmann (Alsace) 2019

Cauliflower Purée, Tiny Capers, Lemon Brown Butter

Viré Clessé, Domaine Guillemot-Michel “Quintaine” (Burgund)}) 2020

French Coco Bean, Roasted Cherry Tomato and Arugula Salad, Whole Grain Mustard Vinaigrette
Cotes du Rhone, Domaine de la Vieille Julienne “lieux-dit Clavin” (S. Rhéne) 2020

24-Month Aged Reggiano
Morey-St-Denis, Michel Magnien (Burgundy) 2019

Reggiano, Beurre Blanc, Julienne Fresh Black Winter Truffle
Sauvignon, Cantina Terlan “Winkl” (Itab)) 2022

Roasted Cherry Tomatoes, Cognac and Lobster Cream
Viré Clessé, Domaine Guillemot-Michel “Quintaine” (Burgum_iy) 2020

Charleston Red Rice, Fried Green Tomato, Tabasco Beurre Blanc
Marsanne, Yves Cuilleron “Les Vignes d'a Coté” (N. Rhéne) 2022

Oyster and Button Mushroom Fricassee, Lemon Beurre Blanc

Chardonngy, Winderlea (Willamette Vallgy) 2018

Fresh Blackberry, Raspberry and Port Wine Compote, Cornmeal Cake
Chateau Doisy-Vedrines (Sauternes) 2003

Duck Fat and Rosemary Roasted Yukon Gold Potatoes, Gordal Olive Relish, Red Wine Reduction Sauce

St. Estephe, Chateau Lilian Ladouys (Bordeaux) 2018

Roasted Cipollini Onions, Snap Peas, Fingerling Potato Purée, Red Wine Reduction Sauce
Shiraz, Powell & Son (Barossa) 2019

Saffron Basmati Rice, Fresh Pomegranate, Roasted Carrots, Parsnips and Celeriac, Lamb Reduction

Chateauneuf-du-Pape, Domaine la Consonniere (S. Rhone) 2020

Roasted Poblano and Grilled Jalapefio Peppers, Anson Mills Crispy Polenta
Cuvelier Los Andes “Grand Vin” (Mendoza) 2018

SWJEETS

MAPLE BUTTER PECAN ICE CREAM

RASPBERRY SORBET
(Vegan and Gluten Free)

RASPBERRY & VANILLA BEAN PANNA COTTA

CHOCOLATE ESPRESSO CREME TORTE

CASHEW CARAMEL CHEESECAKE
(Vegan and Gluten Free)

Gratuity of 20% is applied to parties larger than five. Please refrain from using cell phones in the dining room.

Cindy Wolf & Tony Foreman - Restaurateurs

Everardo Florentino - Chef de Cuisine



