
Grits & Pastas

Charleston Shrimp & Grits 
sautéed jumbo shrimp & spicy tasso ham over a bed of stone ground grits,  

smothered in a white wine herb chicken velouté – 21

Wasabi Crusted Yellowfin Tuna
fresh Ahi tuna, served RARE, drizzled with soy mayo & wasabi mayo,  

served over grits & asparagus – 22

Salmon & Lump Blue Crab
fresh Atlantic salmon topped with lump blue crab & lime cilantro beurre blanc  

served over grits & asparagus – 24 
Try it Blackened!

Bacon Wrapped Sea Scallops
topped with lobster cream sauce, served over grits & sautéed spinach – 28

Crawfish Tasso Tortelloni
cheese tortelloni tossed in pepperjack cream sauce with crawfish tails,  

spicy tasso ham, spinach, corn, red onion & red bell pepper – 24

Low Country Favorites

Pecan Crusted Rainbow Trout 
butterflied rainbow trout, deep-fried, topped with Granny Smith apple butter,  

served with mashed potatoes & bacon seared green beans – 21

Carolina Crab Cakes
lump blue crab cakes topped with sweet corn relish, served with lemon basil aioli,  

sweet potato fries & cole slaw – 23

Southern Fried Chicken Livers
topped with country ham & onion confit,  

served with mashed potatoes & collard greens – 16


