


DINNER MENU

A P P E T I Z E R

CREAM OF PARSNIP SOUP
bacon lardons

milk bread croutons

chil i  oi l

M A I N  C O U R S E

HERB CRUSTED PRIME FILET & LOBSTER SKEWER
olive oi l  smashed potatoes

green bean salad

garl ic sauce

D E S S E R T

CLASSIC PANNA COTTA
winter citrus coulis

fresh mint
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2023 PIG
ROAST

W H O L E  R O A S T  P I G
C A R O L I N A  B B Q  S A U C E

K C  B B Q  S A U C E
H O T  S A U C E

B R E A D  &  B U T T E R  P I C K L E S
F R I Z Z L E D  O N I O N S

C O L E S L A W

C R A Z Y  C O R N
G R E E N  O N I O N ,  S P I C Y  M A Y O N N A I S E ,

C R I S P Y  S H A L L O T S

L O A D E D  B A K E D  P O T A T O  S A L A D
C R I S P Y  B A C O N ,  C H E D D A R  C H E E S E ,  G R E E N

O N I O N

 
M A C  ' N  C H E E S E

H E R B E D  B R E A D C R U M B S

H O N E Y  M A P L E  B A C O N



reception menu

B E Y O N D  M E A T  
V E G G I E  D U M P L I N G S

garlic chili crunch

M I N I  S H R I M P  P O ' B O Y
remoulade, lto

D A N  D A N  
C H I C K E N  D U M P L I N G S

crushed peanuts, pickled mustard greens

M E X I C A N  S T R E E T  C O R N
crispy shallots, gochujang aioli

H E I R L O O M  T O M A T O
C R O S T I N I

Duke's mayo



oyster roast

G R I L L E D  O Y S T E R S
lemon butter

B B Q  S H R I M P  &  G R I T S
 sauced & buttered

C H I L L E D  O Y S T E R S  
O N  T H E  H A L F S H E L L

classic cocktail & champagne mignonette

F I R E  R O A S T E D  C O R N  S A L A D
bell peppers, shallots, Duke's mayo

H E R B  B A K E D  O Y S T E R S

toasted breadcrumb & parmesan

G R I L L E D  C H E E S E

P U L L E D  P O R K  S L I D E R S

pimento cheese, milk bread

slaw, pickles, Carolina BBQ




