
March 30 - April 12

3 courses for $35

Low country shrimp bisque

Marsh Hen Mill Grits Moon Fries

tomato aioli

Little Gem Salad (GF, VG)


hazelnuts, snap peas, french breakfast radishes,

shaved parmesan, preserved rhubarb vinaigrette

miso glazed grilled salmon (GF)


sesame-sushi rice cake, baby bok choy miso-butter sauce

Pan-Seared Herbed Crusted Chicken (GF)


brown butter jus, potato gnocchi, fava beans,

arugula, oil-cured tomatoes

Roasted Za’atar spiced Romanesco (GF, V)


cashew puree, sno-valley mushrooms, asparagus

Starters

Entrees

Cinnamon Roll Bread Pudding

Chocolate Ganache Cake

Classic Mini Cookie Sampler Plate

ginger molasses, nudder budder, macaron (gf)

Coconut cake (GF, V)


macerated strawberries, coconut whipped cream

Desserts

*Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.  

Before ordering, please let us know if you have a food allergy.

(GF) Gluten Free (VG) vegetarian (V) Vegan (DF) Dairy Free (   ) Contains nuts


