
Appetizers

Goat Cheese Ravioli   9
Artichokes, Sundried Tomatoes, Olives and Parsley-Garlic Butter

Tuna Tartare   10
Scallions, Avocado, and Soy Sesame Vinaigrette with Spicy Chili Aioli,

and Crispy Wontons

Bacon Wrapped Wild Georgia Shrimp   9
Southern Slaw, Christian’s #7 BBQ and Carolina Mustard BBQ

Crispy Fried Calamari    9
Jalapenos, Red Bell Peppers, Lime, Cilantro and Chipotle Aioli

Apalachicola Oyster Gratin   10
Blue Crab, Shallot, Garlic, and Thyme Béchamel with

Parmesan Bread Crumbs

Beef Carpaccio   11
Marinated Carrot, Diakon, Green Onion and Cabbage Salad with

Citrus Aioli

Soup and Salad

Creamy Blue Crab Bisque   7
Shot of Dry Sack Sherry   3

Heart of Romaine Caesar    7
Parmigiano-Reggiano, Basil, Prosciutto and Sundried Tomatoes with

Caesar Dressing

Belgian Endive    7
Endive, Mesclun Greens, Gorgonzola, Candied Walnuts,

Granny Smith Apples and Raspberry Vinaigrette

Green and Red Leaf Lettuce and Escarole Salad   7
Dried Fruit, Hazelnuts, Chèvre and

Hazelnut Vinaigrette

ENTREES

Roasted Florida Grouper   28
Granny Smith Apple, Red Radish, Fennel and Onion Salad

with Fried Leeks and Horseradish Vinaigrette



Pan Seared Mahi-Mahi  24
Butternut Squash and Cranberry Risotto, Asparagus,

Marinated Beet Salad and Carrot Juice Reduction

Shrimp and Grits   22
Sautéed Wild Georgia Shrimp, Diced Tomato, and Andouille Cream,

with Stone Ground Grits and Braised Collard Greens

Seared Yellow Fin Tuna    25
Chive Mashed Potatoes, Sautéed Snow Peas, Enoki Mushrooms

and Plum Wine Reduction

Pan Seared Georges Banks Sea Scallops    28
Hoppin’ John, Roasted Sweet Potatoes, Caramelized Onions

and Chipotle-Tomato Butter Sauce

Braised lamb Shank   25
White Bean, Tomato, and Garlic Stew

with Rosemary Gremolata

Grilled Pork Chop    24
Mashed Yukon Gold Potatoes, Braised Collard Greens, Corn Bread

and Benton’s Bacon and Onion Gravy

Grilled Veal Chop     39
Grilled Broccoli and Red Onion, with Three Potato Hash

and Brandy Green Peppercorn Veal Jus

Pan Seared Szechuan Duck   25
Sweet and Spicy Marinated Duck Breast, Duck Fried Rice,

and Cilantro-Wonton Salad

Grilled Black Angus Filet Mignon “B.L.T.”    39
Bacon Wrapped Beef Tenderloin with Grilled Sourdough, Caramelized Onions, Oven

Dried Tomatoes and Wholegrain Mustard Veal Jus


