
HANGER STEAK*
cauliflower purée, Yukon Gold potatoes,
shiitake, oyster, maitake mushrooms, 
leeks, turnip, chimichurri  27

SMOKED PORK CHOP* 
tomato braised farro, Japanese eggplant, 
spaghetti squash, shishito peppers, tomato-dashi 
broth, fried kombu  26

DUCK 2 WAYS*
pan seared breast, confit leg, Napa cabbage, peas, 
carrots, Charleston Gold-pork fried rice, 
soy-mustard vinaigrette, cilantro  25

CIOPPINO
lobster, shrimp, clams, mussels, fennel,
White Thai-lobster broth, tomato, toast  23

SEASONAL FISH
carrot-curry purée, potatoes, mustard greens, 
broccoli, squash, zucchini, brown butter-orange 
vinaigrette  MKT

SHRIMP & GRITS
east coast shrimp, sweet peppers, onions, 
house Tasso coppa, Geechie Boy grits, 
red-eye gravy  22

BURGER*  
house ground, dry aged beef, bacon-tomato jam, 
Sweetbay lettuce, American cheese, sesame bun, 
truffle fries  15
           - add pork belly  5   - add egg  2 

SCALLOPS
Geechie Boy grits, cherry tomatoes, charred 
sweet corn and okra, smoked tomato 
vinaigrette  27

SHRIMP
tempura fried, kimchi purée, sweet chili sauce, 
pea tendrils, cilantro-arugula salad  11

FRIED OYSTERS
butterbean hummus, herb salad, preserved 
lemon  12

SHISHITO PEPPERS*
herb ricotta, lonzino, grilled peaches, 
smoked honey  11

BREACH INLET CLAMS*
lamb prosciutto, fennel, Westbrook White Thai, 
pickled peppers, orange segments  12

PORK BELLY*
Geechie Boy grits, over easy egg, basil-arugula 
pesto, parmesan  11

SMOKED CHICKEN
sweet potato gnocchi, roasted chantrelle 
and pickled beech mushrooms, swiss chard 
gremolata, ham jus  12

BEEF AND BROCCOLI*
roasted broccoli, summer sausage, ginger 
pickled carrots, toasted hazelnuts, sesame 
seeds, Korean BBQ  9

OCTOPUS
roasted shishito peppers, new potatoes, 
Spanish olives, arugula, guajillo-anchovy 
dressing  13

MAINS
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BUTCHER BOARD*
chef’s selection of house cured meats, sausages, 

mousse, and rillettes, pickled vegetables, 
mustard, toast  16

CHEESE BOARD 
four regional cheeses, fruit, pickled vegetables, 

preserves, toast  16

HALF AND HALF*
mix of house cured meats and sausages, mousse 

or rillette, select regional cheeses, pickled 
vegetables, mustard, toast  18

MEGABOARD* 
butcher board and cheese board combined with  

larger portions and all accompaniments  35

ADD A MEAT OR CHEESE  5

FARMERS PLATE  
local vegetables 

15

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

   MEATS & CHEESES

STARTERS

VEGETABLES
BEET SALAD
pickled golden and red beets, goats milk feta,
Harissa yogurt, mint cumin vinaigrette, 
pistachios  9

WATERMELON
compressed watermelon, pickled rind, fried 
corn, goats milk feta, pork cracklins, 
cilantro-lime vinaigrette, red jalapeno aioli  9

VEGGIE FLATBREAD
carrot curry purée, sweet potato, squash, 
zucchini, house mozzarella, goat cheese, 
brussels leaves, basil pesto  12

BIBB SALAD
pickled peaches, cucumber, curried pecans, 
clemson blue cheese, smoked tomato buttermilk 
dressing  8

BUTTERNUT SQUASH BISQUE
pickled shrimp, Thai basil-peanut pesto  8

TRUFFLE FRIES
smoked tomato ketchup, parmesan  6

BRUSSELS SPROUTS
maple-sherry gastrique, shallot, garlic  7



SPARKLING and ROSÉ					   
De Pro Cava Brut, Spain				    9 	 35
De Pro Cava Brut Rosé				    9	 35
Tattinger Brut La Français, France				    85
Duval-Leroy Brut Rosé, France				    100 
Belstar Prosecco, Italy				    8	 30
Sables d'Azur Rosé, France 			   11	 40
 
CHARDONNAY
Gravel Bar, Washington			    	 10	 38
Rombauer, California				                    63
Sincerely, South Africa				    8	 30
Cakebread, California					     70

SAUVIGNON BLANC
Pierre Qui Roule, France				    8 	 30
Pedroncelli, California				    9	 35
Frog's Leap, California					     50 
The Better Half, New Zealand			   9	 35

OTHER WHITE WINES
Blue Vinho Verde, Portugal			   7	 26	
Hugues Beaulieu Picpoul, France			   9 	 35 
Néboa Albariño, Spain					     34
Loosen Bros Dr. L Riesling, Germany		  9	 35
Thomas Chavignol Les Comtesses Sancerre, France		  55
Domaine Du Tariquet Ugni Blanc, France		  8	 30
Anselmi, San Vincenzo				    10	 38
Alverdi Pinot Grigio, Italy				    7	 26

PINOT NOIR				  
Planet Oregon, Oregon				    12	 46 
J Lohr Falcon’s Perch, California 			   10 	 38
Carmel Road, California					     45
Mira, California					     15	 60

CABERNET SAUVIGNON
MAN, South Africa				    8	 30 
Perata, California						     70 
Bench, California					     13 	 50 
Mira, California						      70
St. Supéry, California					     80

MERLOT
99 Vines, California				    8 	 30 
Bernard Griffin, Washington				    38
Swanson, California					     50 
Frog's Leap, California					     60

OTHER RED WINES				  
The Guilty Shiraz, Australia				    44
Chave Mon Coeur Côtes du Rhone, France		  12 	 46 
Bierzo Petalos, Spain					     50 
Elyse C’est Si Bon, California				    48 
Sivas-Sonoma Zinfandel, California			   12	 46
Orin Swift Locations I, Italy					    42 
Punto Final Malbec, Argentina			   9	 35
Paul Hobbs El Felino Malbec, Argentina			   50
Donati Claret, California				    10	 38
		

WINES

NON-ALCOHOLIC BEVERAGES
Coke, 8 oz glass bottles

Diet Coke, 8 oz glass bottles
Sprite, 8 oz glass bottles
Sweet and Unsweet Tea

San Pellegrino
Acqua Panna

HOUSE MADE
Ginger Beer
Lemonade 

Tonic
Blueberry Soda

BEER
DRAFTS
Riverdog IPA			   6
D9 Systema Naturae  		  8
Tradesman Agave Wheat		  6
Freehouse Folly's Pride Session	 8

DOMESTIC BOTTLES
Budweiser			   3
Bud Light			   3
Mich Ultra			   3
Miller Lite			   3
Miller Highlife			   2

GLUTEN FREE
Doc’s Apple Cider			  7
Wolffer Rosé Cider		  8

WHITE/LAGER
Westbrook White Thai		  6
Allagash White			   6
Victory Prima Pilsner		  5
Stiegl Radler			   6
Stillwater Classique		  6
Beck’s N/A			   6
Coast Kolsch			   6

PALE                                                                               
Bell’s Two Hearted 		  6                                 	
Westbrook One Claw		  6
Westbrook IPA			   6
Coast Hop Art			   6

DARK / SOUR
Avery Ellie’s Brown		  6
Young’s Double Chocolate		 8
Lefthand Milk Stout		  6
Westbrook Gose			   6
A. Valley Briney Melon Gose	 6

COCKTAILS
MOSCOW MULE   7

vodka, house limeade, housemade ginger beer

RUM PUNCH  9
Striped Pig Spiced Rum, fresh pineapple and orange, 

Domaine De Canton, orange bitters, cranberry

HAT TRICK GIN & TONIC  9
Hat Trick Gin, lime cordial, cucumber, house tonic

BOURBON FLOAT  9
bourbon, jalapeno-honey, bitters, fresh orange, milk stout

BLUEBERRY SMASH  8
Striped Pig Spiced Rum, lime, ginger, mint leaves, blueberry soda

WHISKEY FLIGHTS
Choose from our collection of 
Bourbons, Ryes, & Whiskeys

to create a 
Personalized Flight of Four


