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{  c o u r s e  t wo  }  
S H R I M P  &  G R I T S  

House Made Country Sausage, Red Mule Grits, Crispy Okra 
Pa ir ing : 2012 St. Cosme Cotes du  Rhone | Ashla nd, VA 

 
 

 
 

{  c o u r s e  t h r e e  }  
S T R I P E D  B A S S  

Honey Roasted Turnips, Swiss Chard and Spiced Carrot Puree 
Pa ir ing : 2012 Poseidon Cha r donna y  | Coner os 

{  sw e e t  }  
W A R M  C H O C O L A T E  P U D D I N G  C A K E  

Clabbered Cream and Macerated Strawberries 
Pa ir ing : N/V Cocchi Br a chetto d’Acqu i | Piem onte, Ita ly   

 

Seafood Supper Menu 
 

{  c o u r s e  o n e  }  
W I L D  R O C K E T  

Ellijay Apples, Sheep’s Milk Feta Cheese,  
Cider Vinaigrette, Sourdough Crouton 

Pa ir ing : 2012 Colu m na  Alba r iño Ria s Bieves | Spa in 
 

{ p a ss e d  }  
Sheep’s Milk Feta Cheese, Quince and Toasted Almond Skewer 

------ 
Mustard Green Toast, Roasted Ribeye and Green Herb Sauce 

2010 Mont Ma r ca l Ca va  Br u t Rosa do | Penedes, Spa in   
 

{  a m u s e  }  
S H E  C R A B  S O U P  

Jumbo Lump Blue Crab, Cream Sherry 
	  

 
{  c o u r s e  o n e  }  

W I L D  R O C K E T  
Ellijay Apples, Sheep’s Milk Feta Cheese,  

Cider Vinaigrette, Sourdough Crouton 
2012 Josef Leitz “ Leitz Ou t”  Riesling  | Rheing a u , Ger m a ny 

 

{  c o u r s e  t wo  }  
M O N K F I S H  

Brown Butter Sweet Potato, Broken Tartar Sauce 
2012 Roqu esa nte Côtes de Pr ovence Rosè | Pr ovence, Fr a nce 

 

{  c o u r s e  t h r e e  }  
B E E F  C H E E K S  

Blue Cheese Stone Ground Grits, Herb-Roasted Plum Tomato,  
Green Tomato Relish 

2012 Sa int Cosm e Côtes du  Rhône Rou ge | Rhone Va lley , Fr a nce 
 
 

{  sw e e t  }  
W H I T E  C H O C O L A T E  P O T  D E  C R È M E  

Blueberry Confit, Vanilla Chantilly 
N/V Cocchi Br a chetto d’Acqu i | Piem onte, Ita ly   

 


