th

steaks
STARTERS
CORN COCONUT SOUP @®...........c.coooovovveiieieeeees 11
sweet potato / pickled shrimp / fried shallots
LOW COUNTRY SHE CRAB SOUP ..o, 11
lemon créme fraiche / smoked roe / lump crab / chive
SHRIMP:&ECRITSI®: - . e e 18
carolina shrimp / blue corn grits / pork and tomato hash
smoked cheddar
BEUECRAB CARAG . T o nmniiis 19
fennel peach mostarda / rémoulade / herbs
FRIED CHICKEN SKINS ® . .. o e 12
barbecue spice / boiled peanut aioli / crisp andouille
CAROLINA SHRIMP COCKTAIL ®............................... 4
lemon / herbs / cocktail sauce
FRIEDSCAEAMARL:.. - - s o L id s b in b 17
charred scallion aioli / carolina hot honey
CRISBY-BORK BERLY @ .. ... i oo it 16
sweet corn / black garlic aioli / pickled leeks
SALADS
THIEEDCEN D - o e e 11
pecanwood smoked bacon lardons / asher blue cheese
grape tomato / buttermilk dressing / scallion
N e e R T S U 11
parmigiano reggiano / white anchovy
gem lettuce / crouton
SPERINGSALAD 0 = e oo B i, 12
asparagus / green peas / ricotta / radish / dill
compressed cucumber / shiitake vinaigrette
EARMER!S SALAD-® = o b 12
artisan blend / heirloom carrot / goat feta / local pecans
pickled blueberry / kombucha vinaigrette
SIDES
PARMESAN TRUFFLEFRIES ® ... 8
WHIPPED GARLIC MASHED POTATOES ® ... 8
BAKED POTATO @ . o v i i B S0 )
CREAMED-COELARDS @ = s o e s 9
HONEY GLAZED BABY CARROTS ® ... 8
JUMBO- ASPARAG S s o E e e e 9
BAKED SWEET POTATO ®...................cococoooooiiiiii. 9

@ Gluten Free

ime

eafood

MAIN PLATES

STRE& - THRES:-@ - = N ot 64
8 oz prime tenderloin / local shrimp / sautéed asparagus

whipped garlic mashed potatoes

TODAYS;CATCH @ = o s s MKT
vegetable ash / sweet corn / confit fennel

pumpkin seed pesto

ROASTED:CHICKEN @ o o h o Fi it s 34
blue corn grits / smoked cheddar / pickled mushrooms

brown butter pecan vinaigrette / glazed carrots

BERKWOOD FARMS PORK CHOP ® ... o7
burnt carrot purée / glazed carrots / pickled mushrooms

natural jus

AFLANTIC SALMON® @ - o - o haan 36
black lentil / confit pearl onions / pickled green tomato

cauliflower / citrus beurre blanc

GARROT®: Bt e e s e s 26
sea island red peas / sous vide carrot / toasted seeds

cauliflower / pumpkin seed pesto

BUTCHER’S BLOCK

all served with HH Prime’s black garlic steak sauce

and choice of garlic mashed potatoes or parmesan fries

REBEYE® 46,0 =2 v wer aian v mie g 0 54
FIEERE-MIGNON® 80w @~ = i ot en 61
NEW YORK STRIP® 120z2® ,.«.ciiiniiiiiinnnosenirons 49
YEAL CHOP: 146:@ . - i s e 51
ENHANCEMENTS

LOCAL CAROLINA SHRIMP ... 15
6 oz COLD WATER LOBSTER TAIL .............. MKT
JUMBO LUMP CRAB CAKE ......................... 17
BEARNAISE SAUCE ® ....occ..cccooooimimcnicrrnnnnn 5
ASHER BLUE CHEESE CRUST ... 7

@ Vegan

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.
Please notify us of any food allergy.



