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Sunday Brunch

For Starters
Spicy Crab Fondue

umbo lump crab, havarti cheese, roaste
bo lump crab, h i ch d
jalapeno, grilled baguette
9

Baked Brie
Brie cheese, puff pastry,
warm apple-pecan chutney
9
Tuna Tartare
Sashimi tuna, scallions, ginger-soy aoli,
grilled baguette, wasabi garnish

10

Fried Green Tomato Napoleon
Local green tomatoes, goat cheese,
roasted garlic infused olive oil, balsamic
reduction

9
Fried Oysters

Extra select Apalachicola oysters, flash
fried, spicy vodka cocktail sauce
1
Charleston Crab Cake
Jumbo lump crab, grilled corn,
lobster cognac cream sauce
12
Crispy Calamari
Tender fried calamari, roasted chili and
peach chutney

Soup & Salads

Soup Du Jour
Chef’s seasonal creation
Market

She Crab Soup
Creamy shellfish bisque,
fresh lump crab meat
7

Caesar Salad
Crisp romaine, croutons, parmesan,
roasted garlic Caesar dressing
7

Iceberg Wedge
Crisp iceberg wedge, chopped bacon,
diced tomatoes, gorgonzola cheese,
buttermilk dressing
8

The House
Micro field greens, gorgonzola cheese,
candied walnuts, red onion, with a

raspberry walnut vinaigrette
6

Entrees

Lobster Omelette
Fresh lobster, andouille sausage, Cabot
white cheddar, and scallions
served with grits and fruit
16

Charleston Crab Cake
Jumbo lump crab, grilled corn, lobster
cognac cream sauce
with grits and fruit
16

Shrimp & Grits
Sautéed shrimp, peppers, onions, bacon
parmesan Mornay sauce
over stone ground Adluh grits
15

Steak and Eggs
New York Strip steak, with cheese

scrambled eggs and grits
18

Egegs Benedict
English muffin, thick cut Canadian bacon,
poached egg with Hollandaise

with grits and fruit
15

Saluda Avenue Breakfast
Bacon, sausage, scrambled cheese eggs,
grits, and fruit
13

Tuscan Omelet
Flufty three egg omelet with bacon,
tomatoes, and cheese served with grits

and fruit
14

Blackened Salmon
Grilled Atlantic salmon, blue crab
béarnaise, cheese grits and fresh fruit
18

Grilled Filet Mignon

Angus tenderloin, gorgonzola parsley

cream, cheddar cheese grits, fresh fruit
25

Seafood Risotto
Fresh lobster, local shrimp and deepwater
scallops with spinach, bacon and tomatoes
in a white truffle parmesan risotto, topped
with fried gulf oysters
25



