
small

Ceviche  1 1
Gulf fish ceviche with lime, brunoise of habañero  
hilies, sweet peppers, herbs, grit crisps

Yogurt and G ranola  8
Greek yogurt, toasted pecan granola 
with fig jam and basil

Biscuits  9
Buttermilk biscuits, sliced country ham, scuppernong 
jam and sage butter

Lemonfish  1 2
Smoked lemonfish with a slow cooked egg,  
mashed avocado, shaved radishes and shiso  
on rustic ciabatta

Soft Shell Crab  18
Buttermilk battered fried soft shell crab, chili-lime 
aioli, spring onion, sorrel, shaved squash slaw

Blue Crab  13
Local jumbo lump blue crab, creole spiced aioli, 
heirloom cherry tomatoes, basil and tarragon on 
french bread toast

Waterm elon and Tomato  1 0
Heirloom tomato and watermelon salad with 
coconut oil, mint, Thai basil and shiso

Large

G rand Banks Lobster Roll  27
Maine lobster, herb, fennel, lemon, dulse 
emulsion and quick pickled cucumber,  
served with seaweed salt french fries

Burg er  16
8oz 50/50 brisket and chuck, fontal cheese,  
garlic aioli, roasted country  ham, french fries, 
half sour dill pickle

Pork Belly  1 4
Cane syrup glazed Chappapeela Farm pork 
belly, stone ground grits and smothered greens

Seaworthy  Benedict  15
Fried Louisiana oysters, poached farm eggs, 
caviar-chive hollandaise, served with tuscan 
lettuces and sofrito potatoes

Farm Egg Om elet  1 2
Roasted mushrooms, swiss chard and fontina, 
served with tuscan lettuces, sofrito potatoes 
and salsa verde

French Toast  1 1
Fresh baked white bread, blueberry-tarragon 
compote, whipped vanilla mascarpone 
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sides

Cane sugar bacon  6
house-cured 

Boudin  6
creole mustard

French fries  6
seaweed salt, sriracha ketchup, 
sage aioli

Fried farm eggs  3
trampled rose ranch

cocktails

Bloody Mary   1 0
vodka, lime, house-made spicy tomato juice

m ichelada  9
Tecate, spicy salsa, lime, salt

Sherman’s Cup  1 0
rosé, crushed blackberry and orange,  
freshly squeezed lemon and lime

neg roni sbag liato  1 1
campari, sweet vermouth, sparkling wine

morning sting er  1 2
letherbee fernet, caffé moka, coconut milk, 
steen’s cane syrup, mint
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