
  

 

 
chilled silver queen corn soup   

johns island brown figs, preserved lemon, benton’s country ham, blue crab 
 

2009 pewsey vale riesling, eden valley 
 

grilled house cured bacon 
geechie boy “big” grits, corn salad, reserve sherry gastrique  

 
2008 albert bichot chardonnay, pouilly-fuissé 

 

tuna ala plancha 
yukon gold potato-corn hash, scallion, summer truffle vinaigrette, tuna conserva 

 
2008 alex gambal “cuvee les deux papis” pinot noir, bourgogne 

 

130° filet mignon 
huitlacoche, mushroom, edamame, corn, savory popcorn, firefly bourbon 

 
2008 domaine faillenc sainte marie “cuvée syrhconference de presse” syrah, corbières 

 

corn and plum tart 
sweet corn ice cream, plum caramel  

 
fernando de castilla amontillado, jerez 

 
tasting menu food   75 

wine pairing   45 
 

To ensure proper service, we request the menu to be ordered by the entire table without substitutions.  
 

“live in each season as it passes, breathe the air, drink the drink,  
taste the fruit,  

and resign yourself to the influences of each.”  
~henry david thoreau 

 

chef de cuisine nathan  thurston    
sous chef andrew venable   

sommelier garth herr             
 
 

corn degustation menu 
 
 
 
 

 
 

 

 

  

 

 

 
 
 
 
 
 
 
 

 



   
 
 

 
mibek farms beef carpaccio~ summer truffle aioli, local arugula, heart of palm,  crostini           13 
  
lobster bisque~ tarragon marshmallow, lobster salad                                                                                                       15 
 
tomato panzanella~ burata cheese, housemade brioche, summer truffles, extra virgin olive oil             15 
 
farmer’s  salad~ local greens, cornbread croutons, buttermilk-scallion dressing, benton’s ham, pecan                              14   
 
foie gras torchon~ brioche toast, local peach jam, basil  blanket, hawaiian salt       19 
 
fruits de mer ~ chilled lobster, poached shrimp, oysters                   market price 
 
 
 
 
 
 
        
 
 
 
   

first plates 

 
 
 
       
 
 
 

 
 

 
 
 
 
 
 

chef’s specialty cuts 
 
petite striploin                     ~  6 oz            29 
 

filet mignon                          ~  8 oz            40 
 

rib-eye                            ~14 oz            49 
 

new york strip              ~14 oz            47 
 

barrel cut filet mignon   ~10 oz                49 

 entrees 
  
tomato risotto~ heirloom tomato, arugula pesto, pickled okra, okra flower, fresh mozzarella      22 
    
organic chicken~ baby artichokes, mepkin abbey oyster mushrooms, arugula, natural jus                                              29    
          
black grouper~ red royal shrimp, shrimp espagnole, okra, house cured pancetta, bell  peppers, brown rice   39 
 

 wild king salmon ~  marble potatoes, rosebank farms arugula, orange, local bell pepper curry               39             
 
surf & turf ~ 130˚ tenderloin, red royal shrimp, summer vegetables, baby potatoes, béarnaise     55 
     
 

sides for the table 
geechie boy “big” grits    9 
roasted baby potatoes and spring onions 9 
benton’s bacon tots                                                 9 

sautéed vegetables of the season  9 
foraged mushrooms              12  
truffled pommes frites                      13 
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