
 

 

 

 

 

 

 

from the Oyster Bar:  

Oysters on the half  shell  (1/2 dz.):   

Apalachicola  (FL)  9  

Indian Creek  (PEI)  Beau Soleil   (NB)  14    

Cooke’s Cove   (PEI)  Peacock Cove  (NB)   North Point  (PEI)  14 

  Fresh Gulf shrimp cocktail  with old -fashioned cocktail  sauce   10  

Marinated crab claws with homemade ginger  sauce   13  

Guadalupe Special    45  
 

T o d a y ’ s  L i b a t i o n :   A l a b a m a  S u n s e t  

b r a n d i e d  b l a c k b e r r i e s  w i t h  P r o s e c c o    8  
 

APPETI ZER  
 

S p r i n g  S o u p   

 Pink-eyed Peas, Sugar Snaps, Bulb Onions, Parmesan and New Crop Olive Oil   9 
 

B e e f  C a r p a c c i o  

Shaved Parmesan, Arugula and Horseradish Sauce   11 
 

S t o n e  G r o u n d  B a k e d  G r i t s  

Country Ham, Mushrooms, Fresh Thyme and Parmesan   10 
 

W h i t e  O a k s  P a s t u r e s  B r a i s e d  B e e f  C h e e k  w i t h  G n o c c h i  

Cipollini Onions, Sweet Peas and Beef Jus   12 

 

F r i t u r e  d e  l a  M e r    

Triggerfish, Shrimp, Oysters, Peppers, Lemon and Sauce Rémoulade   14 
 

T u n a  T a r t a r e  T o w e r   

Shrimp, Avocado, Citrus Aïoli and Lemon Agrumato   16 
 

S q u a s h  B l o s s o m  

Stone Hollow Goat Cheese, Zucchini and Provençal Tomato Sauce   11 
 

G r i l l e d  J u m b o  A s p a r a g u s  

Charred Vidalia Onion, Ricotta Salata, Farm Egg and Radish with Lemon Vinaigrette   12 
 

L o c a l  M i x e d  L e t t u c e s  

Cucumber and Radish with Honey-Cider Vinaigrette and Green Goddess Dressing   10 
 

MAIN COURSE  
 

B r a i s e d  N o r t h  C a r o l i n a  G u i n e a  H e n  w i t h  O r e c c h i e t t e   

Young Carrots and Turnips with Asparagus and Truffle-Madeira Jus   28    
 

G r i l l e d  G u l f  C o b i a   

Rice Pilaf with Spring Onions, Pink-eyed Peas and Crawfish Aïoli   32 
 

P a n - S e a r e d  T r i g g e r f i s h  

Crabmeat, Bulb Onions, Beets, Fava Beans and Artichoke   35 
 

Fish selections are available simply grilled with herbs, lemon and olive oil. 
 

V e a l  T e n d e r l o i n  a n d  S w e e t b r e a d s   

Creamy Grits, Celery, Sweet Peas and Mushrooms   34    
 

F u d g e  F a r m  P o r k  L o i n    

Yukon Gold Hash Browns with Lardons, Swiss Chard, Onion and Red Wine Jus   30 
 

J a m i s o n  F a r m s  L a m b  S h o u l d e r  a n d  L e g  

 Buttery Potatoes, Spring Onions and Mushrooms   32 
 

C r e e k s t o n e  F a r m  F l a t  I r o n  S t e a k  

  Grilled Asparagus, Parisian Butter and Twice Baked Potato   32 
 

O m a h a  A n g u s  B e e f  R i b e y e  

 Potato Gratin, Michael Dean’s Swiss Chard and Maître d’ Butter   34 
 

M a y  1 6 ,  2 0 1 2  

 

 
 

             Frank Stitt  

Executive Chef 


