
SOUPS 
 

Georgia Style Brunswick Stew 
 shaved ribeye, roast pork 

 $7.00 
  

She-Crab Soup 
flying fish roe, egg, sherry, lump crab 

 $7.00 
 

Roasted Avocado Bisque 
 roasted heirloom tomato, chipotle crema 

 $7.00 
  
  

SMALL PLATES 
  

 Cheese Plate 
 apple quince, wildflower honey, whole grain mustard 

 $13.00 
   

 Cajun Roasted Peanut Hummus 
grilled pita, chowchow, veggies 

$7.00 
   

Pimiento Cheese 
 grilled sourdough, pickled shrimp 

 $8.00 
   

Oysters On The Half Shell 
 red wine mignonette, champagne vinegar & chopped mint, 

cucumber-pepper mignonette, cocktail 
 $13.00 

  
 Oysters Bienville 

roasted shrimp sauce, creole butter 
 $11.00 

  
 “Oysters” On Toast 

 “P Cultivar” oyster mushrooms, shitakes, garlic crostini  
 $6.00 

   
Braised & Crisped Pork Belly 
citrus salad, cider-hoisin glaze 

 $7.00 
  

 Fried Green Tomatoes 
 pickled shrimp, pimiento, dressed greens 

 $7.00 
   

C.W. Mussels 
 tomato saffron cream sauce 

 $10.00 
   

Seared Scallops 
 sweet corn hoecakes, collards,  

 brandied apple-bacon cream sauce 
 $10.00 

 

SALADS 
 

Roasted Carrot & Beet Salad 
feta, frisee, pulled parsley, cumin vinaigrette 

$7.00 
  

Watermelon Salad 
mozzarella, arugula, pine nuts, serrano chile vinaigrette 

$7.00 
  

Lyonnaise Salad 
dressed frisee, court bouillon, soft poached egg, 

apple, bacon vinaigrette 
 $7.00 

  

  MAINS 
  

 Shellfish And Grits 
 seared shrimp and scallops, roasted tomatoes,  

lobster etouffee, Anson Mills grits  
$18.00 

   
Cornmeal Crusted Skate 

 oyster mushroom slaw, pickled chowchow, 
dressed greens, cane brown butter 

 $15.00 
  

Braised Short Rib 
 hominy stew, Poblano-cheddar grits 

 $17.00 
   

Prime Pork Chop 
14oz bone-in, shitake grits, collard greens, agrodolce 

 $16.00 
  

 Oyster Mushroom Ravioli  
 parmesan creamed leeks, fresh peas, moscatel reduction 

 $14.00 
  

  SANDWICHES 
  

Fried Green Tomato BLT 
1732 Meats peppered bacon, butter lettuce,  

tempura fried tomato, sourdough 
 $11.00 

   
  Low Country Burger 

Kobe/Black Angus blend, 1732 Meats peppered bacon,  
butter lettuce, tobacco onions, house pickles,  

onion poppy brioche 
 $12.00 

  
Roasted Mushroom Burger 

oven roasted portobello, horseradish crema, 
roasted pepper chowchow, melted 

 pimiento, brioche 
$10.00 

 
Prime Cheesesteak 

 slow-roasted ribeye, sharp provolone, 
caramelized onions, Amoroso’s roll 

 $13.00 
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