
20% gratuity added for parties of 6 or more.

“Low & Slow” Barbecued Pork Ribs

Pecan & hickory wood smoked with peanut-jalapeño coleslaw 
and molasses bbq sauce

25

Buttermilk Southern Fried Chicken

Crisp natural chicken with smoked gouda “mac ‘n cheese”

23
Tableside truffled honey service: add 2
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California Collards
tm

Bacon Braised Collards

Smoked Gouda “Mac ‘n Cheese”

Andouille & Scallion Hushpuppies

Fall’s Mill Stone Ground Grits

Peanut & Jalapeno Cole Slaw

6 per selection

Pan Roasted Georges Bank 

Sea Scallops

With creamed sweet corn, pan fried okra & tomatoes 
and southern salsa verde

14

Fried Green Tomatoes

With sheep’s milk feta cheese, radish salsa 
and a spicy buttermilk dressing

10

 Crawfish & Mushroom Etouffee

With Carolina plantation rice, scallions 
and thyme oil

10

Maple Glazed & Smoked

Berkshire Pork Belly

With brown buttered collard greens 
and soft poached egg

12

Picán Magnolia Salad

Crisp California lettuces with cornbread country croutons, 
toasted pecans, balsamic honey dressing

7 

“Southern Foie Gras”

Crispy natural chicken livers with a white cheddar biscuit
and hot pepper jelly

11

Southern Caesar

Hearts of romaine with parmesan grits croutons 
and a creamy garlic dressing

9

Peach & Heirloom Tomato Panzanella

With arugula, red onion, basil and
Benton’s bacon vinaigrette

11

Low Country Shrimp & Grits

Fall’s Mill stone ground grits, local arugula and 
Worcestershire garlic gravy

13

Sorghum Lacquered Duck

With vidalia onion & white cheddar spoonbread, 
plum salad and barbecue vinaigrette

24

Blackened Alabama Catfish

With an asparagus & field pea succotash 
and crawfish brown butter

23

Grilled Berkshire Pork Chop

With Carolina plantation hoppin’ john,
smoked belly and chow chow

25

Smoked Brisket Meatloaf

All natural beef meatloaf, slowly smoked and served with 
roasted corn salad, heirloom tomatoes and a tomato-cheddar aioli

20

Southern Sopes

Crisp masa cakes filled with Rancho Gordo heirloom beans, 
grilled zuchini, sheep’s milk feta cheese, avocado and creme fraiche

18

Grilled 24 oz. Bone-in Ribeye

With chile garlic potatoes au gratin, grilled vidalia onions
and smokey tomato butter

40

Barbecued Cypress Island Salmon

With garlicky Blue Lake beans, wild mushrooms, sweet onion puree,
and a mustard bbq sauce

23

Whiskeyed Chicken Liver Pate

With house mustard, green tomato pickles, 
toasted baguette and mostarda

9

Grilled Corn with 

Chile Butter and parmesan
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