
Picán may at times make unannounced menu changes, additions or substitutions. Vegetarian selections available. 
20% gratuity added for parties of 6 or more.

B  M 
L D

Fresh California CollardsTM with chiles and garlic, 
white cheddar fritter and pot liquor

24

Iron Skillet Seared Wild 
Gulf Flounder

With cherrystone clams, toasted hominy, 
house made chorizo, pickled radish 

and an herbed broth
24

 

Dixie Black Eyed Pea Cakes
Scented with lime, jalapeno and basil, 

served with salsa verde, mustard greens and 
truffle cream

18 

G B 
P C

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

25

Meatballs of Berkshire Pork 
& Buttered Egg Noodles

With porcini garlic toast, roasted broccoli 
and parmesan crème fraîche

20

Maple & Chile Glazed 
Bavette Steak

With a gratin of Southern greens, 
crispy hen of the woods mushrooms and 

our house made steak sauce
25

Southern Specialties

Southern Traditions

“L  S” B P R
Pecan and hickory wood smoked with peanut-jalapeno 

coleslaw and molasses bbq sauce
25 

B S F C
Crisp natural chicken with smoked gouda “mac ‘n cheese”

23
Tableside truffled honey service: add 2

H B C
Served with our compliments

012010

Small Plates
Pan Roasted George’s Bank 

Sea Scallops
With creamy herbed Carolina rice, 

crispy Brussels sprouts and truffled brown butter
14

Benton’s Country Ham,
Scallion & Cheddar Hushpuppies

With Creole mustard remoulade
7

 “S F G”
Crispy natural chicken livers, white cheddar biscuit, 

hot pepper jelly
11

L C S  G
Logan Turnpike stone ground grits, local arugula, 

Worcestershire garlic gravy
13

Sherry & Honey Glazed Berkshire 
Pork Belly

With deviled egg crostini, roasted chanterelle 
mushrooms and spicy mayonnaise

12 

Roasted Cauliflower & Crab Soup
House made oyster crackers, cream sherry 

and thyme
10

Salads
S C

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

9

Roasted Beet Salad
Collard greens pesto, sheep’s milk feta, spiced walnuts 

and California olive oil
8

 

California Collardstm

Carolina Plantation Hoppin’ John

Smoked Gouda “Mac ‘n Cheese”

Buttermilk Mashed Potatoes

Logan Turnpike Stone Ground Grits

Peanut & Jalapeno Cole Slaw

Sides
6 per selection

P M S
Crisp California lettuces with cornbread country croutons, 

toasted pecans, balsamic honey dressing
7

B P C S
Fennel purée, shaved fennel salad, fingerling potatoes 

and a tarragon jus
23


