
A P P E T I Z E R S

T H A I  P E A N U T  C A L A M A R I  //  1 2
calamari fillet strips, wasabi aioli

O U R  P I M E N T O  C H E E S E  //  1 0
crispy bacon, tomato jam, toasted baguette

WA R M  G O AT  C H E E S E  &  R O A S T E D  G A R L I C  //  1 1
grilled pita, tomato chutney

C H A R C U T E R I E  B O A R D  //  1 7
selection of artisanal meats and cheeses,
house marmalada, organic honey, toast points

L U M P  C R A B  C A K E  //  1 5
roasted pecan remoulade

S E A R E D  R A R E  A H I  T U N A *  //  1 2
ponzu, ginger, wasabi aioli, seaweed salad 

N E W  O R L E A N S  S T Y L E  S H R I M P  //  1 3
cajun beurre blanc, baguette

L O W  C O U N T R Y  C R A B  D I P  //  1 6
jumbo lump crab, warmed with a rich blend
of parmesan and jack cheeses

S O U P  &  S A L A D S

F R E N C H  O N I O N  S O U P  //  8
caramelized onions, beef broth, gruyere

C L A S S I C  C A E S A R  //  8
crisp romaine, sourdough croutons,
shredded parmesan

G ’ S  H O U S E  //  8
mixed greens, goat cheese, apples,
caramelized onions, candied walnuts,
balsamic vinaigrette                  

T H E  W E D G I E  //  8
applewood smoked bacon, red onion,
cherry tomatoes, maytag blue cheese

C H O P P E D  S A L A D  //  8
romaine, hard boiled eggs, bacon,
cucumbers, tomatoes, croutons,
champagne vinaigrette

W H E R E  E V E R Y B O D Y  K N O W S  Y O U R  N I C K N A M E

*These items are served raw or undercooked, or contain (or may contain) raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness, especially 
if you have certain medical conditions.` 20 % gratuity will be added to parties of 6 or more



E N T R É E S

B R A I S E D  B O N E L E S S  B E E F  S H O R T  R I B  //  2 9
citrus braised, mushroom risotto, local vegetables

P A N  R O A S T E D  J O Y C E  F A R M S  C H I C K E N  //  2 8
Italian sausage & broccolini agnolotti,
roasted local winter vegetables, foraged mushrooms

N C  S H R I M P  &  G R I T S  //  2 8
shrimp, crab, andouille sausage, cajun beurre blanc

P A N  S E A R E D  S A L M O N *  //  3 0
fried garlic orzo, roasted cauliflower, golden raisins
dino kale,  tomato confit, lemon grass-ginger glaze

S E A R E D  S C A L L O P S  //  3 8
butternut squash risotto, crispy pancetta, pine nuts
braised escarole, shaved apple & pickled fennel salad

J U S T  F O R  T H E  H A L I B U T  //  3 9                                                                               
lump crab, roasted red peppers, spinach,
potato cake, sundried tomato beurre blanc

M A R Y L A N D  L U M P  C R A B  C A K E S  //  3 0
two pan sauteed jumbo lump crab cakes,
roasted pecan remoulade

N C  S H R I M P  &  L O B S T E R  L I N G U I N I  //  3 3
roasted tomatoes, spinach, lobster-sherry cream 

A  L A  C A R T E

1 2  O Z .  R A C K  O F  L A M B *  //  3 6

1 4 O Z .  P O R K  C H O P *  //  3 2  ( s . c . p e a c h  c h u t n e y )

1 6  O Z .  P R I M E  K C  S T R I P *  //  3 5

8  O Z .  F I L E T  M I G N O N *  //   4 5

1 6  O Z .  D E L M O N I C O  R I B E Y E *   //  4 9

2 4  O Z .  C O W B O Y  R I B E Y E *   //  7 5

S H A R E A B L E  S I D E S

M A C  &  C H E E S E  //  1 0

S O U T H E R N  M A S H E D  P O TAT O E S   //  8

G R I L L E D  A S P A R A G U S  //  8
shallots & butter

S A U T É E D  B R O C C O L I N I  //  8
lemon, chili, shaved garlic

B R U S S E L S  S P R O U T S  //  9
bacon jam , aged balsamic, parmesan

S W E E T  P O TAT O  &  D U C K  C O N F I T  H A S H  //  1 2
caramelized onions, peppers

C O L L A R D  G R E E N S   //  9
peppered side pork, cider vinegar

H A N D - C U T  F R E N C H  F R I E S  //  6

B E  L I K E  F A M I L Y

S T E A K  T E M P E R A T U R E S
R A R E  -  cool red center
M E D - R A R E  -  warm red center
M E D I U M  -  hot pink center
M E D - W E L L  -  touch of pink
W E L L - D O N E  -  cooked through and charred

Our roots are firmly established in the Carolinas. 
We are family-owned and family-run, and we strive to work 

with those who can say the same. Our restaurants are 
inspired by the seasons and by the ever-evolving traditions 

that make up Southern cuisine.  Most of all, they are 
inspired by our guests.

-Jon Dressler

A D D  C R A B  C A K E  //  1 4

A D D  G R I L L E D  L O B S T E R  TA I L  //  1 8

S T E A K  S A U C E S
M U S H R O O M  D E M I   / /  A U  P O I V R E  //  H O U S E  

S T E A K  S A U C E  //  G A R L I C  H E R B  B U T T E R

 



A B S I N T H E  M I N D E D  //  1 5
T A N Q U E R A Y  S E V I L L A ,  Y E L L O W
C H A R T R E U S E ,  L I L L E T  B L A N C
A B S I N T H E

G O L D E N  M O N K E Y  //  1 2
M O N K E Y  S H O U L D E R  B L E N D E D  S C O T C H ,
M O N T E N E G R O ,  L E M O N  O L E O ,  
C H O C O L A T E  B I T T E R S

R O S Y  CO M P L E X I O N  //  1 1
T I T O ’ S ,  C A P P E L E T T I ,  R O S E  S Y R U P ,
C R A N B E R R Y ,  B U B B L E S

Y O U R  D R U N K  U N C L E  //  1 4
L A R C E N Y ,  C A R D A M A R O ,  S O A K E D
A M A R E N A  C H E R R I E S ,  C H A R R E D  A L M O N D S
D A S H  O F  R E G R E T

T H E  A L C H E M I S T  //  1 6
E L  T E S O R O  ’ R A R E  R O O T S ’  R E P O S A D O ,  
D O M A I N E  D E  C A N TO N ,  G R A N D  M A R N I E R
L E M O N ,  B U T T E R F L Y  P E A  F L OW E R

O U R  C O C K T A I L S

E N T R É E S

B R A I S E D  B O N E L E S S  B E E F  S H O R T  R I B  //  2 9
citrus braised, mushroom risotto, local vegetables

P A N  R O A S T E D  J O Y C E  F A R M S  C H I C K E N  //  2 8
Italian sausage & broccolini agnolotti,
roasted local winter vegetables, foraged mushrooms

N C  S H R I M P  &  G R I T S  //  2 8
shrimp, crab, andouille sausage, cajun beurre blanc

P A N  S E A R E D  S A L M O N *  //  3 0
fried garlic orzo, roasted cauliflower, golden raisins
dino kale,  tomato confit, lemon grass-ginger glaze

S E A R E D  S C A L L O P S  //  3 8
butternut squash risotto, crispy pancetta, pine nuts
braised escarole, shaved apple & pickled fennel salad

J U S T  F O R  T H E  H A L I B U T  //  3 9                                                                               
lump crab, roasted red peppers, spinach,
potato cake, sundried tomato beurre blanc

M A R Y L A N D  L U M P  C R A B  C A K E S  //  3 0
two pan sauteed jumbo lump crab cakes,
roasted pecan remoulade

N C  S H R I M P  &  L O B S T E R  L I N G U I N I  //  3 3
roasted tomatoes, spinach, lobster-sherry cream 

     D R A U G H T

R E T U R N  O F  T H E  D E V I L ’ S  DA M S O N   //  8
( A  R A R E  R O O T S  CO L L A B O R AT I O N )
B R E T T  S A I S O N

O L D  M E C K L E N B U R G  ‘ CO P P E R  A L E ’   / /  6
A L T - B I E R  

O L D  M E C K L E N B U R G  ‘ C A P TA I N  J A C K ’   //  6
P I L S N E R

W I C K E D  W E E D  ‘ P E R N I C I O U S ’   //  8
A M E R I C A N  I P A

S U G A R  C R E E K  ‘ T H E  B I G  O H ’   //  7
B L O O D  O R A N G E  I P A

C ATAW B A  B R E W I N G  ‘ W H I T E  Z O M B I E ’   //  7
W H I T E  A L E

     B O T T L E  /  C A N

B U D  L I G H T  //  5

S T E L L A  A R TO I S   / /  6

T R I P L E  C  G O L D E N  B O Y   / /  8
B L O N D E  A L E  ( 1 6  O Z . )

T R I P L E  C  B A B Y  M A K E R ’   / /  1 0
D O U B L E  I P A  ( 1 6  O Z . )

M I K K E L L A R  ‘ D R I N K I N ’  I N  T H E  S U N ’   //  6
N O N - A L C O H O L I C

   

M E T R O P O L I TA N  O . F .  //  1 5
K N O B  C R E E K  S I N G L E  B A R R E L ,  
L I C O R  4 3 ,  
B L E N D E D  B I T T E R S

Y O U R  E X T E N D E D  WA R R A N T Y  //  1 5
B E N  R I A C H  S I N G L E  M A L T ,  Z A Y A  
J A C K  D A N I E L S  S I N G L E  B A R R E L
G A L L I A N O ,  B E N E D I C T I N E

L I Q U I D  CO U R AG E   //  1 5
M A K E R S  M A R K ,  G R E E N  C H A R T R E U S E ,
Z U C C A ,  C H E R R Y  B I T T E R

P A C I F I C  R I M  //  1 2
P L A N T A T I O N  P I N E A P P L E ,  S T .  E L I Z A B E T H
A L L  S P I C E  D R A M ,  O R A N G E  B I T T E R S ,  
C O C O N U T ,  P A S S I O N  F R U I T ,  P I N E A P P L E

S W E E T  L I K E  M E   //  1 2
K E T E L  O N E ,  B A U C H A N T ,  S T  G E R M A I N E ,
S T R AW B E R RY ,  L E M O N

T H E  A N T I D O T E  //  1 4
M O N T E L O B O S  M E Z C A L ,  C O P P E R  D O G ,
B L O O D  O R A N G E  S O L E R N O ,  C U C U M B E R ,
J A L A P E N O ,  B L A C K  P E P P E R C O R N ,
C H I L I  B I T T E R S

T R I P L E  C  “ U P  A L L  N I G H T ”   //  1 1
B O U R B O N  B A R R E L  A G E D  
B R E A K F A S T  P O R T E R

 
   

I N TO  T H E  V O R T E X  //  1 4
E L I J A H  C R A I G ,  L U X A R D O ,  I P A ,  
G R A P E F R U I T  B I T T E R S ,  H O N E Y ,
G R A P E F R U I T

D E V I L ’ S  L O G I C  “ B A N G  A  U E Y ”   / /  9             
N E W  E N G L A N D  P A L E  A L E  ( 1 6  O Z . )

D E V I L ’ S  L O G I C  “ H A Z E D  N O T  F A Z E D ”   / /  1 0
N E W  E N G L A N D  I N D I A  P A L E  A L E  ( 1 6  O Z . )

B E E R

D E V I L ’ S  L O G I C  “ KO M U N I T Y ”   / /  8
KO L S C H  ( 1 6  O Z . )



S P A R K L I N G
B Y  T H E  G L A S S

W I N E

C A ’  F U R L A N  P R O S E C CO   //  1 0
G L E R A
I T A L Y ,  V E N E T O

B O H I G A S  “ B R U T  R E S E R VA ”  C AVA   //  1 0
M A C A B E O ,  X A R E L L O ,  P A R E L L A D A
S P A I N ,  P É N E D E S
      

A L A S I A   //  1 0
M O S C A T O  D ’ A S T I
I T A L Y ,  P I E M O N T E

W H I T E
B Y  T H E  G L A S S

B O R G H E S E   //  8
2 0 1 8  P I N O T  G R I G I O
I T A L Y ,  D O L O M I T I

E L K  CO V E   //  1 1
2 0 1 7  P I N O T  G R I S
O R E G O N ,  W I L L A M E T T E  V A L L E Y

J .  P R Ü M  ‘ E S S E N C E ’   //  1 1
2 0 1 7  R I E S L I N G
G E R M A N Y ,  M O S E L

CO N U N D R U M   //  1 2
2 0 1 7  W H I T E  B L E N D
C A L I F O R N I A ,  N A P A  V A L L E Y ,  R U T H E R F O R D

M ATA N Z A S  C R E E K //  1 0
2 0 1 8  SAUVIGNON BLANC
C A L I F O R N I A ,  S O N O M A  C O U N T Y

KO N O  //  1 1
2 0 2 0  S A U V I G N O N  B L A N C
N E W  Z E A L A N D ,  M A R L G O R O U G H

O L D  V I N E  E S TAT E S   //  1 0
2 0 1 8  C H A R D O N N A Y
L O D I ,  C A L I F O R N I A

C A M B R I A  ‘ K AT H E R I N E ’ S  V I N E YA R D ’  //  1 3
2 0 1 8  C H A R D O N N A Y
C A L I F O R N I A ,  S A N T A  M A R I A  V A L L E Y

B O T T L E  L I S T
S C A N  H E R E

R E D
B Y  T H E  G L A S S

C A M B R I A   //  1 1
2 0 1 6  P I N O T  N O I R
C A L L I F O R N I A ,  S A N T A  M A R I A  V A L L E Y

K E N  W R I G H T  C E L L A R S   / /  1 4
2 0 1 7  P I N O T  N O I R
O R E G O N ,  W I L L A M E T T E  V A L L E Y

 
TA C H O   / /  9
2 0 1 8  M A L B E C
A R G E N T I N A ,  M E N D O Z A ,  V A L L E  D E  U C O

D R U M H E L L E R   //  1 0
2 0 1 7  C A B E R N E T  S A U V I G N O N
W A S H I N G T O N ,  C O L U M B I A  V A L L E Y                  

                                                         

A N D R E W  M U R R AY  " TO U S  L E S  J O U R S "   / /  1 2
2 0 1 6  S Y R A H
C A L I F O R N I A ,  C E N T R A L  C O A S T

K L I N K E R  B R I C K  ‘ O L D  V I N E ’   / /  1 4  
2 0 1 6  O L D  V I N E  Z I N F A N D E L
C A L I F O R N I A ,  L O D I      

DA O U  ‘ P E S S I M I S T ’   //  1 2
2 0 1 8  R E D  B L E N D
C A L I F O R N I A ,  P A S O  R O B L E S

R O S E
B Y  T H E  G L A S S

D I O R A   //  1 0
2 0 1 9  R O S E  O F  P I N O T  N O I R
C A L L I F O R N I A

S O KO L  B L O S S E R  //  1 1
2 0 1 9  R O S E  O F  P I N O T  N O I R
O R E G O N

VA L  S O T I L L O   / /  1 1
2 0 1 6  T E M P R A N I L L O
R I B E R A  D E L  D U E R O ,  S P A I N

D E CO Y   // 1 5
2 0 1 8  C A B E R N E T  S A U V I N G N O N
S A I N T  H E L E N A ,  C A L I F O R N I A     

S TAG ’ S  L E A P   // 2 5
2 0 1 7  C A B E R N T  S A U V I G N O N
N A P A  V A L L E Y ,  C A L I F O R N I A     

J O R DA N  //  1 6
2 0 1 8  C H A R D O N N A Y
C A L I F O R N I A ,  R U S S I A N  R I V E R  V A L L E Y


