
 

 

 

 

Restaurant Week 2026 

STARTER 

New Orleans style BBQ shrimp 

Maryland style baked crab dip 

Crab Bisque 

Deep fried oysters with a horseradish sauce 

Table 50 Pimento Cheese, deep fried saltines, house pickles 

Classic Caesar* Parmigiano-Reggiano crostini, roasted garlic 

House Salad with sunflower seed and roasted red pepper garnish 

 
MAIN 

 
Certified Angus Beef® Petite Filet Mignon* 

Mashed potatoes, sautéed asparagus, Diane sauce 
 

Certified Angus Beef ® Burger* 
white cheddar, charred shallot mayo, lettuce, tomato, onion, house fries 

 
Crabcake Sandwich 

lettuce, tomato, house made remoulade, house fries 
 

Low Country Shrimp & Grits 
tasso ham gravy, crab meat, white cheddar grits 

 
Grilled Salmon     

fire roasted vegetables, Yukon gold mashed potatoes, Chicago butter sauce 
 

Grilled Swordfish over Udon Noodles and stir fry vegetables in a yellow curry 
coconut sauce 

 
Southern Fried Buttermilk Chicken Breast 

Yukon gold mashed potatoes, collard greens, white BBQ sauce 
 

Shrimp & Scallops, Parmigiano-Reggiano and Brandy cream sauce, angel 
hair 

 
Sweet Italian sausage & Vodka tomato sauce, cavatappi pasta 

 

20% gratuity will be added to parties of five or more  

 



Beef Stroganoff 
filet Mignon beef tips, shiitake mushrooms, stroganoff sauce, pappardelle 

pasta 
 

DESSERT COURSE 
SEASONAL OPTIONS  

*   Items may be served raw or undercooked: consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness 


