
V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free

Week 1 
june 14

first course

Tomato & Cucumber Feta Salad V GF  

Baby Bitter Green, Heirloom Tomato, Mini Cucumbers, 

Marinated Feta, Dill, Basil, Herb Vinaigrette 

main course

Chilean Sea Bass 

Forbidden Rice, Grilled Broccolini,  

Citrus Vinaigrette

-or-

Smothered Short rib 

Aged Cheddar Stone Grits, Grilled Broccolini,  

Cornbread Crumble

-or-

Chili Garlic Tofu V VEG GF DF 

Forbidden Rice, Grilled Broccolini

dessert

Mississippi Mud Pie GF 

Milk Chocolate Mousse, Whipped Cream 

06.04



Week 2 
june 21

first course

Strawberry & Arugula Salad V VEG GF 

Strawberry, Shallots, Gorgonzola,  

Mint, Pecans, Balsamic Vinaigrette 

main course

Blackened Red Snapper GF 

Carolina Sweet Corn Risotto, Heirloom Tomato,  

Baby Kale, Crawfish Beurre Blanc 

-or-

Pan-Roasted Chicken Breast  

Truffle Mashed Potatoes, Haricot Verts, 

 Crushed Peanuts, Barbecue Chicken Demi 

-or-

Zucchini Fritters V VEG GF DF 

Carolina Sweet Corn Risotto

dessert

Key Lime Tart  

Italian Meringue, Berries 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free



Week 3 
june 28

first course

Citrus Salad V GF DF 

Mixed Greens, Cara Cara Oranges, Grapefruit,  

Avocado, Red Onions, Honey Vinaigrette 

main course

Scallops GF 

Creamy Southern Succotash,  

Sweet Potato Fondant, Green Tomato Vinaigrette 

-or-

Coffee rubbed Beef tenderloin 

Sweet Potato Pave, Braised Turnips,  

Greens, Apples, Red Eye Demi 

-or-

King Mushroom Vegan Scallops V VEG GF DF 

Southern Succotash, Green Tomato Vinaigrette

dessert

Hummingbird Cake 

Cream Cheese Mousse, Candied Pecans 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free



Week 4 
july 5

first course

Burrata Salad  

Marinated Tomatoes, Olive Tapenade, Pesto,  

Candied Pine Nuts, White Balsamic

main course

Bourbon Glazed Prawns  

Creamy Polenta, Rainbow Swiss Chard, Bourbon Glaze 

-or-

Double Bone Pork Chop GF 

Herbed Roasted Fingerling Potatoes, 

Garlic Parmesan Carrots, Mustard Soubise 

-or-

Vegan Lasagna Rolls V VEG GF DF 

Zucchini Vegetable Ratatouille

dessert

Peach Petit Gateau 

Vanilla Ganache, Almond Cookie 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free



Week 5 
july 12

first course

Watermelon & Cucumber Salad V GF DF 

Artisan Greens, Radicchio, Compressed Watermelon,  

Cucumbers, Red Onions, Honey-Balsamic Vinaigrette 

main course

Brown Sugar- and Bourbon-Glazed Salmon  

Potato au Gratin, Brown Butter,  

Garlic, Pan Squash, Pecan Crumble 

-or-

Southern Spiced Lamb Chops  

Mashed Sweet Potato, Garlic Brussels Sprout with Country Ham, 

Sorghum Gastric 

-or-

Grilled Eggplant V VEG GF DF 

Pattypan Squash, Brussels Sprouts

dessert

Butterscotch Tartlet  

McCallan Caramel, Fudge 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free



Week 6 
july 19

first course

Summer Greens V VEG GF DF 

Power 4TM Blend Greens, Heirloom Tomato, Bermuda Onions, 

Cucumber, Citrus, Shallot Sherry Vinaigrette 

main course

Crab Cakes  

Corn Maque Choux, Baby Arugula, Pickled Onions, Remoulade 

-or-

12oz Ribeye Cap Steak  

Buttermilk Mashed Potato, Green Beans with Bacon and Onions, 

Bourbon Peppercorn Gravy 

-or-

Vegan Crab Cake V VEG GF DF 

Corn Maque Choux, Baby Arugula

dessert

Chocolate & Hazelnut Entremets GF 

Almond Rocher, Milk Chocolate 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free



Week 7 
july 26

first course

Tomato & Cucumber Feta Salad V GF  

Baby Bitter Green, Heirloom Tomato, Mini Cucumbers, 

Marinated Feta, Dill, Basil, Herb Vinaigrette 

main course

Chilean Sea Bass 

Forbidden Rice, Grilled Broccolini,  

Citrus Vinaigrette, Cornbread Crumble 

-or-

Smothered Short rib 

Aged Cheddar Stone Grits, Grilled Broccolini,  

Citrus Vinaigrette, Cornbread Crumble  

-or-

Chili Garlic Tofu V VEG GF DF 

Forbidden Rice, Grilled Broccolini

dessert

Mississippi Mud Pie GF 

Milk Chocolate Mousse, Whipped Cream 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free



Week 8 
august 2

first course

Strawberry & Arugula Salad V VEG GF 

Strawberry, Shallots, Gorgonzola,  

Mint, Pecans, Balsamic Vinaigrette 

main course

Blackened Red Snapper GF 

Carolina Sweet Corn Risotto, Heirloom Tomato,  

Baby Kale, Crawfish Beurre Blanc 

-or-

Pan-Roasted Chicken Breast  

Truffle Mashed Potatoes, Haricot Verts, 

 Crushed Peanuts, Barbecue Chicken Demi 

-or-

Zucchini Fritters V VEG GF DF 

Carolina Sweet Corn Risotto

dessert

Key Lime Tart  

Italian Meringue, Berries 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free



Week 9 
august 9

first course

Citrus Salad V GF DF 

Mixed Greens, Cara Cara Oranges, Grapefruit,  

Avocado, Red Onions, Honey Vinaigrette 

main course

Scallops GF 

Creamy Southern Succotash,  

Sweet Potato Fondant, Green Tomato Vinaigrette 

-or-

Coffee rubbed Beef tenderloin 

Sweet Potato Pave, Braised Turnips,  

Greens, Apples, Red Eye Demi 

-or-

King Mushroom Vegan Scallops V VEG GF DF 

Southern Succotash, Green Tomato Vinaigrette

dessert

Hummingbird Cake 

Cream Cheese Mousse, Candied Pecans 

V - Vegetarian  VEG - Vegan  GF - Gluten-Friendly  DF - Dairy-Free


