
A P P E T I Z E R S

9WARM HOUSE FOCACCIA

• herb crust, EV olive oil "drizzle",
salted French butter

21ROASTED BEETS†…

• lil moo cheese, roasted carrot, blood
orange vinaigrette

25ARTISAN CHEESE BOARD

• local jam, Marcona almonds, lavash
crackers

15PIMENTO CHEESE CROQUETTES†

• fried pimento cheese + sweet chili
sauce

24*TUNA "CRISP"

• sushi-grade yellowfin tuna tartare,
spicy mayo, avocado, soy glaze

S O U P S  &  S A L A D S

ADD TO CAESAR OR ASSORTED LETTUCES FOR ADDITIONAL CHARGE: GRILLED
CHICKEN +13 / 7OZ GRILLED SALMON +18 / CRABCAKE +26

25COBB SALAD…

• grilled chicken, bacon, bleu cheese
crumbles, egg, cherry tomato, avocado,
buttermilk ranch dressing

22CRAB AND AVOCADO SALAD…

• fresh Alabama Blue lump crab,
avocado, remoulade sauce, assorted
lettuces

25GREEK SALMON SALAD

• olives, marinated peppers, artichokes,
cucumbers, cherry tomato, creamy feta
vinaigrette

20HEIRLOOM TOMATO & SC PEACHES

• Amish heirlooms, SC Peaches, Burrata,
balsamic, extra virgin olive oil

14CAESAR SALAD

• parmesan, croutons

15FRENCH ONION SOUP

• Emmentaler, classical components

14ASSORTED LETTUCES†…

• shaved fennel, mustard-tarragon
vinaigrette, candied pecans

14CREAMY TOMATO BISQUE†…

• San Marzano tomatoes, fresh basil,
brioche croutons

S A N D W I C H E S

SANDWICHES ARE SERVED WITH CHOICE OF FRIES / ½ ASSORTED LETTUCES OR ½
CAESAR SALAD

15TILLAMOOK CHEDDAR GRILLED CHEESE

• sourdough, arugula, fig preserves
22360 CLUB

• toasted sourdough, house-cured turkey,
avocado, Benton's bacon, swiss, tomato,
roasted garlic aioli

21CHICKEN SALAD CROISSANT

• creamy chicken salad, lettuce, tomato,
warm butter croissant 26360 BISTRO SMASHBURGER

• American cheese, caramelized onions,
pickles, special sauce

28STEAK SANDWICH

• sliced prime Hangar steak, melted bleu
cheese, roasted onions, served on a soft
baguette

28CRAB CAKE SANDWICH

• jumbo lump and lump Blue crab,
toasted brioche, caper aioli

E N T R É E S

25FISH AND CHIPS

• Alaskan cod, lemon, caper aioli, malt
vinegar, fries

26THE 'MED'

• tabbouleh, lentils, hummus, olives and
house-made pita

38*PAN SEARED SALMON…

• Two Brooks Farm rice, olive
tapenade, mustard cream sauce

38CHICKEN MILANESE

• potato puree, arugula, lemon caper
sauce

D E S S E R T S

14STICKY TOFFEE PUDDING

• Carribean-style moist toffee pudding
cake, "sticky sauce", served warm with
vanilla ice cream

14BAILEY'S CHOCOLATE CHEESECAKE

• creamy chocolate cheesecake, Bailey's
Chocolate anglaise, oreo crust, whipped
cream

14CREME BRÛLÉE

• crispy sugar, essence of orange
14TIRAMISU

• espresso-soaked lady fingers,
mascarpone cream10… SEASONAL GELATO OR SORBET

                            v: vegetarian    gf : gluten free
                * Notice: consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

                              Please make us aware of any specific allergies            $4 upcharge for all substitutions            $5 split plate charge
 

Lunch


