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small plates
oysters, half shell

salmon, three ways

bisque, golden tomato, blackened shrimp

bisque, butternut squash, lobster

whole artichoke, grilled, yummy sauce

calamari, onions, lemons, fried

ahi tuna tartare, avocado wasabi dip*

fried green tomatoes, chilled shrimp, asiago cheese grits
grilled asparagus, lump crab meat, sabayon
potato fries, rosemary oil, bleu cheese

beef tartare, traditional*

coconut chicken, pineapple rum sauce

scallops, applewood smoked bacon, beurre blanc
spring roll, duck confit, seaweed

domed caesar, fish, no fish?

spring salad, bleu cheese, walnuts, pears, raspberry vinaigrette

spinach salad, hot bacon vinaigrette
king crab napolean, pistachio oil

fruit and cheese
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*consuming raw meats, seafood or shellfish may increase

your risk of food-borne illness
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big plates

grilled kurabota pork chop, andouille couscous, maple butter 34
low country, shrimp, red rice 26
pork tenderloin, sweet potato hash, winter fruit chutney 26
free-range chicken, risotto, artichoke salad 25
veal scaloppine, lobster, lemon 36
bison short ribs, mashed potato 31
open-face salmon ravioli, ratatouille, sundried tomato beurre blanc 28
grilled tuna, coconut scallion rice cake, thai vinaigrette 34
lamb loin, pistachio crust, garlic mashed potato 34
beef tenderloin, boursin mash, cabernet mushroom 39
grilled shrimp, asian bbq sauce, baby bok choy 27
rigatoni, smoked sundried tomato cream, chicken, boursin 19
burger, bleu cheese, mushrooms, onion rings 16
plaeful heart vegetarian pasta 19
a PLaE plate by chef; be surprised market
new york strip, truffled matchstick, caramelized onion butter 36
duck breast, yin yang potatoes, apricot glaze 27

gratuity added to parties of 6 or more



