
 

 

Reservations available      782-9665     4517 Forest Drive Columbia, SC 29206 
Parties of 6+ will have an 18% gratuity added. Separate checks will have a 20% gratuity added. 

Split Entrée Charge 3   :  Corkage Fee 10. 

 
Small BitesSmall BitesSmall BitesSmall Bites 

 

Low Country Crab Cakes  :  Maverick Remoulade  :  Capers 
10 
 

P.E.I. Mussels  :  Garlic  :  Shallots  :  Shrimp Broth  :  Herbs  :  Toast Points 
9 
 

Fried Chicken Livers  :  Grilled Onion & Tomato  :  Sweet Corn Cake  :  
Cracked Black Pepper Gravy 

7 
 

Garlic paprika Hummus  :   Olive Tapenade  :  Edamame Feta Basil Mash 
7 
 

Artisanal Cheese from The Gourmet Shop  :  Sweet Onion Compote  :  Toast Points 
12 
 

Country-Fried Select Oysters  :  Preserved Lemon  :  Sweet Shallot Mignonette Aioli 
8 

____________________________________________________________________________________________________ 

SaladsSaladsSaladsSalads 
 

Globe Tomatoes  :  Pickled Red Onions  :  Cucumbers  :  Feta  :  Kalamata Olives  :  Local Bib 
Lettuce  :  Champagne Herb Vinaigrette 

7 
 

Local Apples  :  Fresh Baked Granola  :  Port Soaked Bing Cherries  :  Local Arugula  :  
Honey-Balsamic Vinaigrette 

7 
 

Local Red Leaf Lettuce  :  Garlic Butter Croutons  :  Parmigiano-Reggiano  :  
Traditional Caesar Dressing 

7 
 

Add to Salads : Grilled Shrimp 7  :  Grilled Chicken 5  :  Grilled Salmon 6 

____________________________________________________________________________________ 

EntrEntrEntrEntrééééeseseses 

 
 

Atlantic Salmon  :  Asian BBQ Glaze   :  Fuji Apple Compote  
Creamy Jasmine Rice  :  Vegetable du Jour  

17 

 
Crispy Ashley Farms Chicken Breast  :  W.G.M. “Honeygar”  : 

House-Made Baked Beans and Smoked Bacon  :  Vegetable du Jour   
17 

 
Sautéed Domestic White Shrimp  :  Sofrito  :  Adluh Grits   :  Vegetable du Jour 

19 

 
House Ground Veal Meatloaf  :  Sauce House of Parliament  : 
   Roasted Garlic Whipped Potatoes  :  Vegetable du Jour 

15 

 
Mac n’ Cheese  :  Tender Elbow Macaroni   :  Three Cheese Cream  :  Country Ham   

14 

 
House-Ground 10 oz Burger : Fresh Baked Poppy Seed Bun : Charred Tomato Aioli :  

Red Leaf Lettuce : Grilled onion : Bistro Fries 
11 
 

Add  House-Made Bacon 1  :  Cheese 1  :  Artisanal Cheese 2 

 
Cured Atlantic Salmon BLT  :  Grilled Sourdough  :  House-Smoked Bacon  :  

Red Leaf  :  Globe Tomato  :  Garlic Aioli  :  Bistro Fries 
12 

 
Classic BLT  :  Grilled Sourdough  :  House-Smoked Bacon  :  Red Leaf  :  Globe Tomato 

9 

 
Sides  3 

 Vegetable du Jour  :  Whipped Potatoes  :  Creamy Adluh Grits  :  Creamy Rice  :  Bistro Fries  

Freshly Caught Fish of the Day  
Market Price 

Daily Steak Special  
Market Price 


