
Americana Menu 

Passed Appetizers-Choose 2 

Crab Toast (Tartine) 

Grilled Bread, Radish, Cured Egg Yolk, Garlic Sabayon, Chive 

Local Trout Brandade 

Lemon Garlic Béarnaise, Shaved Fennel Salad 

Leek & Mushroom Tart (GF) 

Buckwheat Tart, Creamed Leeks, Mushrooms, Chard 

 

Plated Appetizer-Choose 1 

Oyster Trio 

Serrano Cucumber Mignonette, Sweet Chili Lime Sauce, Ginger Scallion Drizzle 

Plated Charcuterie Sampler 

Bacon Onion Jam, Seasonal Preserves, Pickles, Lavash, Cured Meats 

Grilled Asparagus 

Sauce Gribiche, Fried Capers, Dill 

 

Soup or Salad-Choose 1 

Southern Wedding Soup 

Pork Meatballs, Collard Greens, Pearl Couscous 

Corn Chowder 

Pancetta, Grilled Corn, New Potatoes 

Add On - Lobster 

Wedge Salad 

Bacon, Cherry Tomatoes, Radish, Herb Buttermilk Dressing 

Grilled Cesar Salad 

Grilled Romaine, Cornbread Croutons, Pecorino 

Chicken & Dumplings 

Garlic Roasted Chicken, Herb Dumplings, Roasted Root Vegetables 



 

Entrées 

Beef Tenderloin 

Whiskey “Old Fashioned” Cream Sauce, Roasted Broccolini, Smashed Fingerling Potatoes 

90 

Rib-Eye 

Potato Pave, Porcini Cream Sauce, Bacon Roasted Brussel Sprouts 

90 

Lamb Chops 

Whipped Sweet Potato, Garlic Roasted Radishes with Lemon and Feta, Red Wine Reduction 

80 

Market Fish 

Butter Poached Fish, Carrot Puree, Rapini, Dill Crème Fraiche, Shaved Almonds 

Market Price 

Sweet Tea Bone-In Pork Chop 

Carolina Gold Rice, Creamed Collards, Peach Mustarda 

75 

Desserts 

Chocolate Sabayon Tart (GF) 

Almond Tart, Cherry Compote, Berries 

8 

Maple Bourbon Cheesecake 

Bruleed Bananas, Candied Pecans, Caramel 

10 

Sour Cream Petite Bundt 

Amaretto Poached Apricot, Lemon Chantilly Cream, Brown Butter Sauce 

10 

Seasonal Fruit Shortcake 

Strawberry Mousse, Elderflower 

8 


