
 

CHEF’S TASTING MENU 

 Black Eyed Pea Hummus 

Pimento Baba ghanoush, BBQ Field Peas and Benne Seed Crackers 

 Parés Baltà, Cava, Penedes, Spain, NV 
 




Southern Fried Oysters  

Yellow Grits, Tomato Sofrito and Fennel Slaw 
 




Smoked Center Cut Pork Chops 

Roasted Clove Apple Sauce and Collards   

Tinto Negro, Malbec, Mendoza, Argentina, 2016 





Buttermilk Ice Cream & Bourbon Figs 

Bourbon Macerated Black Figs  

and Freshly Churned Buttermilk Ice Cream 

 

Coffee or Tea 

 

$78 per person 

$30 additional for wine pairing 

 

Menu is subject to change due to availability 

Prices displayed are subject to prevailing goods & services tax and10% service charge 

 


