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STARTERS

House HOoT SMOKED SALMON
Atlantic salmon, cured with a mix of fresh dill, fennel seed, vodka, sea salt and raw sugar,

then hot smoked with Apple wood chips and
served with capers, red onion, cream cheese, and crisp bagel chips...12

SHRIMP COCKTAIL
Enjoy six large Gulf shrimp steamed, then cooled, or lightly Panko breaded and fried

Served with crabmeat slaw and homemade cocktail sauce featuring fresh horseradish root...12
Or enjoy this dish for two..22

OYSTERS
18th Century satirist Jonathon Swift once wrote, “He was a bold man that first ate an oyster.”

For that man, we are eternally grateful.
Oysters on the half shell..market price
Chef's special baked oysters...market price

House SIGNATURE, STACKED FRIED GREEN TOMATOES
Lightly breaded with cornmeal for a crispy finish

Topped with wilted spinach, JalapeiRo Pimento cheese and Vidalia onion rings
Served on a bed of cinnamon tomato sauce...q

CHARCUTERIE MEAT AND CHEESE BOARD
Sliced cured Italian meats and cheese, served with assorted olives and a basket of crostinis...14

Soupr & SALADS

CHEF's SouP oF THE DAY
Seasonally INN-spired bowl of liquid comfort food, chef's whim ...6

SPRING Mix SALAD GREENS
Baby organic greens with lightly grilled asparagus, granola crusted fried goat cheese, boiled local farm fresh egg half, grape

tomatoes, radishes, julienne red onion, and rye croutons...7
With appetizer/entrée...6
*Add house smoked salmon or applewood smoked bacon chicken breast...6

WEDGE SALAD
lceberg lettuce wedge with warm bacon, diced tomato, and blue cheese crumbles

Served with Clemson bleu cheese dressing...8
With appetizer/entrée...6
*Add house smoked salmon or applewood smoked chicken breast...6

HEARTS OF ROMAINE CAESAR SALAD
Hearts of romaine lettuce topped with crisp croutons, fresh grated parmesan cheese, and Caesar dressing...8

With appetizer/entrée...6
*Add house smoked salmon or applewood smoked chicken breast...6

BLACK AND BLEU CAESAR SALAD
Our classic Caesar topped with peppered medium rare beef tenderloin slices,

creamy bleu cheese crumbles and crisp onion rings .14

CHEF's SIGNATURE TUNA NICOISE SALAD
Pink peppercorn crusted olive oil poached tuna with warm potato salad, marinated green beans, boiled eqg half, black olives, grape
tomatoes, and fresh chives...14

ADDITIONAL DRESSING CHOICES: STRAWBERRY WHITE BALsAMIC VINAIGRETTE, CLEMSON BLUE
CHEESE, PARMESAN PEPPERCORN, VINEGAR & OIL
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LuNcH ENTREES

Soup & HALF SANDWICH
Chef's choice 1/2 sandwich

Served with a cup of today's soup...12

STEPHANIE'S GRILLED PIMENTO CHEESE BLT
Pimento Cheese, applewood smoked bacon, fresh local tomatoes slices, and romaine lettuce on toasted wheat bread served with

sundried tomato mayonnaise...11

WALDORF CHICKEN SALAD CROISSANT
Poached chicken breast, apples, sugared pecans, and golden raisins

bound in mayonnaise and served with lettuce and tomato on a toasted croissant...12
or enjoy over salad greens...12

CLAssIcC REUBEN
Oven fresh corned beef or smoked turkey breast with sauerkraut, house -made Thousand

Island dressing and melted Swiss cheese served on marble rye bread...12

MoNTE CRISTO
Slices of smoked turkey breast, cured ham, and Swiss cheese on wheat berry bread

dipped in egg batter, griddled and served with raspberry jam...12

MAINE LoBSTER RoLL
Fresh poached lobster meat bound with celery, lemon, and mayonnaise

Served on shredded lettuce in a toasted bun..18
Or enjoy over salad greens...18

GRILLED TUNA STEAK SANDWICH
Medium rare tuna dusted with mild pink peppercorn and served on a toasted bun with red cabbage slaw and wasabi

mayonnaise...14

CuUBAN PANINI SANDWICH
Sliced roasted pork, ham, Swiss cheese and Chefs homemade pickles

grilled between slices of Cuban bread...12

CHURCH STREET BURGERS

ANGUs BURGER
Black Angus beef grilled to perfection and served on a toasted bun with onion, lettuce, tomato, and choice of cheddar or Swiss

cheese...12

GROUND LAMB BURGER
Served open faced on grilled pita bread with caramelized red onions,

shredded red cabbage, and Tzatziki sauce...13

STEAK SANDWICH
Grilled beef tenderloin with three cheeses: Bleu cheese, cheddar, and Swiss layered with arugula, caramelized red onions, and

sautéed mushrooms served on Ciabatta bread...18

CURRY SHRIMP OR CHICKEN CREPES
Sautéed gulf shrimp bound with a mild curry cream sauce and wrapped in a Basmati rice studded crepe topped with fruit chutney,

toasted almonds, and a dollop of yogurt...14

CHEF's SIGNATURE BLACK BEAN CAKES
Multi colored tortilla chip crusted black bean and brown rice cakes
Served with Pico de Gallo, cinnamon jalapeno sour cream and a side salad...12
*Add, grilled shrimp or apple wood smoked chicken breast for an additional...6

SIDES: CHOICE OF HAND-CUT FRIES, VIDALIA ONION RINGS, MIXED FRUIT,
OR REDSKIN POTATO SALAD




