SHAREABLES

WHOLE ROASTED CAULIFLOWER goat cheese and gruyere fondue, green chutney 16

PROSCIUTTO & MELON FLAT BREAD fig, goat cheese, arugula

CRAB BEIGNETS old bay aioli, malt vinegar powder

APPETIZERS

TUNA POKE watermelon,
whiskey barrel aged soy,

scallion, gochujang,

puffed bamboo rice, nori .

MARKET CRUDO plum,

lime fingers, shiso, chili oil

SALADS

CC HOUSE SALAD little gem, cucumber,

cherry tomato, fine herbs, parmesan,

buttermilk vinaigrette

SPINACH SALAD grilled halloumi, pea shoots,

2 WAY HEIRLOOM
TOMATO GAZPACHO

STEAMED EDAMAME

seasalt . 9

.16

17

20

MAY RIVER OYSTERS

cucumber gin mignonette . 22

LOWCOUNTRY BAKED SAPELO
ISLAND CLAMS shrimp,

sausage, corn, potato . 18

CURRIED CHICKPEAS & MANGO celery, cashew,

arugula, frisse, melon vinaigrette 15

15

GRILLED PEACH & BUFFALO BURRATA

red onions, strawberries, avocado vinaigrette,

roasted macadamia nuts

15
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local honey balsamic, basil, EVOO, focaccia 15

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness.



ENTREES

GEORGES BANK SCALLOPS potato puree, asparagus, “street corn” foam

MISO GLAZED BASS jupiter white rice, bok choy, carrot ginger puree, miso honey butter
SOUTH CAROLINA GROUPER potato puree, ratatouille pave, tomato jam

GRILLED LOCAL COBIA roasted potatoes, carrot puree, citrus beurre blanc

WAGYU STRIP STEAK roasted new potatoes, grilled corn maque choux, chimichurri
ROASTED ORGANIC CHICKEN herb cheese waffle, grilled asparagus, chicken jus lie
SPICY BERKSHIRE PORK jupiter white rice, kimchi, pickled daikon

VEGAN COCONUT CURRY RICE NOODLE BOWL cauliflower, carrots, onion, bok choy,
bean sprouts, peanuts, crispy tofu

CUSTOMIZE YOUR ENTREE CAUCES
MARKET SELECTION OF FISH citrus beurre blanc
georges bank scallops 38 puttanesca
south carolina shrimp 29 chicken jus lie
local black bass 42 chimichurri
south carolina grouper 43
south carolina cobia 40
wagyu strip steak 58 CHOOSE TWO SIDES
SIDES . 7
ratatouille pave, eggplant, grilled asparagus, roasted congaree &
squash, zucchini, tomato, crispy parmesan, penn jupiter white rice
red pepper, herbs lemon dijon vinaigrette
potato puree,

grilled corn & savory herb & boursin cheese
jalapefno maque choux cheese waffle,

sorghum foam roasted new potatoes,

carrot ginger puree garlic, herbs

38
42
43
40
58
34
35

24





