
East Coast oystErs    18/35 
on thE half shEll     
served on the half shell by the 
half dozen or dozen

Crispy Calamari   18     
pickled okra, jalapenos, 
lemon-horseradish aioli

Truffle PoTaTo CroqueTTes   12
smoked paprika aioli

friEd GrEEn tomatoEs  14     
LA crawfish fondue

Korean PorK Belly   16
3 -crispy lettuce wrap, pickled asian slaw, 
crispy rice noodles, peanuts. 

shrimp CoCktail  18     
chilled tiger shrimp, horseradish, 
cocktail sauce

CharGrillEd oystErs   3 EaCh     
champagne butter, parmesan,  
fine herbs, served with lemon

nola BBQ shrimp  19     
jumbo shrimp, “crystal” butter  
sauce, crouton

HerB roasTed CHiCKen   25
half chicken, sauteed corn and garden vegetables
roasted pepper coulis

sHorT riB  37
sourcream chive mash, roasted mushroom demi, 
hazlenut gremolata

level 10 Burger   18
bacon jam, pepper jack cheese, roasted garlic reaper aioli, 
served with fries

MusHrooM ravioli  26
sauteed spinach, calabrian peppers,  
roasted mushrooms, fresh pecorino

PorK CarniTa   22
slow braised pork shoulder, tomato scallion rice,  
black beans, roasted salsa verde, fresh cilantro lime crema

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 18% gratuity will be added to parties of six or more. 

grilled asParagus              MKT

CreaMed sPinaCH    11

THree CHeese MaCaroni   12

seasoned fries                10

CHeesy MasHed PoTaToes  11

roasTed MusHrooMs               11

onion rings                         10

TwiCe loaded BaKed PoTaTo              9

CrisPy Brussels                       10

fileT Mignon (7oz)          48

fileT Mignon (11oz)          62

dry-aged delMoniCo riBeye (12oz)  55

dry-aged Kansas CiTy sTriP (16oz)  62

THe CoMPany CraB CaKe   18

osCar sTyle    24

riCK’s BlaCK & Bleu    5

Bearnaise sauCe    4

Truffle CHive BuTTer    9

seared sCalloPs   25 

nola BBq sHriMP  19

THe CoMPany CraB CaKes  36
fried green tomatoes, remoulade,  
baby arugula, peach vinaigrette

aHi Tuna  27
bok choy, au poivre, pickled watermelon slaw

seared sCalloPs  44
truffle beluga lentil, tomato beurre blanc

grilled salMon  29
creamed farro, fennel watercress salad,  
blood orange vinaigrette

sHriMP & griTs   23
lemon-leek sauce, lardons, roasted tomato,  
mushrooms, creolaise

BlaCKened grouPer  36
pesto alfredo pasta, toasted pine nuts, fresh basil

sHe CraB souP   10
crab, sherry

PiCKled sTrawBerry salad  10
champagne vinaigrette, black pepper 
creme fraiche, smoked pecans

Caesar salad  9/13 
romaine hearts, classic dressing,
buttered croutons, parmigiano-reggiano

gazPaCHo   10
Watermelon cucumber,fresh tomatoes,  
micro cilantro
add shrimp

gourMeT greens   7/11
mixed greens, cranberries,
clemson blue cheese, slivered
almonds balsamic vinaigrette

THe wedge   8/12
iceberg lettuce, crumbled bacon,  
grape tomatoes, clemson blue 
cheese dressing and crumbles  

3 Courses for $38
choose one from each category

souP/salad

Gourmet Greens  
she Crab soup

Caesar salad

enTrée

Grilled salmon

4 oz Filet

shrimp & Grits

desserT

Crème brûlée

Key lime pie

brownie

sTeaKs 

sTarTers

souP & salad

enHanCeMenTs

sides

As part of our commitment to excellence and sourcing the very best 
products, all of our beef is from Meats by Linz in Chicago including  
their nationally acclaimed, Linz Heritage Angus. 

EAST COAST OYSTERS ON THE 
HALF SHELL   18/35
served on the half shell by the 
half-dozen or dozen

CRISPY CALAMARI    18 
pickled okra, jalapenos, lemon-
horseradish aioli

FRIED OKRA   9
lightly fried served with green 
tomato comeback sauce

NOLA BBQ SHRIMP   19 
jumbo shrimp, "Crystal" butter 
sauce, crouton 

FRIED GREEN TOMATOES   14 
shrimp remoulade, roasted red 
pepper coulis

SHRIMP COCKTAIL   16 
chilled tiger shrimp, horseradish, 
cocktail sauce

CHARGRILLED OYSTERS  2.50 EACH

champagne butter, parmesan, fine 
herbs, served with lemon

EAST COAST MUSSEL CROQUETTES

WITH PICCILLI MAYO   14

BRIOCHE TOAST "B.L.T"      15 
molasses brined pork belly, 
heirloom tomato, arugula, roasted 
garlic aoli

WAYGU BEEF CARPACCIO    15 
herb roasted artichokes, capers, 
parmesan reggiano, romesco, olive 
oil fried bread

SHE CRAB SOUP    10 
crab, sherry

GUMBO YA YA      10     
roasted chicken, andouille 
sausage, LA popcorn rice

CAESAR SALAD      9/13    
romaine hearts, classic 
dressing, buttered croutons, 
parmigiano-reggiano

HEIRLOOM TOMATO

AND BURRATA SALAD    14 
arugula, basil, candied pecans, 
crispy prosciutto

GOURMET GREENS   7/11 
mixed greens, cranberries, 
Clemson blue cheese, 
slivered almonds, balsamic 
vinaigrette

THE WEDGE 8/12
iceberg lettuce, crumbled 
bacon, grape tomatoes, 
Clemson blue cheese dressing 
and crumbles

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
18% gratuity will be added to parties of six or more.

GRILLED ASPARAGUS  MKT 

CREAMED SPINACH            7/11 

THREE CHEESE MACARONI   8/12

SEASONED HOUSE-CUT FRIES   10 

CHEESY MASHED POTATOES   7/11 

ROASTED MUSHROOMS         7/11

ONION RINGS               10

LOADED TWICE 
BAKED POTATO   9 

STARTERS

SOUPS & SALADS

FRESH CATCH

THE COMPANY CRAB CAKES   MKT
carbonara orzo, arugula, remoulade 

BLACKENED TUNA  32
grilled pickled green tomato, sautéed greens, green tomato chow-
chow, seafood butter 

SEARED SCALLOPS   38 
wild mushroom risotto, lardons, pea-shoots, radish, truffle 
vinaigrette 

GRILLED ATLANTIC SALMON   30
lemon herb cous cous, tomato, summer squash, spinach, raita

SHRIMP & GRITS   23 
lemon leek sauce, lardons, roasted tomato, mushrooms, creolaise

PAN—ROASTED GROUPER "BIENVILLE"   36
roasted garlic potato cake, haricot vert, lemon-basil butter, 
roasted tomato vinagrette

SIDES

FILET MIGNON     (7 OZ)  46      (11 OZ)    56 

DRY-AGED DELMONICO RIBEYE (16 OZ)    64

PRIME NEW YORK STRIP (14 OZ)     62 

PRIME COWBOY RIBEYE (20 OZ)       70

ENHANCEMENTS

THE COMPANY CRAB CAKE    MKT 

OSCAR STYLE     22

RICK'S BLACK & BLEU   5

BEARNAISE SAUCE      4 

TRUFFLE CHIVE BUTTER   9 

SEARED SCALLOPS  20 

As part of our commitment to excellence and sourcing the very best products, all of our beef 
is from Meats by Linz in Chicago including their nationally acclaimed, Linz Heritage Angus.

SIGNATURE SURF & TURF

center cut filet mignon with three NOLA BBQ shrimp, asparagus, and whipped 

potatoes        4 oz     42              7 oz     57              11 oz     67

STEAK

PICK ONE 
GOURMET GREENS 
SHE CRAB SOUP

GUMBO YA YA

 3 FOR $38

PICK ONE 
GRILLED ATLANTIC SALMON

4OZ FILET

SHRIMP & GRITS

PICK ONE 
CRÈME BRÛLÉE 
LEMON ICE BOX PIE 
BACON BROWNIE SUNDAE

CRACKLIN' CRUSTED SPRINGER MOUNTAIN CHICKEN   22 
cracklin' crusted breast, crawfish étouffée, scallion rice pilaf, 
smothered green beans 

DUCK À L'ORANGE    38
pan-seared breast, confited leg, herb roasted fingerling potatoes, 
haricot vert

CAROLINA FARRO PICCOLO   24
roasted summer squash, roasted tomato, roasted mushrooms, 
fresh mozzarella, basil, parmesan reggiano

CRISPY BRAISED VEAL CHEEKS 28
maque choux pudding, garlic green beans, sauce piquante

PORK TWO WAYS    26
cold smoked duroc pork tenderloin, lacquered pork belly, 
candied yam, braised collards, jezebel butter

CHEF’S SPECIALTIES

NOLA BBQ SHRIMP    19 

fresH CaTCH

CHef’s sPeCialTies

signaTure surf & Turf
center cut filet mignon with choice of shrimp skewer  

or company crab cake, market vegetables

(4oz)  42       (7oz)  62      (11oz)  75

PriMe new yorK sTriP (14oz)           65


