
StarterS

Crispy Calamari   18
nashville hot spice, bread & butter 
pickles, smoked onion aioli

eaSt CoaSt oySterS    18/35 
on the half Shell*
served with spicy cocktail sauce, bloody 
mary mignonette, fresh citrus, crackers

Shrimp CoCktail   18
old bay poached jumbo shrimp, spicy cock-
tail sauce, fresh citrus

truffled deviled eggS   8
candied bacon, chive

fried green tomatoeS   13
shrimp, celery, chow chow, remoulade

Steak & oySterS   18
tartare of filet mignon, crispy oysters,  
stout mustard, pickles   

Burrata   14
roasted squash, arugula,  
pecan gremolata, aged balsamic,  
lemon vinaigrette

freSh CatCh 

Company CraB Cake  36
sour apple celery slaw, jalapeño tartar sauce,  
fried green tomoato 

pan-Seared SCallopS    44
carrot risotto, brown butter, almonds

BlaCkened Salmon*    32
roasted squash, green bean, celery root puree

SeSame CruSted tuna*   32
baby bok choy, carrot slaw, carolina gold rice,  
palm sugar glaze

pan-roaSted Snapper  34
shrimp, calamari, seasonal vegetables,  
tomato coconut broth

grilled aSparaguS     mkt
Creamed SpinaCh  7/11
four-CheeSe maCaroni    8/12
add lobster 19    add truffle  9 

CheeSy Whipped potatoeS  7/11

roaSted muShroomS  7/11
hand-Cut frieS    10
add truffle parmesan 2

tWiCe-Baked potato    10
CriSpy BruSSelS SproutS   7/11

onion ringS      10
Carolina gold riCe   6/11
Collard greenS   6/11

ClemSon favoriteS

Sorghum glazed Short riB  36
sea island red peas, green onion, cheddar grits

fried ChiCken rollatini   24
prosciutto, gruyere, mushroom marsala, cheddar grits

goat CheeSe gnudi  21
mushroom squash ragu, pecan gremolata  

Char-Broiled pork Chop 30
whipped potatoes, asparagus, all-in sauce

tWin filetS* (4 oz) 64 / (7oz) 120
two 4oz filets (one served with black and bleu,  
one served oscar-style), bearnaise, grilled asparagus

SoupS & SaladS

She CraB Soup   10
crab, sherry

CaeSar Salad    9/13
romaine hearts, garlic croutons, 
parmigiano-reggiano, peppercorn 
parmesan dressing

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

  

frenCh onion Soup 10
gruyere, crouton

the Wedge 8/12
iceberg lettuce, heirloom tomato, bacon, 
crumbled blue cheese, crispy onion, 
clemson blue cheese dressing

Beet Salad   13
mixed greens, green apple, curried cashew, 
goat cheese, honey yogurt dressing

SideS

3 CourSeS for $42
choose one from each category

Soup/Salad

Gourmet Greens  
Caesar salad

she Crab soup

entrée

Char-broiled pork Chop

4oz Filet

blaCkened salmon

deSSert

Crème brûlée

peanut butter pie

key lime pie

enhanCementS SauCeS

SteakS*
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. 

filet mignon (7oz)     49

filet mignon (11oz)    64

Carolina BiSon filet (8oz)  52

douBle-Cut lamB ChopS    54 

dry-aged delmoniCo riBeye (16oz)     65

Wet-aged delmoniCo riBeye (12oz)    55

prime ny Strip (14oz)                     76

porterhouSe for tWo (24oz)           95

the Company CraB Cake   18
oSCar Style     24
Seared SCallopS (2)       25
Cold Water loBSter tail    25
foie graS     19
riCk’S BlaCk & Bleu      5

all in SauCe       6
au poivre     6
BearnaiSe SauCe    4
muShroom marSala    9
BlaCk truffle Butter    9

G.F.= Gluten Free    V=Vegetarian

*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. 

add filet  22
add salmon 18
add shrimp  11
add chicken   6

Signature Surf & turf
center cut filet mignon with choice of NOLA shrimp  

or company crab cake, market vegetables

(4oz)  42       (7oz)  63      (11oz)  76


