
Crispy Calamari   19
squash, zucchini, okra, lemon,  
jalapeño tartar sauce

Truffled Deviled Eggs   8
candied bacon, chive

Fried Green Tomatoes   14
whipped goat cheese, five pepper jelly

Buffalo Cauliflower   14
beer battered, bleu cheese, celery, carrot   

Burrata   16
local strawberries, roasted beets, hazelnut,
honey champagne vinaigrette

Rock Shrimp Tempura   17
ponzu, spicy aioli, sesame, carrot slaw

Grilled Asparagus   		     14

Creamed Spinach		  7/11

Four-Cheese Macaroni	   	 8/12
add lobster 19    add truffle  9 

Cheesy Whipped Potatoes 	 7/11

Roasted Mushrooms		  8/12

Hand-Cut Fries			       7
add truffle parmesan 3

Twice-Baked Potato		     12

Crispy Brussels Sprouts  	 7/11

Onion Rings 			      10

Carolina Gold Rice 		  6/11

Cream Corn          		  7/13

Clemson Favorites

Steak Frites*  36
8oz bavette steak, creamed spinach, sauce au poivre, shoestring fries

Heritage Pork Chop   36
prosciutto, gruyere, mushroom marsala, creamy polenta

1/2 Joyce Farms Chicken “Under a Brick”  24
herb bouquet, chicken jus  

Ricotta Gnudi  34
alaskan king crab, sweet corn, english pea, cripsy prosciutto

Crab Cakes for a Cause  36
chickpeas, tomato, cauliflower, basil, feta
Visit rickerwins.com/crabcakes to learn more about our cause.

Pan Roasted Scallops    44
saffron risotto, rock shrimp, creme fraiche, tarragon

Grilled Swordfish Tikka  29
cauliflower curry, jalapeno cucumber salad, cilantro

Sesame Crusted Tuna*   32
baby bok choy, carrot slaw, carolina gold rice,  
palm sugar glaze

Pan Roasted Salmon  32
heirloom bean salad, corn puree, caper salsa verde

Gnocchi Alla Romana  28
spring vegetable fricassee, mint, chive, parmesanShe 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

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

Greek Salad   9/13
romaine, tomato, pepperoncini, cucumber, 
feta, red wine vinaigrette

Sides

3 Courses for $42

Soup/Salad

Gourmet Greens  
Caesar Salad

She Crab Soup

Entrée

1/2 Chicken

4oz Filet

Pan Roasted Salmon

Dessert

Lemon Meringue Tart

Espresso Crème Brulée

Ice Cream or Sorbet

Enhancements Sauces

Steaks & Chops*
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)   		  55

Filet Mignon (11oz)  		  72

NY Strip (12 oz)  	              56

Prime NY Strip (14oz) 	          	 74

Dry-Aged Delmonico Ribeye (16oz )    72

Wet-Aged Delmonico Ribeye (12oz )   56

Domestic Lamb Chops         	          66

Carolina Bison Filet (8oz)                  55

The Company Crab Cake	   18
Oscar Style			     24
Seared Scallops (2) 	   	   25
Broiled Lobster Tail 	                25
Foie Gras			     19
Rick’s Black & Bleu 		     5
Broiled Alaskan King Crab        26

All In Sauce 		   	   6
Au Poivre			     6
Bearnaise Sauce		    4
Mushroom Marsala		    9
Black Truffle Butter		    9
Garlic Herb Butter		    4

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-Ons
add chicken  9 
add shrimp	  9
add crab cake 18
add salmon  20
add 4oz filet  22 			 

Signature Surf & Turf*
center cut filet mignon, company crab cake, 

whipped potatoes and asparagus

(4oz) 44       (7oz) 69      (11oz) 83

with cold-water lobster tail +20

Soups & Salads

East Coast Oysters    18/35 
on the Half Shell*
served with spicy cocktail sauce, bloody 
mary mignonette, fresh citrus, crackers

Cold Water Lobster Tail   30
cocktail sauce, fresh citrus

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

Tuna Tartare   19
avocado, ginger soy, spicy aioli, crispy yuca

Seafood Tower*   96
alaskan king crab, oysters, 
jumbo shrimp cocktail, blue crab dip, 
traditional accompaniments

Beef Carpaccio*   19
alaskan king crab, mustard sauce, fried 
capers, pickled onions, arugula

Starters

Raw & Chilled

 		
	

             Porterhouse for Two (24oz)     99

choose one from each category


