HIGH COTTON

JANUARY 2024

THREE COURSES $65
(DOESs NOT INCLUDE TAX OR GRATUITY)

APPETIZERS

KALE CAESAR SALAD
kale greens, Parmesan cheese, herbed breadcrumbs

POTATO & LEEK SOUP
chive creme fresh, lemon aioli

FRIED GREEN TOMATO
pimento cheese, tomato jam

COcONUT-CRUSTED SHRIMP

orange marmalade

ENTREES

CAROLINA SHRIMP & GRITS
andouille sausage, onions, brown gravy, white stone-ground grits

FILET MIGNON 802z
bordelaise, charred okra, roasted tomato

BARRAMUNDI PICCATA
white wine caper sauce, diced tomato, haricot verts

BUTTERNUT SQUASH RAvIOLI
brown butter, fried sage, pecorino cheese

DESSERT

CHEF’S NIGHTLY SELECTIONS

ACCOMPANIMENTS
SAUTEED JUMBO SHRIMP $20
PAN-SEARED ScALLOPS $24
TEMPURA LOBSTER $28
BROILED LOBSTER TAIL Va4 LB. $24
OSCAR STYLE CRAB, ASPARAGUS, HOLLANDAISE $26

SIDES
TRUFFLE-PARMESAN FRIES $1 2
WHIPPED POTATOES $1 2
ROASTED CAULIFLOWER, RED PEPPER, ARUGULA-PISTACHIO SAUCE $1 2
ASPARAGUS, LEMON BUTTER $1 2
LOBSTER MAC N’ CHEESE $24
CRISPY BRUSSEL SPROUTS, SMOKED PAPRIKA AlOLI $1 2



