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FROM THE OYSTER  BAR*  
                                                                                    Half           Dozen                                                                 
Pipers Point                            14       28  

13 Mile                                    9       18  

 

Shrimp Cocktail                             10  

 

*There is a risk associated with consuming raw oysters: If you have chronic 

 illness of the liver, stomach or blood, or have immune disorders you are at greater  

risk of serious illness from raw oysters, and should eat oysters fully cooked. 

Haller Magee   Executive Chef                    Becky Satterfield   Pastry Chef/Owner                                 Pat Horn  Sous Chef 

 

Tonightôs Featured Flight of Wine 
 

         Spanish Whites 
 Taste of All Three 9 

 
2008 Oro de Castilla Verdejo 
 Rueda, Spain 
2008 Can Fiexes Blanco Selecció 
 Penedes, Spain 
2008 Mar de Viñas Albariño 
 Rias Baixes, Spain 

Entrées 
 

Pan Roasted Gulf Flounder 
Citrus Infused Basmati, Avocado-Lime Purée, and Tomato-Corn Salsa   28 

 

Pan Seared Diver Scallops 
        Farmerôs Market Succotash with Corn, Okra, Smoked Tomatoes, and Summer Squash   33 

 

Grilled Scottish Salmon 
Creamy Goat Cheese Polenta, Haricots Verts, Baby Carrots, Baby Beets,  

        and Pistachio Brown Butter    29 
 

Braised Fudge Farms Pork Shoulder 
Apple-Fennel Slaw, Bacon Braised Cabbage, Sweet Potato Purée, 

      Spicy Watermelon Pickles, and Cider Reduction   24 
 

Barbequed Tanglewood Farms  Duck Breast 
Grilled Figs, Green Bean-New Potato Salad with Almonds  

      and White Balsamic-Orange Vinaigrette   28 
 

Sweet Tea Brined Tanglewood Farms Chicken Breast 
Panzanella Salad with Tomatoes, Cucumbers, Haricots Verts, Marinated Red Onions,  

        Basil, and Balsamic Vinaigrette   26 
 

Sautéed Gulf Shrimp 
Udon Noodles, Squash, Eggplant, Jalapeño, Shiitake Mushrooms,  

         and Lemongrass-Ginger Broth   25  
 

Hickory Grilled Hereford Beef Filet 
     Grilled Eggplant, and Squash, Roasted Garlic Mashers, and Cilantro Chimichurri    35 

Appetizers 
 

Watermelon Gazpacho 
      Melon, Cucumber, Goat Cheese, and Basil    9 

 

Butter Lettuce Salad 
Pear, Toasted Pecans, Beets, and Creamy Goat Cheese Vinaigrette   10 

 

Snowôs Bend Heirloom Tomato Salad 
 Fried Louisiana Crawfish, Watermelon Pickles, Endive, and Ravigote Sauce    13 

 

Poached Owlôs Hollow Farm Egg 
       with Arugula, Croutons, Lardons, and Mustard Vinaigrette    12 

 

Steamed PEI Mussels 
Chorizo, Fennel and Saffron-White Wine Broth    10 

 

Maine Scallop ñBLTò 
        Toasted Sourdough, Duroc Bacon, Fried Green Tomato, and Pesto Aïoli    12 

 

Fritto Misto 
Snapper, Gulf Oysters, Shrimp, and Chunky Tartar Sauce   15 

 

Smoked Cream Cheese Ravioli 
        Sautéed Shrimp, Andouille Sausage, and Lady Peas   13 

 

Satterfieldôs Artisan Cheese Plate 
Featuring Wright Dairy Red Hill Cheddar, Manchego,  Meadow Creek Dairy Appalachian,  

       Capriole Sophia, and Rogueôs Caveman Blue, with Pear, Candied Pecans, and Local Honey    13 

Pan Roasted Tangle-
wood Farms Duck 

Breast 
      Farro, Shiitake Mush-
rooms, Napa Cabbage, 
and Roasted Quince-

Ginger sauce   27 
 

Fudge Farms Pork Ten-
derloin 

         Sweet Potato-
Andouille Hash, Corn 
Coulis, Bacon Braised 
Cabbage, and Ancho 

Chili Oil    27 

S a t u r d a y ,  J u l y  3 1 ,  2 0 1 0  


