
CAROLINA

Soup of the Day or House Chili
                                         cup 6 / bowl 9

Chef’s Featured Breads & Spreads          12
Two Shareable Dips + Select Breads

      
Goat Cheese stuffed Piquillo Peppers       8

     
Crispy Calamari                                    12
House made Marinara, Drizzle of Basil Aioli 

  
Loaded Potato Skins                              8
Cheese,  Crispy Bacon + Sour Cream       

STARTERS

SALADS
Harvest Salad                                       11       
Mixed Greens tossed in Apple Cider Vinaigrette,
Candied Hazelnuts, Craisins, Smoked Blue Cheese
& Roasted Sweet Potatoes

Mediterranean Hanger Steak Salad        18         
Crisp Romaine, Feta Cheese, Black Olives,
Oven Roasted Chickpeas,  Tomatoes, 
Marinated Red Onion & Cucumber
& Hanger Steak with Tahini Herb Dressing

     
Caesar Salad                                     5 / 9                            
Crisp Romaine, Parmesan Cheese, 
House made  Croutons + Caesar Dressing

House Salad                                     6 / 10                  
Mixed Greens, Tomatoes, Onions, Carrots,
Cucumber, House made Croutons, 
Choice of Dressing 

   

MAINS

Chilean Seabass                               36       
Roasted Cauliflower & Parmesan Risotto

Bourbon Brown Sugar Glazed Salmon 28
Pan Seared “60 South Salmon”
Sweet Potato Puree & Toasted Pecans

     

Pan Seared Scallops                         30       
Celery Root Puree, Haricot Verts, 
Lemon-Caper Brown Butter

Eggplant Parmesan                           18
Crispy Eggplant, Fresh Mozzarella,
Marinara Sauce & Torn Basil
Angel Hair Pasta

Three-Cheese Tuscan Ravioli              23
Sundried Tomato and
Roasted Garlic Cream Sauce

     
   

Red Wine Braised Short Rib             26    
Soft Polenta topped with Crispy Shallots

Chicken Saltimbocca                       22
Sage, Provolone &
Prosciutto Stuffed Chicken
Lemon Caper Brown Butter, Soft Polenta

     

Black Angus Filet of Beef 8oz.          39   
Bordelaise, Caramelized Onion, 
Red Wine Caramel Drizzle, 
choice of side

Carolina Burger                              14
7oz Black Angus Burger, 
Toasted Brioche Bun, 
Select your Toppings: Cheese, Lettuce,
Tomato, Onion, Pickle, Ketchup, 
Mustard, Mayo, served with side
”Kick it Up”  
Add Egg, Bacon, Avocado or  
Sautéed Mushrooms +$1 each  
*Veggie Burger Available*  

     
   

CREATE YOUR 
OWN PASTA

Choice of Pasta
Penne  –  Linguini

Preferred Sauce
Alfredo – Piccata – Marinara

Add a Protein
Shrimp $10 – Chicken $7 – Veggies $6

     
   

SIDES
Side Salad

Sweet Potato
Baked Potato

Sweet Chili Brussel Sprouts
Broccolini

Haricot Verts

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.*
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