
Artisanal Cheese Platter
a selection of 3 traditionally crafted 
cheeses from around the world & 

closer to home, served with Spanish 
almond fig cake, quince paste, 

marcona almonds, crusty bread   
15

Charcuterie Platter
select cuts of 3 traditionally cured 

meats & heritage breeds, served with 
cranberry mostarda, pickles, crusty bread   

18

Combination Platter
the best of both worlds, 3 cheeses & 
3 cured meats served with Spanish 

almond fig cake, cranberry mostarda, 
pickles, honey walnuts   

29

Devils On Horseback
bacon wrapped clemson blue cheese 

stuffed dates, hot honey sauce   
12

Crabcakes Remick
perdita’s style, grain mustard sauce   

17

General Tso’s Cauliflower
chickpea tempura batter, 

sweet chili sauce, toasted benne   
9

Pimento Cheese Burger*

signature brisket, chuck & short rib 
blend, tillamook pimento cheese, 
benton’s bacon, lettuce, tomato, 

onion, brioche roll
16 

Tuna Crudo*

ahi tuna , cucumber, crispy capers, 
avocado, lemon agrumato, olive oil, 
watercress, tonnato aioli, cured tuna  

15

Fried Shrimp
crumb crusted shrimp, hot honey sauce  

16

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

S M A L L  P L A T E S  M E N U
AVAILABLE EVERY DAY AFTER 5PM


