FRESH CAUGHT SEAFOOD AT GREYSTONE LEGACY

J SOUP, SALAD, APPETIZERS \
PIMENTO CHEESE FRITTERS 12 LO_LUP'OP'LAM'B C'HOPS -(THREE) 16
green tomato & pepper jelly mint chimichurri, fried garlic, feta CAESAR SALAD 9
chopped romaine, anchovies, capers,
RHODE ISLAND STYLE CALAMARI 15 CIOPPINO SEAFOOD STEW  12/24 parmesan, garlic croutons
hot cherry peppers & warm marinara gulf fish, littleneck clams, shrimp, tomato,
shallots, fennel, grilled bread LOBSTER SALAD 19
LOBSTER MAC & CHEESE 21 poached lobster, avocado, smoked bacon,
orzo, mascarpone, lobster knuckle & claw FALL MIXED LETTUCE SALAD 10 frisée, citrus aioli

muscadines, baked goat cheese, walnuts,

meat, breadcrumbs, chives
-\ aged balsamic vinaigrette /

14
a v W (SERVED WITH ONE SIDE) ﬁﬁ/ﬂ/L 6&4««

CHEF’S FISH OF THE DAY MKT OYSTERS ON THE HALF SHELL (SIX) 17
horseradish, cocktail sauce, lemon, crackers, mignonette
NEW ENGLAND LOBSTER PIE 34

cold water lobster meat, mirepoix, dry sherry,

tarragon, parmesan & breadcrumbs OYSTERS THREE WAYS (SIX) 19
WILD KING SALMON 38 Baked Rockefeller-bacon, spinach, garlic cream, pernod
charred brussels sprouts, clam vinaigrette Oyster Shooters-bloody mary mix, horseradish, celery seed

Asian-seaweed salad, umami sauce, scallions
BLACKENED SHRIMP & GRITS 28

stone ground local grits, cajun beurre blanc

SEARED DIVER SCALLOPS 34 JUMBO GULF SHRIMP COCKTAIL 15

wild mushrooms, leeks, truffle veal jus

GRILLED 80Z BEEF FILET MIGNON 42 CHEF’S SUSHI ROLL OF THE DAY 16
french green beans, bordeaux butter wasabi, pickled ginger

140Z PRIME BEEF RIBEYE STEAK 52

parmesan & chive twice baked potato, HAWAIIAN TUNA POKE 18

green peppercorn sauce sushi grade tuna, soy, sesame, scallions, sushi rice,
avocado, edamame

CHICKEN PICATTA 24

crisp breadcrumbs, chardonnay sauce, capers,

parsley, wilted greens

WILD MUSHROOM & SPINACH RIGATONI 22
(add chicken +8, add shrimp +10)

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

SIDE ITEMS (iccaress) Qesgerd”

FRENCH GREEN BEANS
BRUSSELS SPROUTS
WILTED GREENS
PUMPKIN RISOTTO

PUMPKIN ROULADE 9
pumpkin sponge cake, cream cheese filling, ginger anglaise

ORANGE CHOCOLATE TART 10
house made pie crust, orange scented chocolate filling, candied orange zest,

TWICE BAKED POTATO white chocolate sauce
SR, KA CARAMEL APPLE ROSE 10
FALL ROOT VEGETABLES puff pastry, granny smith apples, cinnamon, salted caramel sauce

TRUFFLE FRIES




