BAR ZIN

Baked brie, assorted berries, artisan local
Jjelly with toasted baguette

Boston Bibb Wedge, buttermilk dill ranch,
tomato, bacon, crumbled blue cheese, egg

ENTREES

Bistro Filet, root vegetable au gratin, garlic
seared spinach, ATA steak sauce

Buttermilk Fried Chicken, golden wajfle bread
pudding, collard greens, rosemary datil pepper
honey

Low country “shellfish and grits,”
shrimp, scallop, crayfish, Geechi Boy grits,
andouille red eye gravy

DESSERTS

Beignets, powdered sugar, drizzle of white
and dark chocolate, and raspberry sauce

Caramel vanilla crunch cake with sea salt




