
Chef’s Selections 
Tuesday, April 21, 2009 

 
Drink Features 

Etude, Pinot Noir, Carneros, 2006 $75 
Marquis de Grinon, “Caliza”, Valdepusa, Spain  2004 $54 

Spring Sangria $9 
white wine, Stoli berry vodka, fresh fruit 

~ 
Mushroom Bisque $4/6 

white truffle oil, chives 
~ 

High Cotton Charcuterie $15 
calabrese, duck liver mousse,                                     

sopresetta, duck rillettes, veal pâté 
~ 

Local Softshell Crab “BLT” $14/27 
Allen Benton’s bacon, fried green tomato, romaine lettuce,             

jalapeño tartar sauce  
~ 

Domestic Artisan Cheese Board $11          
Coupolé, Queso de Mano,                                      
8 year cheddar, Haystack 

 
Key Lime Pie $7.50    

pecan crust, raspberry coulis, whipped cream  
 

Banana Walnut Soufflé $8  
vanilla bean ice cream, fudge sauce 

 
 

199 East Bay St. Charleston, SC 29401 
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