
 
 

River House Porch  
 

   Small Plates    
 

Roasted Butternut Squash Purée,  
Vanilla Crème Fraiche, Basil Oil     $9 
 
Fried Green Tomatoes,  
Roasted Corn, Banana Pepper Chutney 
Tabasco Aioli         $7 
 
Lump Crab Cake,  
Low Country Remoulade, Petite Herb Salad   $15 
 
May River Shrimp,  
Henry Moore Steel Cut Grits, 
River House Andouille Sausage, Creamed Shallots   $14 

 
 
 
 
 
 
 
 

 



 
 

   Small Plates    
 

May River Oysters on the Half Shell,  
bloody Mary mignonette  
½ dozen           $12  
dozen           $20 

 
Taylor Bay Scallops Rockefeller,  

Creamed Spinach, Applewood Bacon Gratin    $15 

 
Artisan Cheese Selection,  
Chef’s Daily Offering                                
All Artisan Cheese selections are served with,  
Bourbon Morello cherry preserves,  
Flat Bread, Spiced Pecans       $16 

 

 
 

 
 
 
 



 
 

   From the Garden    
 
Baby Spinach Salad,  
Warm Braeburn Apple Dressing, Fresh Bacon  
Spiced Georgia Peanuts, Pan Fried Quail Egg    $10 
 
Hearts of Romaine Salad,  
Shaved Reggiano Cheese, Creamy Roasted  
Garlic Dressing, White Anchovies, Marinated Olives  $9 
 
Mosaic of Heirloom Beets,  
Sweet Grass Goat Cheese Terrine, Watercress  
Three Vinegar Molasses        $10 
 
Petite Artisan Greens,  
Cracked Fennel Seed Flat Bread, Aged Balsamic,  
Mosto Olive Oil         $8 

 
 
 
 
 
 
 

 



 
 

   To Comfort    
 

White Truffle scented Potato Crisps,  
Shaved Parmigiano-Reggiano , Chive     $6 
 
Pulled Barbeque Pork Sliders,  
Soft Rolls, Slaw, Bread and Butter Pickles    $9 
 
Prime Beef Tenderloin Sliders,  
Served on Soft Rolls, Worcestershire Onions  
Your Choice of: Smoked Mozzarella  

 Aged Cheddar Cheese     $10 
 
House Made Mini Corn Dogs,  
Chipotle Honey Mustard        $9 

 
 
 
 
 
 
 
 



 
   Winter Desserts    

 
Study of Pears,  
Orange Scented White Wine Poached Pear,  
Pear William Frozen Parfait, Spicy Ginger Pear Sorbet $8 
 
Granny Smith Apple Tart Tatin,  
Lemon Candy Ice Cream, Citrus Crumbs     $8 
 
Milk Chocolate Hazelnut Crunch Cake,  
Spiced Cider Reduction,  
Chocolate Tuile, Passion Fruit Sorbet     $8 
 
Doughnut & Beignet Flight,  
Chef’s Selection of Doughnut Sampler & Dipping Sauce  $8 
 
Brulée of the Day,  
Pastry Chef’s Daily Selections of Crème Brulée   $8 
 
Selection of House Made Ice Creams  
& Seasonal Sorbets       $8 

   


