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river•house

■iced oysters on the 1/2 shell...................................15
tomato, red onion, chili, cilantro

bbq local shrimp......................................................14
charleston gold dirty rice 

butternut squash tortellini.....................................13
spiced pecan, brown butter, sage

smoked wagyu beef carpaccio..................................14
pastrami spices, pickled vegetables, fancy sauce,
rye crostini

foie gras pb&j...........................................................15
berry preserve, peanut butter powder, 
bacon brioche, banana

■chilled local blue crab salad.................................14
fried green tomatoes, citrus, house made yogurt

crispy sweetbreads...................................................13
anson mills grits, brown butter jus  

house cured meat.....................................................17
sweet & sour pickles, hummus

cheese & crackers.....................................................15
house made accompaniments, spiced pecans & 
wilbanks honeycomb

meat & cheese sampler..............................................24
share-sized sampler

 

■pan seared lowcountry flounder......................... 29
spring bean cassoulet, local shrimp, 
fennel pollen croutons

grilled loin of lamb............................................... 34  
whole corn hominy stew, lamb shoulder confit, 
bitter greens

georges banks scallops.......................................... 34
split pea nage, ferguson’s pork belly, cippolini onion,
carrots, celery hearts

grilled cap of rib eye.............................................. 38
potato puree, baby arugula, pickled pearl onions, 
crispy maitake mushroom

berkshire pork chop............................................... 32
kale, tart apple, white bean puree

honey glazed duckling.......................................... 32
braised greens, duck fat potatoes, star anise jus

roasted wild striped bass....................................... 32
sea island red peas, braised greens, 
smoked ham hock broth

■gumbo of vegetables............................................. 22 
charleston gold rice, melted peppers

buttermilk fried chicken......................................... 26 
braised collard greens, flat creek cheddar mac & cheese,
house made hot sauce

■heart healthy cuisine for the conscientious diner   

farms / vendors 
artisan purveyors

PALMETTO BLUFF GARDENS 

ANSON MILLS 

WAYNE KENYON 
 

MOSS HILL FARMS

WILBANKS APIARYS

SWEET GRASS DAIRY

FLAT CREEK LODGE 

BLUFFTON OYSTER COMPANY

HUNTER CATTLE CO.

■chopped baby lettuce................................................9
pickled red onion, confit tomato,
humboldt fog, red wine vinaigrette 

■roasted beets..........................................................12
goat cheese, upland cress, pine nut vinaigrette, shallot

■sea island red pea salad.........................................11
roast squash, vidalia onion, bliss vinegar, 
holly springs goat cheese

melted vidalia onion bisque......................................10
benton’s bacon gougeres, charred rosemary oil

entrées

appetizers

salads & soup


