
C R E AT U R E S 
F R O M  T H E  S E A

C H I L L E D  L O B S T E R  TA I L   14
Old Bay Butter, Revelry Cocktail Sauce

S C  P E E L +E AT  S H R I M P  1/2  L B.   14
Revelry Cocktail Sauce, Sauce Bagnarotte 

C H I L L E D  K I N G  C R A B  L E G S   M P
Old Bay Butter & Revelry Cocktail Sauce 

S C A L L O P  C E V I C H E   14
Pickled Clams, Avocado Mousse, cucumber,

candy striped beets, lime vinaigrette, spicy quinoa

A U T U M N’S  H A R V E S T  F R I E D  C H I C K E N   28
Roasted Brussels Sprouts, Toasted Benne Seed, Rosemary Gravy  

L O N G  I S L A N D  D U C K   33
Red Cabbage, Baby Carrots, Leg Confit, Carrot Butter, Duck Jus

S C A L L O P S  A N D  C L A M S   27
Pancetta, Delicata Squash, Potato Confit, Celery Root Cream,
Celery Leaf & Brussels Salad  

C A R O L I N A  R I C E  R I S OT TO   18
Local Beets, Kalamata Olive Crunch, Chèvre, Parmesan  

A L A S K A N  H A L I B U T   34
Farro, Smoked Cauliflower, Broccoli, Herb Emulsion   

T H E  R E V E L R Y  B U R G E R   16
Alabama White Sauce, Applewood Smoked Bacon, Yellow Cheddar, Spicy 
Pickles, Vidalia Onions, Benne Seed Bun, Hand Cut Fries

D R Y  A G E D  C O U L OT T E  S T E A K  8 O Z  30
Crispy Polenta, Parsnip Purée, Mushroom Fricassée, Bordelaise

C H E D D A R  B I S C U I T S   7
Sorghum Butter, Pimento Cheese

F R I E D  G R E E N  TO M ATO E S   7
Green Goddess

B R U S S E L S  S P R O U T S   9
Apple Butter, Tasso Ham, Vidalia Onions, 

Mustard Vinaigrette

H U S H  P U P P I E S   7
Charred Scallion, Whipped Pimento Cheese, 

Honey Comb 

S K I L L E T  B R I O C H E   7
Charred Jalapeño,

Honey & Roasted Garlic Butter  

H A N D-C U T  F R I E S   4
Ketchup

S I D E S  A N D  S N A C K S
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L A R G E  P L AT E S

S H E L L F I S H  TO W E R
A variety of Raw & Cooked Seafood & 
Condiments with Seasonal Mignonette, 

Horseradish, Tabasco, Revelry Cocktail Sauce, 
Sauce Bagnarotte, & Lemon

P L AT T E R   69     D O U B L E   109

B E E T  D E V I L E D  E G G S  9
Mustard Caviar, Local Bacon,  Brown Butter Cornbread Crumb 

C O R N  G N O C C H I   13
Short Rib, Braised Greens, Smoked Parmesan Fondue, Aged Balsamic 

B I B B  S A L A D   12
Baby Beets, Watercress, Smoked Chèvre, Virginia Peanuts,
Pimento Vinaigrette 

S P I C Y  S H R I M P   16
Pork Belly, Butternut Squash, Bartlett Pears, Toasted Curry 

C H A R R E D  O C TO P U S   15
Pesto, Sea Island Peas, Andoullie Crumble, Arugula

C O U N T R Y  H A M   14
Fresh Cheese, Pickled Vegetables, Benne Seed Crostini 

F R I E D  OY S T E R S   10
Preserved Lemon Aioli

B U T T E R N U T  B I S Q U E   9
Crab Croquet, Green Apple, Old Bay Tuile, Crème Fraîche 

S M A L L  P L AT E S
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MP

E A S T  C O A S T  OY S T E R S

W E S T  C O A S T  OY S T E R S


