
COLD POACHED CAROLINA SHRIMP
Cocktail Sauce, French Remoulade, Lemon

6/12  12/18

PORK BELLY
Sorghum Pilaf, Cippoline Onions, 
Sugarcane Vinaigrette, Popped Sorghum

12BURWELL'S DEVILED EGGS
Pickled Root Vegetables, Candied Bacon, 
Red Wine Gastrique, Truffle Oil

12 

First Course
CALAMARI & GEM LETTUCE
Boquerones, Tiny Croutons, 'Almost Caesar'

11 MIXED GREENS
Fennel, Pine Nuts, Citrus Vinaigrette

9 

SIGNATURE HOT ROCK APPETIZER

Our most exciting, delicious, and sustainable appetizer, allowing us to use the full resource provided to us and deliver a
unique experience to you.  Sear your appetizer on our 700 degree black lava stone and choose one of our 

house made sauces: Whiskey Peppercorn, Horseradish Cream, Bearnaise, House Steak Sauce

23 BRASSTOWN TENDERLOIN* 19 SNAKE RIVER FARMS WAGYU* 

Wood Fire Grilled Steaks

SNAKE RIVER FARMS WAGYU HANGER*
10 ounces  BMS Score 6-8

45 

SNAKE RIVER FARMS WAGYU FLANK* 32 
8 ounces  BMS Score 6-8

BRASSTOWN FILET MIGNON* 41 
8 ounces

BRASSTOWN RIB EYE* 52 
16 ounces  BMS Score 4-5

SURF & TURF ADD ON's
SHRIMP  12      SEARED SCALLOPS  14     

BRASSTOWN BEEF TOURNEDOS*
Truffle & Tallow Crushed Potatoes, Wilted Greens,
Shallot Ragout

35 

SEARED DUCK BREAST*
Sweet Potatoes, Brussels Sprouts, Crispy Duck Rillettes

36 SHRIMP ETOUFFEE
Local Shrimp, Trinity, Acadian Gravy, Carolina Gold Rice

32 

SEARED SCALLOPS
Fingerling Potatoes, Celery Root, Apple & Micro Celery Salad

37 

SIGNATURE SAUCES: Whiskey Peppercorn, Horseradish Cream, Béarnaise, House Steak Sauce    Additional Sauce 3 

Classic Family Style Sides
Mashed Potatoes 8    Mac & Cheese 10
Asparagus 10    Parm Frites 7    

Seasonal Sides
Brussels Sprouts & Lardons 8  
Sweet Potato Puree 8          Mushroom & Onion 8

*Government Warning:: Consuming raw or undercooked poultry, shellfish, eggs, or meat may increase the risk of foodborne illness 

SOUP OF THE DAY
Ask your server about today's selection

9 

3 Course for $40 3 Course for $50

Second Course

STEAK FRITES*
Parmesan & Herb Steak Fries, Maitre d'Butter
Ask your server about todays cut

31 

PAPPARDELLE AI FUNGHI
Local Mushroom Ragout, Pamigiano Reggiano

30 

Third Course

NUTELLA CHEESECAKE
Orange Chantilly, Chocolate Sauce,
Caramelized Cocoa Puff Cereal

8 CREME BRULEE
Macerated Berries,
Shortbread Cookie

7 CARROT CAKE
Kumquats, Candied Walnuts,
Roasted White Chocolate Sauce

8


