
SOUPS & SALADS 
 
She Crab Soup   7./10.  
Carolina blue crab, local dairy, sherry 
 
 
Chef’s Selection Soup 6./8.  
local seasonal ingredients 
 
 
MP Organic Garden Salad (V)   11. 
artisan lettuce, shaved vegetables,  
MP vinaigrette  
 
 
Heirloom Tomato Salad (V)  13.                            
mozzarella, toasted benne seed,  
gremolata, tomato coulis  
 
 
Roasted Garden Beets (V) 15. 
goat cheese mousse, fresh strawberry,  
sorrel, orange-sumac vinaigrette 
 
 
 
APPETIZERS 
 
Seared Scallops* 17. 
grilled leek, shaved radish, citrus supremes,  
fennel cream 
 
 
Smoked Pork Belly 15. 
creamed corn, green tomato & cucumber relish  
 
 
“Eggs in Purgatory”*  14. 
fried egg, spicy tomato, grilled Italian bread  
 
 
 
 

 
 

Summer Dinner Menu 
ENTRÉES 
 
Market Fresh Seafood*     mkt. 
prosciutto & potato gratin, grilled Swiss chard, 
heirloom tomato conserva 
 
 
Shrimp & Grits  26. 
sautéed Carolina shrimp, adluh grits,  
tasso ham gravy, peppers  
 
 
Fried Chicken 22. 
pork-braised collard greens,  
mashed potatoes, brown chicken gravy 
 
 
Duck Chorizo Papardelle 29. 
handmade pasta, spicy duck sausage,  
carrot, fennel, parmesan  
 
 
House Made Corn Ravioli (V) 24. 
grilled corn, red pepper reduction,  
cotija cheese, smoked garlic 
 
 
Grilled Pork Chop* 32. 
braised lima & cattle trout beans,  
tatsoi chow-chow, cane vinegar crème fraiche  
 
 
Butcher’s Cut* MKT. 
smashed marble potato confit, kale,  
smoked garlic toum, gremolata  
 
 
 
(V) denotes dish that can be made vegetarian 

 
 

 

Executive Chef Chris Lukic 
 

Chef de Cuisine John Copley 
 

All proceeds benefit the not– for- profit  Middleton Place Foundation. 
 

An 18% gratuity charge will be added to parties of 6 or more. 
 

*Contains ingredients that may be raw or undercooked 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness  
 


