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Chef's Tasting 
P R I X  F I X E  M E N U

SPECIALT Y 
COCK TAIL 

S A V A N N A H  F I Z Z  

Sweet tea vodka with 

fresh mint and lemon 

and a splash of bubbly  

$13  

G E O R G I A 

P E A C H  S M A S H  

Peach whiskey with 

peaches and lemon 

$13

FIRST COURSE 
G A R D E N  V E G E T A B L E 

G U M B O  

Topped with lump crab meat 
and spoon bread  
 

  Recommended wine pairing: 
 

    Secateurs Red Rhone Blend  $1 2 /$ 3 5 

 
 
SECOND COURSE 

J U M B O  S H R I M P  &  G R I T S 

W I T H  B R A I S E D  S H O R T  R I B S
  

The ribs topped a peach relish glaze,  
served with garden succotash  
 

  Recommended wine pairing: 
 

    El Enemigo Chardonnay  $14 /$ 40  
    Ancient Peaks Cabernet Sauvignon  $13/$ 39

  
 
THIRD COURSE 

B Û C H E  D E  N O Ë L  

  Recommended wine pairing: 
 

    Yalumba Muscat  $14  

    Francois Montand Sparkling Wine  $1 1 /$ 3 5  
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