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Georgia Brown’s Honey Comb
$48 per person’

To Begin...

Ma Brown’s Appetizer Sampler
Fried Green Tomatoes, Cornmeal-Crusted Catfish Fingers, Crispy Chicken Livers and grilled Bacon
wrapped Dates stuffed with Blue Cheese. Served with all the trimmings for everyone to enjoy

Next Your Choice of-..

Farmer’s Market Salad
Hand selected local Greens, Cucumbers, sweet Corn, Onions, Tomatoes, Spiced Peanuts and Goat
Cheese with Lemon Vanilla Vinaigrette
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Charleston She-Crab Soup
No Dish is More Profoundly Low Country ...Ours is a Blend of Cream, Fresh Herbs, Onions and
Crabmeat with Crab Roe and Sherry

-OF—
Soup of the Day

In the mood of the chef
Entrees...

Fried Catfish
Served with Organic Stone-Milled Grits, Chef’s Vegetable and stewed Tomato Coulis

~Or—

Southern Fried Chicken
Marinated in Sweet Tea and served piping hot with smashed Redskin Potatoes, Braised Collard Greens
and Pan Gravy

On g Sweet Finish...

Seasonal Cobbler
Served Warm A la Mode with Vanillg Bean lce Cream

*Exclusive of beverages, tax & gratuity. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increaseyour
risk of food borne illness, especially if you have certain medical conditions.
An 18% pre-tax gratuity will be added to all parties of 8 or more. Please accept this as only a suggestion, and feel free to add or subtract according to your experience.
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