
THE BEGINNING
 

Lady’s Island Oyster Bar Reception 

Villa Sandi Il Fresco, Sparkling Rosé, NV

THE DINNER 

Parmigiano Custard 
Parma ham and watercress • kingfish bonito flake

Emblem, Chardonnay, Carneros, CA, 2015

Roasted Local Sweet Potato Bisque 
candied praline bacon • creme fraiche

Animo Heritage, Sauvignon Blanc,  
Napa Valley, CA, 2015

Filet Rossini 
foie gras torchon • duck fat brioche •  

white truffle potato puree

M by Michael, Cabernet Sauvignon,  
Napa Valley, CA, 2013

SWEET ENDING 

Warm Toffee Pudding 
fresh ginger gelato, peanut brittle tuile

Limited Seating—Reservations Required
$125 per person, plus tax and gratuity                  

Please call (843) 363-8380 to RSVP.
Discounts do not apply.  

HAMACHI CRUDO
citrus, avocado, wasabi radish,

serrano chili, beer batter crunchies

Piper-Heidsieck Cuvée Brut,  
Riems, France

CHIVE MUNCHKIN
shaved winter truffle, crispy prosciutto,

arugula, sun-dried tomato emulsion

Laurenz V., Singing Grüner  
Veltliner, Kamptal, Austria

PLUMP SHRIMP
smoked duck ravioli, Castelvetrano 

olives, baby spinach, barbecue  
beurre blanc

Bruno Giacosa, Arneis,  
Roero, Italy

BONE IN BEEF SHORT RIB
Parmesan polenta, Moroccan spices,
chorizo, broccolini, smoked veal jus

Rutledge & Vine,  
Cabernet Sauvignon,  
Napa Vally, California

BLACKBERRIES AND 
CHOCOLATE

chocolate mousse, blackberry basil, 
chocolate sable

Quinta Do Crasto, LBV Port, 
Douro Superior, Portugal




