
“One of the greatest pleasures of my life has been that I have never stopped 
learning about good cooking and good food.” 

 
Edna Lewis 

 
 
 
 

chicken skin 
orange blossom honey, lavender, royal ossetra caviar 

 
beet, tomato, strawberry 

yogurt, farmer cheese, hazelnut, tomato vinegar 
 

tennessee country ham 
pickled paw paw fruit, apple jam, mustard 

 
cowpea fritter 

okra, watermelon molasses, morita pepper, hibiscus 
 

coco bread 
charred country ham butter 

 
fruit wood grilled tiggerfish 

heart of palm, crab butter vinaigrette 
 

limpin susan 
okra, black garlic, charleston gold rice 

 
antebellum yellow dent corn grits 

blue crab, sea urchin, tarragon 
 

veal sweetbreads 
red pepper, creamed corn, sorghum berries 

 
pork trotter 

black truffle, lobster mushroom, ash cooked candied yams 
 

pate de fruits 
hibiscus, cantaloupe, ginger 

 
the apple 

 
pink lady hand pie 

slow roasted & stuffed crab apple, roasted fig, 
arkansas black apple, whipped chestnut honey, cider vinegar 

 
supplements 

iberico pork secreto ($70), a5 miyazaki ($125), foie gras ($65), black 
truffle ($100), royal ossetra caviar ($125) 

 


