Snack
Chicharron Tostada
avocado, cilantro
Diego Campos
Grilled Octopus
Petite Salade Lyonnaise
Steven Musolf
15t course
Summer Vegetables
Banana Pepper, Zucchini, Sweet Corn, Adobo
Diego Campos
2nd course
Scallop Stuffed N.C Fluke

Bio Way Zephyr Squash, Rebecca Farms Shiitake Mushroom Purée, Steve Harrison Farm Pickled Spring Onions,
Morel Glagage

Steven Musolf

3rd course
Braised S.C. Ostrich Neck
Hurricane Creek Grits, Clemson Blue Cheese, Grilled Okra, Heirloom Tomatoes, Natural Jus

Steven Musolf
4th course

Duck Roulade

Mole Poblano, Chicken, Pinenuts, Beet, Eggplant, Sesame
Diego Campos

Dessert

S.C. Peach Flan “Briilée”
Honey Crystals

Terry Abston



