
G BONE / oyster on the half shell, served with old dominick vodka, cocktail & hot sauce......$9

rolls & biscuit / butter, jam, chorizo gravy........................................................................$9

country ham / brown butter, horseradish, cornbread panna gratta, gruyere.................................$14

Harbison cheese / jasper hill's farm cow's milk, rosemary, spring vegetables, fermented honey........$22

hush puppies / snapper, corn, dill, tartar sauce....................................................................$10 
 
Lobster Salad / spring onion, radish, tarragon, lettuce cups..................................................$27

deviled eggs / jumbo lump crab, canary dust, chives............................................................$12

APPLE salad / feta, arugula, hearth roasted pears, red wine vinaigrette, candied pecans ...........$13

Misticanza / mixed greens, buttermilk, preserved lemon, benne seeds, pecorino.............................$13

patatas bravas / tabasco mousseline, caramelized onion, chives, fried garlic.................................$8 

carrots / kimchi sorghum glaze, citrus mousseline, brown butter, cilantro......................................$12

squash donuts / tempura delicata, calabrian honey, parmesan, fried oregano, lamb bacon.............$16

Oyster Rockefeller / bacon, kale, cream, parmesan, panna gratta......................................$15

TGC burger / brioche bun, onion bacon sofrito, american cheese, pickled lettuce, fries.......................$18

steak & eggs / coulotte, patatas bravas, fried egg, tabasco mousseline..........................................$19

dutch baby / strawberry, lemon.......................................................................................$15

pork belly biscuit / cheesy eggs, pepper jelly, grits, butter...................................................$15

baked eggs / focaccia, tomato, XO, beans. salmoriglio, arugula, fried garlic..................................$14

fried oyster benedict / ham, poached egg, red eye gravy, hollandaise..................................$16

shrimp & grits / chorizo gravy, green onions......................................................................$14

frittata / fire roasted vegetables, buffalo mozzarella, romaine, buttermilk ranch...............................$14

hash / pork coppa, bell pepper sofrito, fried egg, crispy ham, green onion...........................................$13

                           

murder points / Bayou La Batre, AL.......................................................
Divine pine / Wilmington, NC...................................................................
savage inlet / Oregon Inlet, NC...............................................................

Red Wine Black Pepper Mignonette     Cocktail Sauce      Horseradish     Lemon

$2.00
$2.00
$2.00

2 0 2 1B r u n c h

oysters

Shareable  Plates

Eggs  &  such

 each

  s ides

TGC  SEafood Tower
raw oysters, lobster salad, smoked tuna dip, crudo, 

jumbo lump crab deviled eggs

$85

GRITS.......................................................$5

BACON....................................................$6

EGGS.......................................................$5

PATATAS BRAVAS.....................................$6

BISCUIT...................................................$3 



      

ROSE WINES

italy             Il Borro, "Rosé del Borro"
   Sangiovese-Tuscany........................10

SPAIN  Ameztoi, “Rubentis,” 
  Hondarrabi Beltza-Hondarrabi Zuri,             
  Getariako Txakolina.......................15

sunrise over the Mississippi 
tequila, orange, mint, pomegranate, soda..........................$9

tick tock
vodka, sloe berries, citrus, green tea, soda..........................$7

Bloody mary
vodka, bloody mix, tajin ...............................................$5

only she knows
plantation O.F.T.D. rum, kahlua, white port, cream............$10

french 75
gin, lemon, sugar, bubbles.............................................$9

mimosa 

orange juice, bubbles....................................................$5

COCKTAILS

WINE  b y  t h e  glas s

 
SPARKLING WINES

Italy  LaBella, Prosecco, Glera, Friuli........10 
Italy     Dama del Rovere, Durello, Brut,
  Veneto.............................................14 
SPAIN     Raventos i Blanc, “de Nit,”  
  Macabeo-Parellada-Monastrell,  Rosé, 
  El Serral..........................................18

WHITE WINES

France      Michel Lelu, Muscadet,
  Melon de Bourgogne, Loire Valley.........10
Italy     Scarpetta, Pinot Grigio, Friuli.............12

Oregon   Eyrie Vineyards, Pinot Gris
  Dundee Hills..................................14

FRANCE   Jacky Preys, “Silex,” Touraine,
  Sauvignon Blanc, Loire Valley..............16
Germany Immich-Batterieberg, "Detonation,"
  Riesling, Mosel................................15
Spain     Zarate, Albarino, Rias Baixas...........17
austria Wieninger, Gemischter Satz,
  Gruner Veltliner Blend, Vienna...............11
Greece    Domaine Papagiannakos, 
             Assyrtiko, Attica................................16
California Spoken West, Chardonnay..................10
Spain     Alleme, Hondarrabi Zuri, Getariako
  Txakolina........................................14
Italy   Occhipinti, “SP68,”
  Zibbibo-Albanello, Sicily.....................18
 

RED WINES

california Lioco, Pinot Noir, Mendocino............15

CaliFORNIA Maggy Hawk, “Jolie,” Pinot Noir, 
        Anderson Valley.............................25
OREGON Cooper Mountain, Gamay,    
  Willamette Valley............................16
Italy     Scarpetta, Barbera del Monferrato,   
  Piedmont........................................14
Spain     Raul Perez, “Ultreia Saint Jacques,”  
  Mencia,  Bierzo..................................15
Italy  Villa Mercante, Prunent, 
  Valli Ossolane-Piedmont................17
Spain    Los Bermejos, Listan Negro
  Lanzarote.......................................18

Argentina   Tikal, “Patriota,” Malbec-Bonarda 
   Mendoza................. ...................14

California Spoken West, Chianti, 
   Cabernet Sauvignon..............................10
california  Lioco, “Sativa,” Carignan 
   Mendocino.....................................13
CALifornia  Blue Rock, “Baby Blue,”    
  Cab Blend Blend, Sonoma.................17
france J.L. Chave, "Mon Coeur,"
  Grenache Blend, Cotes-du-Rhone.......15

Porch swings
gin, cucumber, lime, peppers, tonic

(serves 4-6)
$50

brunch punch


