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MURDER POINTS / Bayou La Batre, AL.............c.cccoooiiiiiiiiiiiiiiiiiiiiii $2.00
DIVINE PINE / Wilmington, NC............cc.oooiiiiiiiiiiiiiiiiiiiccciccccce $2.00
SAVAGE INLET / OregonlInlet, NC..............cccccoooiiiiiiiiiiiiii $2.00

Red Wine Black Pepper Mignonette ~ Cocktail Sauce ~ Horseradish ~ Lemon

@%Q G BONE / oyster on the half shell, served with old dominick vodka, cocktail & hot sauce...... $9 @i&
ol ) N
TGC SEAFOOD TOWER
raw oysters, lobster salad, smoked tuna dip, crudo,
Jumbo lump crab deviled eggs
$85
SHAREABLE PLATES
ROLLS & BISCUIT / butter, jam, chorizo gravy...............cccccueeiiiiiiiiiiiiiiiiiiiiciiicceec e, $9
COUNTRY HAM / brown butter, horseradish, cornbread panna gratta, gruyere...............cc.......cce..... $14
HARBISON CHEESE /jasper hill's farm cow's milk, rosemary, spring vegetables, fermented honey........ $22
HUSH PUPPIES / snapper, corn, dill, tartar sauce.....................ccoeeviiiiuiiiiiiiiiiiiniiiiiiiiiiiineee. $10
LOBSTER SALAD / spring onion, radish, tarragon, lettuce cups............................ $27
DEVILED EGGS / jumbo lump crab, canary dust, chives.....................uuuuiuiuuiiiiiiniiiiiiiiieeeennnn $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...............ccccoeeeeieiiiiiiiin. $12
SQUASH DONUTS /tempura delicata, calabrian honey, parmesan, fried oregano, lamb bacon............. $16
OYSTER ROCKEFELLER / bacon, kale, cream, parmesan, panna gratta................ccccoooooveninionnn $15
G
EGGS & SUCH
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, [emon................ccccciiiiiiiiiiiiiiiii e $15
PORK BELLY BISCUIT / cheesy eggs, pepper jelly, grits, butter..............cccoevummmminiiiiiiiiiiianaennnn. $15
BAKED EGGS / focaccia, tomato, XO, beans. salmoriglio, arugula, fried garlic.................................. $14
FRIED OYSTER BENEDICT / ham, poached egg, red eye gravy, hollandaise.......................ccc..e.. $16
SHRIMP & GRITS / chorizograv)), Q7RI OMIOMS. 1. evtettesieiei et et te et e et et et et et et et e aaeaie s $14
FRITTATA / fire roasted vegetables, buffalo mozzarella, romaine, buttermilk ranch............................... $14
HASH / pork coppa, bell pepper sofrito, fried egg, crispy ham, green Onion...........ccccceeeeieeiiiiieieneneeenennn. $13
SIDES
 GRITS e, $5
BACON c.ceiieeeeeeeeeeeeeee e, $6
EGGS.uuuuuneeeeeeaeeeeeeeeeeeeeee e e e $5
PATATAS BRAVAS......ccovviieeeaeeiiiieeeaeeeennn, $6
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BRUNCH PUNCH
(@ A
@" PORCH SWINGS i3
gin, cucumber, lime, peppers, tonic
E (serves 4-6) ‘
@@ $5O @yi‘

COCKTAILS

SUNRISE OVER THE MISSISSIPPI ONLY SHE KNOWS

tequila, orange, mint, pomegranate, soda.......................... $9 plantation O.F.T.D. rum, kahlua, white port, cream............ $10

TICK TOCK FRENCH 75

vodka, sloe berries, citrus, green tea, soda................c.c....... $7  gin, lemon, sugar, bubbles....................cccoocoiiiii, $9

BLOODY MARY MIMOSA

vodka, bloody mix, tajin ..............cccooiiiiiiiii $5 orange juice, BUBDBIes. ... $5
WINE by the GLASS

SPARKLING WINES ROSE WINES

ITALY I1B , "Rosé del Borro"
ITALY LaBella, Prosecco, Glera, Friuli........ 10 Sangs)zz;—Tuscany .................. 10
ITALY Dama del Rovere, Durello, Brut,
Veneto...oouuuueeeiieeeiiiieeiiee e 14 SPAIN Ameztoi, “Rubentis,”
. B o Hondarrabi Beltza- Hondarrabi uri,
SPAIN Raventos i Blanc, “de Nit, Getariako Txakolina............cc......... 15
Macabeo-Parellada-Monastrell, Rosé,
ElSerral....ccooovviiiiiiiiiiiiiiiien, 18
WHITE WINES RED WINES
FRANCE Michel Lelu, Muscadet, CALIFORNIA Lioco, Pinot Noir, Mendocino............ 15
Melon de B , Loire Valley......... 10
clomde ourgogne ' ?1re o Y CALIFORNIA Maggy Hawk, “Jolie,” Pinot Noir,
ITALY Scarpetta, Pinot Grigio, Friuli............. 12 Anderson Valley............................ 25
OREGON Eyrie Vineyards, Pinot Gris OREGON Cooper Mountain, Gamay,
Dundee Hills.........cooveviiieneniin, 14 Willamette Valley...........cccocoeeninn. 16
FRANCE Jacky Preys, “Silex,” Touraine, ITALY 1S}carpetta, Barbera del Monferrato,
/ . iedmont.....cccoeeiniiiniiieiee, 14
Sauvignon Blanc, Loire Valley.............. 16
) ) . .. SPAIN Raul Perez, “Ultreia Saint Jacques,”
GERMANY émrlmclllv—IBat‘lcerleberg, Detonation, Mencia, Bierzo...........ccoooeeeeeeiiiinnnnnn. 15
esiing, ARose ) 5 ITALY Villa Mercante, Prunent,
SPAIN Zarate, Albarino, Rias Baixas......... 17 Valli Ossolane-Piedmont................ 17
AUSTRIA Wieninger, Gemischter Satz, SPAIN Los Bermejos, Listan Negro
Gruner Veltliner Blend, Vienna............... 11 Lanzarote.....cccoovvviviiiiiiiiiiiiiin, 18
GREECE Domaine Papagiannakos, ARGENTINA Tikal, “Patriota,” Malbec-Bonarda
Assyrtiko, Attica...........coooeeiiiinnn. 16 Mendoza. ...e.eneeeeeeees oo 14
CALIFORNIA Spoken West, Chardonnay.................. 10 GALIFORNIA Spoken West, Chianti,
SPAIN Alleme, Hondarrabi {uri, Getariako Cabernet Sauvignon................ccccooee.. 10
Txakolina.........cooeevveeiineiiiniiienn. 14 . e ,
CALIFORNIA Lioco, “Sativa,” Carignan
ITALY Occhipinti, "SP68,” Mendocino........oveeviiineiiiiieeeennnn. 13
Kibbibo-Albanello, Sicily.....................18 . .
CALIFORNIA Blue Rock, “Baby Blue,
Cab Blend Blend, Sonoma................. 17
FRANCE J.L. Chave, "Mon Coeur,"
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Grenache Blend, Cotes-du-Rhone....... 15




