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Charcuterie Board 18

rocket’s rabiola, (merry men) manchego,
lissome, miranda’s rotating charcuterie
selection, benton’s country ham, black truffle
salumi, crackers, seasonal fruits, assorted
nuts, house made jams, heist brewery beer
mustard

Caramelized Vidalia Onion Flatbread (GF) 11
topped with caramelized vidalia onions, local
goat cheese, marinated cherry tomatoes,
topped with a pickled green tomato and
rocket lettuce salad, drizzled with a spicy
pepper jelly and garnished with benne seeds

Low Country Fried Shrimp and Okra 12
tossed with spicy honey, served with
horseradish remoulade and grilled lemon

Pimento Cheese Deviled Eggs (GF) 6
topped with bacon and chive

Sea Island Red Pea Hummus (GF available) 8
red peas topped with a mint infused tomato
cucumber salad, served with grilled bread

Collard Green Oyster Rockefeller 13
roasted and topped with collard greens,
pacon and cornbread stuffing, served with
grilled lemon and hot sauce
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Smoked Baby Back Ribs & Grit Cake (GF) 12
grilled and smothered in a benne seed

pbg sauce, served with a griddled grit cake,

topped with sauteed okra, tomatoes, vidalia

onions and bacon

Pecan Praline Fried Chicken and

Mini Waffles 10

puttermilk fried chicken bites served with
crispy cornmeal waffles, topped with
whipped spicy honey butter and a
pourbon pecan praline sauce

Fried Green Tomato Stack 14
layered with a jumbo lump crab salad and
drizzled with a dijon mustard cream sauce
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Banana Pudding
Key Lime Pie
Pecan Pie
Cherry Yum-Yum

Salmon 7
Shrimp 6

§ ‘ pﬂp Steak Tips 7
GLagas Chicken 5
Southern Pecan Salad 9

mixed greens dressed with a maple bacon vinaigrette,

pickled red onion, goat cheese, dried figs, praline pecans

BLT Salad 12

iceberg lettuce dressed with a creamy parmesan &
peppercorn dressing, topped with marinated beef steak
tomatoes, peppered bacon, shaved red onion and brioche
croutons

Southern Cobb Salad (GF) 11

romaine lettuce dressed with sweet vidalia onion vinaigrette,
topped with roasted corn, heirloom tommy toe tomatoes, local
crumbled blue cheese and deviled egg
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Signature 1947 Burger 13
pimento cheese, bacon, fried green tomato, served with
french fries

all entrees are accompannied by
a side “sensation” salad
iceberg lettuce dressed in a lemon
garlic vinaigrette topped
with grated romano cheese

Shrimp and Grits (GF) 18
antebellum parmesan grits, sauteed mustard greens,
mushroom & bacon pan sauce, microgreen salad

Charleston Style Jumbo Lump Crab Cakes 18/26
creamed corn and peppers, braised apple cider collards,
horseradish remoulade sauce

N.Y. Strip (GF) 36
ol fuskie crab rice with crispy potato topping, grilled
mushrooms, worcestershire jus, herbed vidalia onion puree

Smoked Cheshire Pork Chop (GF) 28
sorghum glazed carrots, sauteed mustard greens,
sweet potato and goat cheese puree, pickled mustard seeds

6oz. Filet (GF) 29
roasted garlic mashed potatoes, buttered asparagus,
tabasco onion straws

Grilled Eggplant (GF) 16
antebellum parmesan grits, sauteed mustard greens, tomatoes,
horseradish remoulade

Bone-n Half Chicken (GF) 21
(springer mountain farms) sorghum butter basted bone-in
half chicken, succotash, buttermilk vinaigrette, chive ol

Charcoal Grilled Salmon (GF) 23
hoppin” john, grilled lemon and shallot aioli,
chili compound butter & benne seed garnish

Vegan Macaroni and Cheese 18
cavatappi pasta, cashew based ‘cheese’ sauce,
herbed bread crumb topping

Signature Fried Chicken 15
carmel’s fried chicken, cast iron mac and cheese,
braised apple cider collards, spicy honey
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Southern Tea Manhattan 11
barrel aged elijah craig southern tea spiced
vermouth, bitters, flamed orange peel

Not So Old Fashioned 12
makers mark bourbon, vanilla bean syrup,
pitters

Blackberry Smash 10
2020 whiskey of the year, larceny bourbon, black-
berry jam, mint, lemon

Now You See Me Now You Don't 11
orange infused tito’s vodka, lemongrass
butterfly pea flower syrup, lemon, ginger beer

Good Day Basil 13
basil & citrus infused grey goose vodka, lemon, sim-
ple syrup, cava
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Bubbles
Prosecco MONTELLIANA Extra Dry N/V Veneto, Italy
Cava Cave Naveran Brut Nature 2018 Catalonia, Spain
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Low Country Lemonade 11
bombay sapphire gin, lemon, strawberry
rhubarb syrup, mint soda, pickled strawberry

The Honey-Do List 13

hendricks gin, honeydew melon, lemon,
simple, cucumber salt foam,

pickled melon rind

Lavender Dreams Are Made of This 14
casamigos blanco, lavender syrup, lime, agave

Jalisco’s Treasure 15
raspberry chile infused el tesoro tequila, lime, aga-
ve, maraschino, liqueur

Put da Lime in da Coconut 9
pineapple infused rum, grilled pinapple, lime, mint
soda, coconut milk

6oz 90z Bottle
10 15 35
11 17 40

Domaine Michel Briday, Créemant de Bourgogne Brut Rose Burgundy, France NV 13 19 46

White

Riesling, Dr. Loosen Blue Slate, Mosel, Germany 11 16 38
Chardonnay, Alois Lageder, Sudtirol Alto Adige, Italy 9 13 32
Chardonnay, Olivier Leflaive “Les Settiles” 2019 Burgundy, France 14 20 49
Chardonnay, Frank Family Vineyards, 2019, Carneros, California 18 27 65
Albarifo, Bodegas La Cana, 2019, Rias Baixas, Spain 10 15 37
Sauvignon Blanc, Le Petit Perroy, 2018, Sancerre, France 12 18 43
Pinot Grigio, Venica & Venica, 2019, Jesera Vineyard, Collio, Fruili, Italy 10 15 37
Rose

Whispering Angel Provence, France 10 16 38
Red

Cabernet Bonanza California USA I 14 38
Cabernet, Ancient Peaks, Santa Margarita Ranch AVA, Paso Robles California 10 13 37
Cabernet Caymus 2018 Napa, California 32 48 145
Grenache/Syrah Bodegas Borsao “Cabriola” Red 2016 Zaragoza, Spain 9 10 34
Grenache/Syrah/Petit Verdot Orin Swift “Abstract” 2019 California 17 25 60
Pinot Noir Ken Wright 2018 Willamette, Valley Oregon, USA 14 20 49
Merlot/Cabernet Clarendelle 2015 Bordeaux France 9 14 34
Sangiovese Aviognesi VVino Nobile 2016 Tuscany Italy 12 19 45
Cabernet Elizaberth Spencer “Special Cuvee” 2018 Napa California 20 30 72
Malbec Vina Cobos Felino “By Paul Hobbs” 2019 Mendoza, Argentina 10 15 37
Pinot Noir Macrostie 2018 Somona County California 14 21 51

CARMEL COUNTRY CLUB



