
 
 
 
 

 
 

Starters 
 

Smoked Trout Croquettes 
marinated cucumber-tomato salad & dill cream 

10 
 

Grilled Mississippi Quail 
grilled local zucchini, shitake mushrooms, bentons’s bacon 

& herb poultry jus 
11 

 
Beef Tenderloin Tips 

house-made pappardelle pasta, preserved eggplant, arugula, 
toasted pine nuts & grana padano 

10 
 

Fried Green Tomato Stack 
peeky toe crab, poached shrimp, avocado, pico de gallo 

& roasted red pepper aioli 
12 

 
Cheese Board 

chef’s choice of three  
seasonal fruit & toasted brioche 

12 
 
 

Soups and Salads 
 
 

Chilled Cucumber Soup 
crème fraiche & gourmet’s garden herbs 

7 
 

Creamy Tomato Soup 
basil oil & oak moon goat cheese 

7 
 

Baby Greens Salad 
grilled summer squash, pickled red onion, feta cheese 

& verjus vinaigrette 
8     
 

Caesar Salad 
romaine lettuce, grana padano, herb croutons 

& classic dressing  
7 

with marinated white anchovies 
10 

   
Arugula Salad 

oak moon chevre, local cherry tomatoes, toasted hazelnuts  
& avocado-orange dressing 

9 
 

 
 



 
 
 
 

Main Plates 
 
 

Fish of the  Day 
summer vegetable risotto & southern peach-brown butter 

MKT 
 

Shrimp & Scallops 
cheese grits, wilted spinach, fried okra  

& andouille sausage gravy 
25 

 
Scottish Salmon 

toasted almond crust, swiss chard, roasted red potatoes 
& green goddess dressing 

24 
 

Duck Breast 
wild rice, grilled plums, shitake mushrooms  

& vidalia onion marmalade 
25 

 
Rack of Lamb 

sweet corn-lima bean succotash & mint pesto 
28 

 
Chicken Breast 

orzo pasta, ratatouille & herb poultry jus 
23 

 
Hanger Steak 

house-cut fries, wilted spinach, red wine sauce & truffle aioli 
26 

 
Angus Beef Filet 

truffled parsnip-potato puree, french green beans,  
crispy onions & red wine sauce 

29 
 
 
 
 

Sides 
4 

house-cut fries & truffle aioli 
sweet corn succotash & benton’s bacon 

fingerling potatoes & grilled squash 
baby spinach & grana padano 

orzo pasta & ratatouille 
fried okra & remoulade sauce 

 
 
 
 
 

In order to provide you with the freshest ingredients, the dinner menu is 
subject to change frequently depending on the season and what is available 

from our local producers. 
20% gratuity added to parties of 6 or more and $15 per bottle corkage fee. 

 
gourmetandcompany.com 

 


