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SCKM dinner 111009 

 

 toasted corn crackers, house pickles, celery hearts 6 

 goat cheese, sweet red pepper coulis 6.95 
 country ham, caramelized onions, toasted brioche, creamed corn, garlic jus 6.95 

 Creole mustard aioli, chow-chow 14.50 

 scallion potato hoecake, house made BBQ sauce, cabbage slaw 7.95 
baked Gulf oysters, spinach, fennel-garlic cream, toasted Benton’s bacon crumbs 10.75 

 tomato, okra, bacon, white wine, garlic, lemon, brioche toasts 9 

 spicy BBQ vinaigrette, cucumber, tomatoes, pickled sweet onions,  
housemade saltine crackers 9 
 

please ask your server for today’s selection  3.75 / 6 

fresh cream, sherry  4.50 /  7.25 

fresh greens, toasted pecans, balsamic vinaigrette 5.95 
garlic-grit croutons, fried okra, shaved Grana Padano, Caesar dressing 7.95 13.95 

shaved beets, fennel-pear slaw, Valbreso feta cheese, cider-cane syrup, truffle oil 9.75 

sweet gem lettuce, roasted butternut squash, shaved red onion, dried cranberries, toasted pecans,  
shaved Grana Padano cheese, black pepper-sherry  vinaigrette 9.25 

 

 creamy stone-ground grits, garlic gravy 18.50 
 shrimp, crawfish, mussels, fish, Carolina Plantation rice, andouille sausage, spicy tomato broth 17.95 

 sautéed green beans, buttermilk whipped potatoes, bourbon gravy 16.75 
 cauliflower mac and cheese, fried okra, roasted butternut squash, green beans, Brussels sprout 15.75 

 buttermilk-brined and pan-seared boneless chicken thighs, farmer’s cheese dumplings,             
wilted Swiss chard, andouille gravy 16 

 jumbo Gulf shrimp, Benton’s country ham, Carolina Plantation rice, local okra, rosemary oil 17.25 

 

 roasted spaghetti squash, house made mascarpone, pomegranate jus, watercress salad 23  

 sweet potato, fennel and pear hash; marinated crawfish with celery-herb vinaigrette 21 

 crawfish Etouffee sauce, Carolina Plantation rice, caper sour cream 17 

 black eyed peas, green beans and Benton’s ham sauté; smashed sweet potatoes, 
cider-Creole mustard glaze 24 

 Brussels sprouts, roasted cauliflower, butter-poached bliss potatoes, Coca-Cola jus 23 

 house-ground beef and pork, sweet corn pudding, mushroom-creamed green beans with crispy onions, 
smoked chili ketchup 19 

 smashed sweet potatoes, wilted swiss chard with Benton’s bacon, green peppercorn steak sauce 34 

 

SCK collard greens 4 
stone-ground grits 4 
smashed sweet potatoes 4 

green beans 4 
buttermilk whipped potatoes 4 
cauliflower mac-and-cheese 5 

Brussels sprouts 5 
fried okra 4 

 banana pastry cream, ripe bananas, homemade vanilla wafers, fresh cream 6.75 

 buttermilk caramel, vanilla ice cream 6.75 
 raisins, pecans, cream cheese icing, pomegranate rum syrup 6.75 

 bittersweet and milk chocolate custard, coffee crème anglaise 6.75 
 please ask your server for today’s selection 5.75 


