STARTERS & SMALL PLATES PLATES

LIME PICKLED CUCUMBER,

Armerlian cgcumber, lime leaf, 6 LIME-PEANUT REDFISH, grilled Florida redfish,
jalapefio, onion, sumac cabbage, arugula, papalo slaw, serrano, lime, 32
peanut, coconut milk cream, basil oil

RICOTTA CORN FRITTERS,

charred corn, poblano salsa verde 12
SQUASH PRIMAVERA, fettuccine,
N summer squashes, swiss chard, wine,
PIMENTO CHEESE & CRUDITES, aromatic ginger butter, fresh herb, 27
tomme cheese, red pepper, ramp vinegar, aleppo bread crumb, Pecorino
local french breakfast radishes, squashes 11
celery, cucumber for dipping *
SHRIMP BOUILLABAISSE, GA white shrimp,
GAZPACHO & CEVICHE buttered saffron-tomato shell broth, field peas, 31
cantaloupe-yellow tomat'o gazpacho 15 zucchini, cherry tomato, carrot, leek, thyme
lime, serrano, cilantro, sablefish ceviche
PEACH & FETA SALAD COULOTTE STEAK & OLIVES,
Growine Green Farms h,eirloom lettuces grass-fed Brasstown steak peppercorn seared,
Split Criek oat feta pickled red onion ! cornicabra olive and grilled red onion tapenade, 35
sﬁerry—tarraggon Vina’igrette harissa pe};ita 15 celery, fingerling potatoes, olive leaf red wine jus
EGGPLANT CAPONATA, Jbo Ranch Japanese :eOpIRDeKrS::LVE:jn f‘ng's‘;‘:\e'sbfr‘fi‘git spiced, |
eggplant, capers, celery, apricot, banana peppers, an Sauce ,illed okra. ore a’no 31
gochugaru, thai basil, scallion, sesame 14 P '8 ’ &
I-}!EIELOghS TOIMATORTOAng; d h é?;f gm:%&u SSI;,dndoe(sjutk?sﬁtatﬁiiiigfpsliexa?é rajnnocgethank you.
] 0 Ranc ?11‘ ooms{ 1§e . a ery sourdaousgh, 16 Consuming raw or undercooked meats & seafood
Sherl‘y, paprika, garlic aioli, basil, fennel, sea salt may increase your riskK of foodborne iliness
FOCACCIA & OIL, rosemary bread, good olive oil 10

BISTRO

105 Exchange St. Pendleton, SC  (864) 646 5500 A ON THE GREEN

over for WINE & SPIRITS

Dl N N E Q June 27th, 2026



