
 
Appetizers 

  

Fried Clemson Blue Cheese $5.85 
 strawberry ginger marmalade and toasted flat bread  
 

Shrimp and Grits $8.75 
 stone ground grits topped with shrimp and tasso ham 
 in a spicy cream reduction  
 

Southern Shrimp Cocktail $7.25 
 with peach cocktail sauce and lemon 
 

Crab Tower $7.50  
 crabmeat, tomato, cucumber and chic peas topped with  
 basil oil and lemon zest 
 

Bacon-Wrapped Quail $9.75 
 corn and pepper relish with a brandied plum sauce 
 

Pulled Barbeque Pork Bits $6.00  
 on toasted points with cole slaw, tomato, and green onion   

Soups of the Season   
 soup of the day $4.50 

 corn and crawfish chowder $6.00 
 Charleston she-crab soup $7.50 
 the trilogy (a flight of all three soups) $6.00  
 

Salads 
 

University  Salad $3.50 
 house salad with choice of dressing 
 

Arugula Salad $8.75 
 dried cherries, clemson blue cheese crumbles and toasted pecans 
 served with benne seed vinaigrette 

Caesar Salad $5.50 
 with cornbread croutons 
 

Smoked Trout Salad $6.50 
 mixed lettuce, potato, red onion and creamy horseradish dressing 
 
 
                             18% gratuity added to tables of eight or more. 



 
 

Entrees 
 

Shrimp Stuffed Flounder  $18.50 
 with fried green tomatoes, grilled grit cake 
 and marinated crowder peas  
 

Pecan Crusted Mountain Trout $22.50 
 whipped potatoes, garlic green beans and lemon caper sauce  
 

Carolina Crab Cakes $24.00 
 low country red rice, peach relish and cajun remoulade  
 

Shrimp and Grits $18.50 
  stone ground grits topped with shrimp and tasso ham 
   in a spicy cream reduction  
    

Oven Roasted Chicken $13.75 
 sweet potato puree and pickled cucumber relish 
 

Braised Quail $24.25 
 cornmeal and fig stuffing, sherried honey sauce 
 and field pea succotash  
 

Benne Encrusted Pork Tenderloin $14.25 
  with mushrooms, tomatoes, herbs, and  dried fig risotto  
 

Veal Cordon Purple $21.50 
  veal cutlet with Clemson blue cheese, country ham and 
  cornmeal dumplings 
 

Apple Jack Marinated Ribeye $24.50 
  topped with red onion marmalade and bourbon  jus 
 

Clemson Filet $29.00 
 center cut beef tenderloin topped with Clemson blue cheese 
 served with a three mushroom cabernet ragout  
 

Seasons Trio $24.50 
 filet mignon, chicken breast and crab cake served with three sauces 
 

  
We have a delightful assortment of freshly campus made desserts, including the 

famous Clemson ice cream. 
Please ask your server for today’s selections. 


