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$25/person

STARTER
SELECT ONE

PORK CARNITAS EGGROLLS
ELOTE DE LA CALLE
DRUNKEN SALSA
HOUSE SALAD
*UPGRADE TO PAPI'S MUSSELS FOR +3*

MAIN COURSE
SELECT ONE

QUESO SMOTHERED CHIMICHANGA
3 TACOS + SIDE
BURRITO + SIDE

DESSERT
SELECT ONE
GORDURROS

CHIMI DE COCOA
PEACH EMPANADAS
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Clover Harvest
$35/person

STARTER
SELECT ONE

HOUSE SALAD SPECIAL BUTTER LETTUCE AND ESSENTIALS
WITH HOUSE MADE CANDIED JALAPENO BACON CRUMBLES
AND YOUR CHOICE OF HOUSE MADE DRESSING
PORK BELLY BRAISED PORK BELLY AND JALAPENO APPLE
SLAW

MAIN COURSE
SELECT ONE

SHRIMP AND GRITS HOUSE MADE GOUDA GRITS,
CHARGRILLED SALTWATERS SHRIMP, SIGNATURE GRAVY
KOREAN STYLE CHICKEN SANDWICH FRIED CHICKEN
TOSSED IN HOUSE GOCHUCHANG SAUCE, JALAPENO APPLE
SLAW, YUM YUM SAUCE

DESSERT
SELECT ONE
BANANA PUDDING
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Epic Chophouse
$55/person

APPETIZER
SELECT ONE

BACON! CANDIED SRIRACHA THICK SMOKED BACON WITH
BUTTERMILK HERB DIP
SHANGHAI SHRIMP 8 JUMBO SHRIMP LIGHTLY BREADED AND
FRIED WITH A SWEET TANGY SAUCE

STARTER SALAD

SELECT ONE

EPIC HOUSE SALAD MIXED GREENS, TOMATOES, CUCUMBERS,
ONION, CHOPPED EGG, SMITHFIELD HAM, BACON, AND
HERBED CROUTONS
EPIC CEASAR SALAD ROASTED ROMA TOMATOES, HERBED
CROUTONS, SPICED PECANS, AGED ROMANO TOSSED WITH
CRISP ROMAINE

ENTREE
SELECT ONE

HORSERADISH CRUSTED ANTARCTIC SIXTY SOUTH SALMON
PAN SEARED OVER ROASTED GARLIC-ARUGULA-ROMANO
RISOTTO AND ROASTED VEGETABLE MEDLEY
SMOKIN' HOT COUPLE 3 MEDALLIONS OF AGED FILET MIGNON
AND 8 GULF SHRIMP SEASONED WITH A SMOKEY-CAJUN SPICE,
PAN BLACKENED WITH HERBED BUTTER SAUCE AND CREOLE
REMOULADE WITH YUKON GOLD MASHED POTATOES
RIBEYE 104 SOUTH, AN EPIC ORIGINAL 14 OZ. AGED RIBEYE
WITH ROASTED GARLIC BRIE BUTTER AND SMOKED SALT
SERVED WITH A BAKED POTATO YOUR WAY




First Course:
Fried Prussels Sprouts
Caesar Salad
New Orleans Gumbo

Steamed Mussels
E)ourl:on & Pacon Mcatbaﬂs

Entr hoice:

Chilean Sea Bass

Served over mushroom risotto with Asian tomato relish, sesame ginger glaze, and grilled scallion.

Sca{:oocl Fasta

Shrimp, jumbo scallops, half lobster tail, and mussels in a tomato-lobster broth with linguini.

Petite Filet

Four ounce beef tenderloin filet with crispy smashed red potatoes and sauteed spinach.

Pan Seared .5cal|ops

With caprese tomato-mozzarella risotto, sauteed green beans, and balsamic-bacon jam.

Surl: &TurF ($ 10 5uPP[cmcnt)

Four ounce filet and grilled jumbo lemon-garlic shrimp with smashed red potatoes and sauteed spinach.

Filet Mignon ($15 suPPlcmcnt)

Eight ounce beef tenderloin filet with mashed potatoes, broceolini, demi-glace cremini mushrooms, and herb butter.

Dessert:
Strawbcrr_g (Cheesecake » Margarita ch |_ime Pie » Peach Cobbler Bread Fuclcling
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The Flipside Café
$35/person

STARTER
SELECT ONE

SOUPOR SALAD

*WARM ASPARAGUS AND GOAT CHEESE SALAD
AVAILABLE AT AN ADDITIONAL COST

MAIN COURSE
SELECT ONE

ANY LARGE PLATE OPTION

*NEW YORK STRIP STEAK AVAILABLE AT
AN ADDITIONAL COST

DESSERT
SELECT ONE

ANY FEATURED DESSERT




The Flipside
$34/person

STARTER
SELECT ONE

SOUPOR SALAD

*WARM ASPARAGUS AND GOAT CHEESE SALAD
AVAILABLE AT AN ADDITIONAL COST

MAIN COURSE
SELECT ONE

ANY LARGE PLATE OPTION

*NEW YORK STRIP STEAK AND SCALLOPS
AVAILABLE AT AN ADDITIONAL COST

DESSERT
SELECT ONE

ANY FEATURED DESSERT




YoCo Taste Trail

August 6th- 13th

4 courses for $39

Pick 3 — Small Plates
Brussels. sorghum vin. bacon.
Country Ribs. moroccan bbq. benne seeds. peanut slaw.
Mushroom Fricassee. whipped goat. fig sherry syrup. bread.
Smoked Burrata. chili oil. peach jam. crostini. balsamic.

Beet Salad. roasted harmony ridge beets. snap peas. arugula. pistachio crusted goat
cheese. citrus vin.

FM Eatery Shrimp. w-o-r-c-e-s-t-e-r-s-h-i-r-e butter. scallion. soppy bread.
PEI Mussels. fennel. smoked cherry tomatoes. chorizo broth. bread.

Taco de Pescado (aka fish tacos). shishito relish. guacamole. tomato slaw. crispy corn
tortilla. micro cilantro.

Buttermilk Fried Argentinian Red Shrimp. lemon. chili glaze. wasabi aioli.
Shrimp & NCH Jalapeio Sausage Skewer. pickled peppers. meyer lemon aioli.
*Lamb Skewer. romesco. soaked feta. pistachio dukkah.

Fried Chicken and Waffle. chili syrup. brown sugar mayo.

Pick 1 - Desserts
Bitter Chocolate Pots de Créeme whipped cream. pop rocks.
Fried Apple Pie cinnamon ice cream. applejack caramel.
We Added Sugar to Our Cornbread. maple brown butter.
Cheesecake Panna Cotta ginger snaps. lemon. strawberries.

FM Eatery Smore’s Waffle ganache. graham crumbs. sprinkles. toasted marshmallow.




Illumination Wines & Brie's
Boards

$35/person

APPETIZER
SELECT ONE

CHARCUTERIE DUO
CAPRESE SALAD

ENTREE
SELECT ONE

FLATBREAD
MEATBALLS & CROSTINIS
CHICKEN SALAD SANDWICH

DESSERT
SELECT ONE

CHOCOLATE PARFAIT
FRUIT PARFAIT
DESSERT OF THE WEEK
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Legal Remedy Brewing
$30/person

APPETIZER
SELECT ONE

SMOKED MEATBALLS SERVED WITH HOUSE MADE
SPICY BBQ

ENTREE
SELECT ONE

CHICKEN SCAMPI SAUTEED CHICKEN, WHITE WINE,
BUTTER, AND GARLIC SAUCE, TOSSED IN LINGUINE
SHRIMP SCAMPI SAUTEED SHRIMP, WHITE WINE,
BUTTER, AND GARLIC SAUCE, TOSSED IN LINGUINE

DESSERT

SELECT
ONE

ROOT BEER FLOAT LEGAL REMEDY BREWING ROOT
BEER, TWO SCCOPS OF VANILLA ICE CREAM




T
KOUNTER o 2T

® © © © o ¢ o o o four course menu - 555 per guest
Tuesday, Aug. 8th - Sunday, Aug. 13th

eat your greens. field trip

towering spinach, griled peach, summer berries,
herbed goat cheese, candied pecan,
white balsamic + raspberry vinaigrette

etting started. duck fried rice
select one) carolina plantation rice, sous vide duck breast,
uled duck confit, fried egg, crispy shishito peppers,
ouse white sauce

burrato

candied prosciutto, pressed peach nectar,
sunflower pesto, roasted heirloom fomatoes,
baslsamic-fig reduction

main stay. carolino mountain trout

(select one) roasted garlic + heirloom fomato compound butter,
fresh citrus, charred okra, potato puree

toglioto steak

marinated hangar steak, potato pancake,
victory farms arugula, fresh lemon,
shaved parmigiano reggiano

something sweet.  peanut butter + jelly wontons

lselect one) peanut butter mousse, concord jam,
cinnamon + sugar dust

mom's chocolate pie
brandied cherry, store bought cool whip

YoCo Taste Trail Menu is available August 8th - 13th during dinner service only.
Available to dine-in guests only. No susfitutions. Beverages and taxes not included
An automatic 18% gratuity will be added fo participating checks.
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Napa
$45/person

APPETIZER
SELECT ONE

CAST IRON MEATBALLS FRESH GROUND PORK & BEEF
MEATBALLS, MOZZARELLA, POMODORO, BASIL
HERB WHIPPED GOAT CHEESE PICKLED BLACKBERRIES,
PISTACHIO, TRUFFLE HONEY, CROSTINI
NAPA SALAD ARTISANAL GREENS, PEACHES, PICKLED
ONION, GORGONZOLA, CHAMPAGNE VINAIGRETTE

ENTREE
SELECT ONE

PAN-SEARED SALMON STEWED SEA-ISLAND PEAS, KALE,
CITRUS BEURRE BLANC
BRAISED SHORT RIBS CREAMY POTATO, LEEK & MUSHROOM
HASH, SMOKED BLUEBERRY JUS
PAN-ROASTED CHICKEN LEMONGRASS CARROT PUREE,
TRUMPET MUSHROOMS, SPRING ONION, LEMON THYME JUS
MUSHROOM RAVIOLI CRISPY MUSHROOMS, SHAVED
PARMESAN, TRUFFLE OIL, PORCINI CREAM SAUCE

DESSERT
SELECT ONE

FLOURLESS CHOCOLATE CAKE VANILLA CHANTILLY,
STRAWBERRIES
LEMON BLUEBERRY TART SHORT CRUST TART, LEMON CURD,
MACERATED BLUEBERRIES, BLUEBERRY COULIS




o' VT

YORK COUNTY « SOUTH CAROLINA

Old Town Kitchen & Cocktails
$55/person

STARTER
SELECT ONE

HEIRLOOM SALAD MARINATED HEIRLOOM TOMATOES, CUCUMBER,
PICKLED RED ONION, QUINOA, FARMSTEAD CHEESE, HERB VERDE
RAINBOW CARROT TART LOCAL GLAZED CARROTS, HOUSEMADE TART,
PECAN STREUSEL, HOT HONEY

MAIN COURSE
SELECT ONE

THE FRESH CATCH FRESH GRILLED WHITEFISH, LEMON HERB COMPOUND
BUTTER, CHARRED LOCAL GREENS, ROOT VEGETABLE PUREE HERITAGE
PORK TENDERLOIN SMOKED LOCAL PORK TENDERLOIN MEDALLIONS,
PEPPER HASH, CHARRED LOCAL GREENS, SWEET POTATO PUREE
BBQDUCK LEG WHOLE DUCK LEG CONFIT, SUMMER SUCCOTASH, SAUTEED
BRUSSELS

DESSERT
SELECT ONE

WARM BANANA PUDDING HOUSE PUDDING, BANANA, VANILLA WAFERS,
MERENGUE
FRESH BERRY TART HOUSE TART, CREAM CHEESE MOUSE, LOCAL
BERRIES, MINT
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The Pump House
$45/person

STARTER
SELECT ONE
SHRIMP COCKTAIL OLD BAY & CITRUS BOILED JUMBO SHRIMP,
COCKTAIL SAUCE, CAROLINA WHITE SAUCE
FRIED GREEN TOMATOES CRACKER MEAL, PIMENTO CHEESE,
TOMATO JAM ROASTED POBLANO RANCH
CHOPPED ICEBERG WEDGE SMOKED BACON, GORGONZOLA,
EGG, SHAVED SPRING RADISH, CARROT, GRAPE TOMATOES,
FINE HERBES, ROASTED POBLANO RANCH

MAIN COURSE
SELECT ONE
SLOW ROASTED HALF CHICKEN CHARRED BROCCOLINI,
MADEIRA & PARMESAN CREAM SAUCE
SHRIMP & ANSON MILLS GRITS JUMBO WHITE SHRIMP,
HEIRLOOM GRITS, TASSO HAM, ROASTED SWEET PEPPERS,
CREOLE WHITE WINE CREAM SAUCE
BRAISED SHORT RIBS GARLIC MASHED POTATOES, SEASONAL
ROOT VEGETABLES, RED WINE GRAVY
GRILLED PORTOBELLO MUSHROOM TOMATOES, BROCCOLINI,
CARROT & ORANGE PUREE

DESSERT
SELECT ONE
MOLTEN LAVA CAKE GLUTEN FREE CHOCOLATE CAKE, DARK
CHOCOLATE GANACHE, VANILLA CHANTILLY, CHOCOLATE
SAUCE, SEASONAL BERRIES
SUMMER BERRY TART SEASONAL BERRIES, PASTRY CREAM,
APRICOT GLAZE,SHORT CRUST
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Salmeri's Italian Kitchen
$32/person

APPETIZER
SELECT ONE

BABY MIXED GREEN SALAD SHAVED VEGGIES, POINT REYES TOMA, MARCONA ALMONDS,
WHITE BALSAMIC VIN.
SALMERI'S CAESAR PARMESAN FRICO, LEMONY CAESAR, ROSEMARY FOCACCIA CROUTONS
SALMERI’'S CAPRESE SALAD HEIRLOOM TOMATOES, BASIL, FRESH MOZZARELLA, OLIVE OIL,
BALSAMIC SYRUP, CIABATTA CRUMBS
STRAWBERRY AND BURRATA SALAD PISTACHIO, ARUGULA, PICKLED ONION, OLIVE OIL,
CHIBATTA, BASIL
CHOPPED SALAD TOMATOES, OLIVES, PEPPEROCINI, BACON, CRISPY PASTA, CITRUS
VINAIGRETTE
VEGETABLE TORTELLINI SOUP MUSHROOMS, SPINACH, EGGPLANT, TOMATO, PARMESAN
CREAMY CHICKEN AND MUSHROOM SOUP FRESH HERBS, SPRINGER MOUNTAIN CHICKEN

ENTREE
SELECT ONE

LOBSTER AND SPRIMP RAVIOLI SPINACH, ROASTED TOMATOES, ASPARAGUS, VODKA TARRAGON
PINK SAUCE, EVOO CRUMBS
DYLAN'S CHICKEN ALFREDO PARMESAN CRUSTED FRIED CHICKEN, BROCCOLI, BUCATINI PASTA,
AGED PARMESAN
CAJUN SHRIMP FETTUCCINE ROASTED MUSHROOMS, SPINACH, RED PEPPER ALFREO
JASON'S BAKED PENNE MOZZARELLA, PROVOLONE, RICOTTA, PARMESAN, FENNEL SAUSAGE,
HOUSE GRAVY
BRENNAN'S BOLOGNESE MEATBALLS, FENNEL SAUSAGE, SHORT RIBS, SAUCE, PAPPARDELLE, PESTO

CHICKEN PARMESAN PARMESAN CRUSTED CHICKEN, HOUSE GRAVY, MOZZARELILA,
SERVED OVER BUCATINI ALFREDO
URBAN GOURMET FARMS MUSHROOM RAVIOLI TASSO HAM, OVEN ROASTED PEPPERS, BASIL,

GARLIC CREAM

SPRING VEGETABLE SPRING TORTELLINI SUMMER PEAS, SQUASH, ZUCCHINI, PEPPERS, WHITE
WINE, GARLIC

PENNE CARBONARA SMOKED BACON, PARMESAN CREAM, GRILLED CHICKEN, SPINACHE
PESTO SALMON PASTA BLISTERED TOMATOES, SPINACH, ARTICHOKES, OLIVE OIL, HOUSE MADE
GARLIC BREADCRUMBS
SIMPLE PASTA PICK A SAUCE (OLIVE OILAND GARLIC, SIMPLE MARINARA, ALFREDO, CAJUN
ALFREDO, PESTO CREAM) PICK A PASTA (PENNE OR BUCATINI) ADD A MEAT (CHICKEN, MEATBALLS,
SHRIMP, OR SALMON)
“SALMON AVAILABLE FOR ADDITIONAL $8

DESSERT

SELECT ONE
CALLEBAUT CHOCOLATE TIRAMISU ESPRESSO CHOCOLATE, MASCARPONE CREAM, COCOA NIB,
BISCOTTI CRUMBLE
STRAWBERRY CHEESECAKE LOCAL BERRIES, SWEET CREAM, CRACKER CRUNCH
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SoCo Grille
$35/person

STARTER
SELECT ONE

SOUTHERN CHICKEN EGGROLLS
PIMENTO CHEESE BITES

MAIN COURSE
SELECT ONE

RICE PADDY CHICKEN GRILLED CHICKEN TOPPED IN A
TARRAGON DIJON SAUCE SERVED OVER MASHED
POTATOES SMOTHERED FLOUNDER GRILLED FLOUNDER
SMOTHERED IN A CAJUN CRAB CREAM SAUCE SERVED
WITH RICE AND GREEN BEANS

DESSERT
SELECT ONE

BLACKBERRY COBBLER SERVED WITH ICE CREAM
BROWNIE CHEESECAKE STACK PUDDING




Towne Tavern

$50 for Two
Dine-In OR To-Go

DRINK
SELECT ONE

TWO PINTS OF ANY DRAFT BEER
TWO NON-ALCOHOLIC BEVERAGES

STARTER

CHICKEN WINGS

ENTREE

FULL RACK OF BABY BACK RIBS




Carolina Chocolate
Company

FREE SCOOP OF

ICE CREAM WITH
ANY PURCHASE!




