
menu selections



Seasonal changes are made regularly. Supper includes from three to six courses with one  
entrée choice served per dinner. Please inquire for more information about courses pricing, 
dinner inclusions, and our chef’s tasting menu option. hello@saltwatersupperclub30a.com

seasoned affairs for the bon vivant

menu 
selections

appetizers

ah i  tuna tartare
cucumber • jalapeno salsa • puffed nori cracker

har issa-roasted  caul i flower
white cheddar sauce • celery-jalapeno relish

boneless  pork  r ibs
sorghum bbq sauce • white grits • pickles  

sourdough focacc ia
tomato jam • whipped ricotta • basil 

citrus  cured  gravlax
endive • horseradish crème fraiche

everything brioche

soups

oyster  stew
fennel • potato • sherry-cream 

shr imp  b i sque
butter-poached gulf shrimp • tarragon

entrées

beef  short  r ib  pot  roast 
miso glazed carrots and onions • potato puree 

r icotta  and sp inach cannelloni
creole seafood sauce • fine herbs 

roasted  salmon
winter vegetable ragout • local mushrooms 

dijon beurre blanc

shr imp  and gr its
new orleans bbq gulf shrimp • white grits 

lemon braised fennel 

sesame-crusted  snapper
potato confit • sicilian red pesto 

roasted broccolini

pork  belly  char  s iu 
glazed pork belly • cabbage slaw 

fried carolina gold rice 

parmesan r i sotto 
five peppercorn-parmesan crisp

seasonal vegetables

flourless  dark  chocolate  torte
orange crème anglaise • salted peanut florentine

steamed lemon pudd ing cake
berry compote • whipped honeyed mascarpone

bread  pudd ing
brandy caramel sauce • vanilla whipped cream

seasonal  fru it  crostata
shortbread • ricotta cannoli cream

dessertssalads

waldorf  salad
gem lettuce • apples • raisins • blue cheese 

wedge  salad
green goddess • radish • shaved feta 

crispy pancetta • focaccia croutons

green tomato caprese
burrata • ginger-scallion vinaigrette • basil 

pine nuts


