C5e
Club‘58

DINNER MENU
AFTER 5PM

Crispy Brussel Sprouts (AGF) 12

Smoked Pecans, Shaved Manchego Cheese,
Compressed Apples, and Hot Maple Glaze

Southern Calamari (AGF) 16

Tossed with Pickled Green Tomatoes,
Fried Banana Peppers, and Garlic Butter
Served with Roasted Red Pepper Crema

Add Pomodoro Sauce 2

STARTERS

SALADS

o

Soup of the Day
Cup 7 | Bowl 9

Apple Cider Glazed Pork Belly (AGF) 14

Served on Braised Bitter Greens
and topped with Compressed Apples
and Cornbread Crumble

Salad Dressings: Caesar, Buttermilk Ranch, Bleu Cheese, Herb White Balsamic Vinaigretle, Honey Mustard,
Thousand Island, Aged Sherry Bacon Vinaigrette, Red Wine Vinaigrette and Champagne Vinaigrette

Cobb Salad (AGF) 10 | 15

Romaine Lettuce, Hard Boiled Egg, Red Onions,
Bleu Cheese Crumbles, Bacon, Avocado, Heirloom
Cherry Tomatoes, and House Made Croutons
Served with Choice of Dressing

Spinach Salad (GF) 12

Fresh Spinach, Warm Wild Mushrooms,
Manchego Cheese, Heirloom Cherry Tomatoes,
Red Onions, and Marcona Almonds
Tossed with Warm Aged Shrry Bacon Vinaigrette

a
') Add Ons:

White Anchovies* 4
Grilled Salmon* 10
Herb Grilled Chicken 8
Seared Shrimp* 12

Farm Fresh Salad (GF) 9 | 14

Artisan Mixed Greens, Maple Baby Carrots,
Roasted Beets, Heirloom Cherry Tomatoes, Red
Onions, Cucumbers, and Crispy Sweet Potatoes.

Tossed with Herb White Balsamic Vinaigrette

Caesar Salad (AGF)* 8 | 13

Romaine Hearts, Aged Parmesan Cheese,
and House Made Croutons
Tossed with Classic Caesar Dressing

Mediterranean Salad (AGF) 9 | 14

Artisan Mixed Greens, Kalamata Olives,
Banana Peppers, Oven Roasted Tomatoes,
Feta Cheese, Red Onions, Pistachios,
English Cucumbers, and Warm Pita Bread
Tossed with Red Wine Vinaigrette



Ci5e

ENTREES

Seared Sea Scallops (GF)* 36 Panko Breaded Chicken Cutlet 28
Butternut Squash Risotto, Bitter Greens, Wilted Garlic Spinach, Prosciutto,Goat Cheese,
Pork Belly Lardons, and Romesco Sauce Roasted Baby Potatoes and Carrots,

Cranberry Apple Chutney, and Fig Balsamic Glaze

White Vegetable Lasagna 24 Burger 538 (AGF)* 16
Egg Noodle Pasta, Wild Mushrooms, 8oz Butcher’s Blend Burger
Cauliflower, Butternut Squash, Vidalia Onions, served with Lettuce, Tomato, Red Onion,
Sweet Peppers, Grande Mozzarella, Ricotta Mousse, Pickle Spear, and Choice of Cheese.
Pomodoro Sauce, and Garlic Herb Bechamel Sauce. Served with Choice of Side
Served with Crusty Garlic Bread Additional Toppings: Caramelized Onions,

Sautéed Mushrooms, Sweet Pickles

BUTCHER
BLOCK

All Accompanied with Garlic Herb Mashed Potatoes, Roasted Broccolini,
Artichoke Bottom, Diane Sauce, and Bearnaise Sauce

8oz Wagyu Denver Steak (GF)* 42

Braised Domestic Lamb Shank (GF)* 46

1403 Prime Ribeve (GF)* 48

80z 1855 Filet Mignon (GF)* 58

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. WE STRIVE TO USE THE
FRESHEST INGREDIENTS AVAILABLE AND TAKE PRIDE IN SUPPORTING CAROLINA FARMERS AND FISHERIES. SOME
ITEMS SERVED IN THIS ESTABLISHMENT MAY CONTAIN FOREIGN IMPORTED SHRIMP. ASK SERVER FOR MORE
INFORMATION.

AGF: AVAILABLE GLUTEN FREE
GF: GLUTEN FREE
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