
S T A R T E R S 

Mixed Green Salad, 6 
Organic lettuces, goat cheese, pecans, pears, house lemon Dijon vinaigrette 

Caesar Salad, 8 
Organic romaine lettuce, parmesan, house Caesar dressing, and croutons 

Spinach Salad, 7 
Baby spinach leaves, roasted carrots, honeycrisp apple wedges, marinated red onions,  

and a tahini-mint dressing  

Beet Salad, 9 
Roasted beets, bleu cheese crumbles, and walnuts over organic mixed greens  

and our own orange dijon vinaigrette 

Grilled Oysters, 11 
½ dozen grilled oysters with choice of garlic/parmesan  

or spicy Cajun cream sauce & pepper jack cheese 

Crab Cakes, 15 
Two fresh, lump crab meat cakes, perfectly seasoned and served with Garfrerick’s own basil aioli 

Solo Diver Scallop, 9 
One seared Diver scallop over farm-fresh spinach and a golden beet coulis 

E N T R É E S 

Simple Whole Grains and Vegetables,16 
Whole grain quinoa and grilled zucchini, mushrooms, peppers, potatoes,  

yellow squash,and asparagus spears 

Southwest Chicken, 19 
Grilled natural chicken breast with poblano cream sauce served over creamy Anson Mills grits  

with grilled fajita vegetables and black bean & corn salsa 

Shrimp and Grits, 19 
Grilled shrimp in a spicy, Cajun-style sauce over creamy, organic Anson Mills grits 

Diver Scallops, 27 
Four Diver scallops over house-made creamed corn, with sautéed red peppers and snow peas 

Trout, 28 
Over quinoa with grilled squashes, avocado garnish, and house-made avocado lime vinaigrette 

Pecan Encrusted Grouper, 28      
Pecan encrusted grouper filet in fennel cream sauce over vegetable hoppin’ John    

(Basmati rice, peas, yellow squash, zucchini, and diced red peppers) 

Filet Mignon, 5 oz. 28 
Hickory grilled, natural filet mignon with house-made steak sauce over garlic smashed potatoes  

with a side of grilled asparagus 

CHEF ’S  SPECIALS  

12 oz. Ribeye, 36 
Served to temperature with fingerling potatoes, asparagus spears, and Diane sauce 

Redfish, 28 
Served over Anson Mills grits with Garfrerick’s Cajun Cream Sauce 

Rack of Lamb, 34 
Hickory grilled lamb rack (4 bones) with Anson Mills grits, sautéed mushrooms,  

grilled asparagus and cherry reduction sauce 

Pasta Puttanesca, 15 
Italian street food: pasta tossed with house-made tomato sauce,  

kalamata olives, capers, tomatoes, and anchovies

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness.


