Spoonbread Restaurant

Soups, Salads & Appetizers





Entrées




Desserts
$6


Consuming raw or undercooked meats, poultry, seafood or shell may increase your risk of food borne illness, 
especially if you have certain medical conditions.

Spinach Salad


tossed with warm Bacon, roasted Tomatoes 


& Dijon Mustard Vinaigrette 


served with Crispy Goat Cheese $7











Poinsett Caesar Salad


Crispy Romaine Lettuce tossed with our 


zesty Caesar dressing $7 


add for $7 Grilled Chicken Breast, 


Crispy Crab Cake or Salmon Filet











Low-Country Crab Corn Chowder or


Chef’s Soup of the Day $5











Classic Shrimp Cocktail


Homemade spicy Cocktail sauce and Lemon $9








Locally Farmed Baby Greens


with heirloom Tomatoes, Blueberries, 


Walnuts and Lime Vinaigrette $6











Parmigiano-Reggiano Cheese Grits 


with Beech Mushrooms and 


Rainbow Swiss Chard $7  


with Shrimp $12











Crispy Black-eye Pea Cakes


topped with House Smoked Pulled Pork 


drizzled with Chipotle BBQ sauce $10











Crispy Crab Cake


with Arugula, Cherry Tomatoes and 


Hearts of Palm tossed with Olive Oil 


and fresh Limejuice small $11/large $18











Seared Tuna


wrapped in Smoked Bacon with a Mustard 


Glaze over Split Creek Farm’s Goat Cheese Grits and braised Collard Greens small $14/large $21











Grilled Petite Beef Tender Medallions


topped with Walnut Herb Butter served 


over sautéed Spinach & Mushrooms with 


Asiago Cheese Potatoes $17











Maple glazed Pork Tenderloin


 with grilled Asparagus and fried Mac & Cheese $17











Shrimp Pappardelle Pasta 


with Asparagus, Green Onions and 


Red Peppers tossed in Olive Oil and Basil $15











Pepper Crusted Seared Salmon 


with Citrus Relish, Cauliflower Purée and 


sautéed Squash & Zucchini small $13/large $19











Sage Crusted Chicken Breast 


with Herb Risotto and Broccolini $16











Vegetarian Risotto


with locally farmed grilled Squash, 


heirloom tomatoes, wilted Spinach and 


Portobello Mushrooms $14











Warm Fresh Caramelized Peach


with Godiva White Chocolate Liqueur Ice Cream











Mint Crêpes


with fresh Blackberries and melted Chocolate 











Freshly Baked Pineapple Upside Down Cake 


with whipped cream and a light caramel sauce 











Warm Chocolate Lava Cake 


with whipped cream and Mixed Berries 














Grilled 12 oz All-Natural Rib-Eye Steak


with Mashed Potatoes, Broccolini 


and topped with Wild Mushrooms $24
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