
OYSTERS

SIDES

B
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B r a i s e d  C h i c k e n  T h i g h ,  S p i c e d  T o m a t o  C r e a m
S a u c e ,  B a s m a t i  R i c e ,  G r i l l e d  N a a n  ( g f )

BUTTER CHICKEN CURRY 26

FRESH CATCH* MP

G r i l l e d  A s p a r a g u s ,  C r è m e  F r e s h  Y u k o n  M a s h e d
P o t a t o e s ,  M u s h r o o m  D e m i ,  P a r s n i p  C h i p s  ( g f )

PRIME BEEF TENDERLOIN FILET* 47

6  o z  G r i l l e d  F l a t i r o n  S t e a k * ,  H e r b e d  B u t t e r ,
F i n g e r l i n g  P o t a t o  S a l a d  ( g f / d f o )

STEAK FRITES 25

B e e r  B a t t e r e d ,  P i c k l e d  J a l a p e n o  T a r t a r ,  F r i e s ,  L e m o n
( g f / d f )

CAROLINA FLOUNDER FISH & CHIPS 24

ENTREES

HA
NDHELDSS e r v e d

w i t h  F r i e s

C a n d i e d  B a c o n ,  B o s t o n  B i b b  L e t t u c e ,  A v o c a d o  A i o l i ,
C i a b a t t a  ( d f )

FRIED GREEN TOMATO BLT 15

S l o w  R o a s t e d  B e e f ,  F r e n c h  R o l l ,  A u  J u s ,  
C r e a m y  H o r s e r a d i s h  ( g f o )

FRENCH DIP 19

C r i s p y  P r o s c i u t t o ,  F o n t i n a ,  S a g e  A i o l i ,  B r i o c h e  ( g f o )
CHICKEN SALTIMBOCCA SANDWICH 17

A n g u s  B e e f * ,  C h e d d a r ,  G a r l i c  &  W o r c e s t e r s h i r e  M a y o ,
L e t t u c e ,  T o m a t o ,  B r i o c h e  ( g f o )
I m p o s s i b l e  B u r g e r  A v a i l a b l e

PALM BURGER 19

B l a c k e n e d  W h i t e  F i s h  o r  S h r i m p ,  H o u s e - M a d e  B l u e
C o r n  T o r t i l l a s ,  S a l s a  V e r d e ,  A v o c a d o  ( g f / d f )

FISH OR SHRIMP TACOS 23

P r o t e i n  3 2 g  |  C a r b :  3 6 g  |  F a t s  2 2 g  |  C a l o r i e s  4 5 0

H o u s e m a d e  V e a l ,  P o r k  &  B e e f  M e a t b a l l ,  W h i p p e d
R i c o t t a ,  F r i e d  M o z z a r e l l a ,  T o m a t o  G r a v y

ITALIAN MEATBALL GRINDER 22

C l a s s i c  T a r t a r ,  S h r e d d e d  L e t t u c e ,  T o m a t o ,  B r i o c h e  ( g f o )
CRISPY FOUNDER SANDWICH 18

F r i e d  S h r i m p ,  C l u b  S l a w ,  B o o m  B o o m  S a u c e ,
S e s a m e  S e e d s

HOT & FIRE SHRIMP 18

C a r a m e l i z e d  H o n e y  G a r l i c  o r  B u f f a l o
S a u c e ,  w i t h  C r u d i t é  &  R a n c h  ( g f )

WINGS 18

H o u s e  M a r i n a r a ,  L e m o n  A i o l i ,  F i n e  H e r b s ,
L e m o n  ( g f / d f )

CALAMARI 18

H o u s e  M a d e  M e a t b a l l s  &  M a r i n a r a ,
G r a n a  P a d a n o ,  H o u s e  M a d e  F o c a c c i a  

BRAISED MEATBALLS 14

SHE CRAB SOUP 14

SOUP DU JOUR 12

SOUPS

SALADS

W a t e r m e l o n ,  F r e s h  M o z z a r e l l a ,  C r i s p y  B a s i l ,
W h i t e  B a l s a m i c  G l a z e  ( g f )

WATERMELON CAPRESE 14

P r o t e i n  1 4 g  |  C a r b s  1 8 g  |  F a t s  8 g  |  C a l o r i e s  3 6 0

R o m a i n e  H e a r t ,  C a e s a r  D r e s s i n g ,  G r i l l e d
S q u a s h  &  B e l l  P e p p e r s ,  G r a n a  P a d a n o ,

C r o u t o n s ,  B a l s a m i c  G l a z e  ( g f o )

KICKED UP CAESAR 15

M i x e d  G r e e n s ,  F e t a ,  D r i e d  C r a n b e r r i e s ,  C a n d i e d
P e c a n s ,  B a l s a m i c  V i n a i g r e t t e  ( v / g f / d f o )

BHI SALAD 14

Shrimp 10 |  Chicken 8  |  Crab Cake 20
Prime Tenderloin Medal l ions* 14  |  Salmon* 13

PROTEINS

F
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D

G o a t  C h e e s e ,  O n i o n s ,  A r u g u l a ,  B a l s a m i c
PEACH & PROSCIUTTO 19

R e d  S a u c e ,  S p i c y  S a u s a g e ,  O r e g a n o ,  
P e p p e r o n i ,  F r e s h  M o z z a r e l l a

ITALIAN DUO 17

M a k e  i t  G l u t e n  F r e e  + 2

R e d  S a u c e ,  R o a s t e d  G a r l i c ,  F r e s h  T o m a t o ,
M o z z a r e l l a ,  R i c o t t a ,  B a s i l  ( v )

MARGHERITA PLUM 17

Caramelized Onions,  Mushrooms, Demi
BEEF & BLUE CHEESE 19

M o r n e y  S a u c e ,  R o a s t e d  G a r l i c ,  R i c o t t a ,  F i n e  H e r b s
WHITE 16

NORTHERN SELECTION*
WEST COAST SELECTION*
LOCAL SELECTION*

ACCOMPANIMENTS
S e r v e d  w i t h  C l a s s i c  C o c k t a i l  S a u c e  &
A g e d  B o u r b o n  M i g n o n e t t e

On Hal f  Shel l
H a l f  D o z e n  1 6  |  D o z e n  2 8  ( g f / d f )

FRIES (V) 8 | ROASTED CAULIFLOWER (V) 8

BROCCOLINI (V) 8    | GRILLED ASPARAGUS (V) 8

SAUTÉED SQUASH (V) 8   | FRESH FRUIT (V) 8

ASK ABOUT THE
WEEKLY CHEF
FEATURES

G A S T R O
P U BPALMS

H a r i s s a  A i o l i ,  S h a v e d  B r u s s e l s ,  T o m a t o ,  B r i o c h e  ( g f o )
TURKEY BURGER 15

GRILLED SUMMER VEGETABLE PASTA 18
P a p p a r d e l l e  P a s t a ,  P e s t o  P a r m e s a n  B r a d o ,
C r i s p y  B a s i l
P r o t e i n  2 4 g  |  C a r b s  9 0 g  |  F a t s  3 4 g  |  C a l o r i e s  7 4 0

Brown Rice ,  Roasted  Corn ,  Pob lano  Renish ,  
Gr i l l ed  Asparagus  (g f /d f )

GRILLED MAHI MAHI 35

P r o t e i n  4 8 g  |  C a r b s  6 0 g  |  F a t s  1 8 g  |  C a l o r i e s  6 2 0

v  -  v e g e t a r i a n   |   g f  -  g l u t e n  f r e e  |  d f -  d a i r y  f r e e  |  o -  o p t i o n a l  |       - h e a l t h y  o p t i o n
* * B e f o r e  p l a c i n g  y o u r  o r d e r  o r  c o n s u m i n g  a n y  f o o d ,  p l e a s e  a l e r t  y o u r  s e r v e r  a b o u t  a n y  a l l e r g y  y o u  o r  y o u r  p a r t y  m a y  h a v e .  A s  r e q u i r e d  b y  t h e  S t a t e  o f  N o r t h

C a r o l i n a ,  w e  p r o v i d e  t h i s  i n f o r m a t i o n :  * T h e s e  i t e m s  a r e  s e r v e d  r a w  o r  u n d e r c o o k e d  o r  c o n t a i n  ( m a y  c o n t a i n )  r a w  o r  u n d e r c o o k e d  i n g r e d i e n t s .  C o n s u m i n g  r a w  o r
u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o u r n  i l l n e s s  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s  

A h i  T u n a ,  S e s a m e  S o y ,  S c a l l i o n ,  
T e r r a  C h i p s  ( d f )

TUNA TARTAR 15

P r o t e i n  3 2 g  |  C a r b s  1 8 g  |  F a t s  1 8 g  |  C a l o r i e s  3 2 0

R o a s t e d  R e d  P e p p e r  D i p p i n g  S a u c e  ( g f / d f )
ROASTED CAULIFLOWER 13

P r o t e i n  8 g  |  C a r b s  1 8 g  |  F a t s  1 5 g  |  C a l o r i e s  2 2 0

The leaf icon designates thoughtfully crafted selections featuring lighter, balanced preparations

( 1 2 )  P r o t e i n -  1 8 g  |  C a r b s -  6 g  |  F a t s -  1 0 g  |  C a l o r i e s -  1 1 0
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