We believe that the simple integrity of the ingredients is what’s important
* May contain raw or undercooked ingredients.
Consuming raw or undercooked ingredients may increase your risk of food-borne illness.
Par:es of 6 or more will receive a 20% gratuity.
No split checks on par:es of 6 or more.
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DINNER APPETIZERS
$22.00

Big Den’s Famous Crab Cake *

Wonton Ravioli

$16.00

With goat cheese, shiitake mushrooms & chicken topped
with fried basil and ricoMa cheese in a San Marzano
tomato sauce

Pan sautéed jumbo lump crab with house rémoulade

$20.00

Tuna Tartare *
Diced shallots, capers, and avocado

Deviled Eggs

$9.00

With crispy applewood bacon
$18.00

Sautéed Garlic Shrimp *
Fresh garlic, chardonnay and vine-ripened tomato sauce
with focaccia cheese toast

Alaskan Snow Crab Claws

$25.00

With cajun seasoning, capers, and brown buMer

Type to enter text

DINNER SOUPS & SALADS

White Rose Potato Soup

$8.00

Hearts of Romaine

$14.00

With shaved Parmigiano Reggiano and house-made
caesar dressing
$18.00

Lump Crab Cocktail *
With cilantro aioli and fresh avocado

Wedge Salad

$15.00

With crispy bacon, bleu cheese crumbles and housemade bleu cheese dressing

DINNER MAINS
Seafood Bouillabaisse *
Fresh pan sautéed seafood with saﬀron potatoes, peeled

$40.00

Blackened Pan Seared Trout *

$35.00

Pan seared with lemon capers and shallot aioli

plum tomatoes and garlic focaccia

Pan Roasted Rosemary Chicken *
Georgia Shrimp and Stone Ground Grits *

$32.00

Slow cooked grits with mild cheddar, crispy bacon, sautéed
shrimp and garlic buMer

Pan Seared AtlanGc Salmon *

One half roasted chicken with garlic, herbs, and garlic
potato puree

Pan Seared Sea Scallops
$26.00

$32.00

Golden seared with ponzu cream and an Arcadian
leMuce blend

With citrus nage
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$41.00

Steak Cuts
$59.00

Ribeye Steak *

18 oz.
$67.00

Filet Mignon *

MKT

Chef’s 24 oz. Porterhouse special.
Limited quan::es daily.

Rare - 125°F
Cool, deep red center

Medium Rare - 135°F
Warm red center

Spicy Hollandaise $3

New York Strip *

$59.00

14 oz.

Porterhouse *

12 oz.

Sauces:

$68.00

Bone-In Ribeye *

14 oz.

Medium - 145°F
Warm pink center

Garlic Herb BuMer $3

$68.00

Veal Chop*
14 oz.

Medium Well - 150°F
Warm brown slight pink
center

Truﬄe BuMer $4

Well Done - 160°F
Brown center with no pink

Cajun Garlic BuMer $2

DINNER SIDES
Whipped Garlic Potatoes

$12.00

Brussel Sprouts with Bacon

$11.00

Lobster Mac N Cheese

$22.00

Truﬄe Fries

$11.00

Creamed Corn

$11.00

Sautée Broccoli

$9.00

House Mac N Cheese

$13.00

House Fries

$8.00

DESSERTS

Doughnut Bread Pudding

$9.00

With homemade caramel sauce, honey cream and
caramelized pecans

LC Cookies & Cream

LC Homemade Peach Cobbler

$9.00

With vanilla ice cream
$9.00

Warm baked chocolate chip cookie with vanilla ice
cream and warm chocolate sauce

Double Chocolate Mousse

$9.00

With vanilla cream and fresh mint

RETAIL
LowCountry Steak Knife

$100.00

Custom weighted knife with LowCountry logo

G. Garvin’s Books
A Message to my Children
Turn Up The Heat
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*

$20.00

