
S O U P  D U  J O U R  /  M P
Ask your server!

H O U S E  S A L A D  /  1 0
Local Mixed Greens, Sliced Cucumber  
Carrots and Tomatoes Finished with 
Black Garlic Balsamic Vinaigrette

Soups & Salads

C A E S A R  S A L A D  /  1 4
Baby Romaine, Grape Tomatoes
Parmesan Cheese and Croutons 
Finished with House-Made Caesar Dressing

W E D G E  S A L A D  /  1 5
Baby Iceberg Lettuce, Crumbled Bacon 
Red Onion and Feta Cheese Topped with
House-Made Garlic Ranch Dressing

B L U E  H E R O N  F A R M S
A R T I S A N  S A L A D  /  M P
Ask your server!

S A L A D  A D D I T I O N S
6oz STEAK +16* | SHRIMP +11*
CHICKEN +10 | MARKET FISH +MP*

F R I E D  G R E E N  T O M A T O E S  /  1 2
Pimento Cheese and Hot Pepper Bacon Jam

S M O K E D  W I N G S  /  1 6
House-Made BBQ Sauce and Celery

Snacks

P A T A T A S  B R A V A S  /  1 0
Smoked Paprika Crispy Potatoes 
With Harissa Aioli

C R A B  C A K E  /  2 0
Jumbo Lump Crab Meat on
Local Mixed Greens with Remoulade Sauce

S O U T H E R N  T O M A T O  P I E  /  1 6
P O R K  T E N D E R L O I N  /  3 2
Grilled Pork Tenderloin served with 
Sweet Potato Mash and Collard Greens
Finished with Dijon Mustard Demi-Glace

M A R K E T  F I S H  /  M P
Ask your server!

G R I L L E D  H A L I B U T  /  4 2
Halibut served over Savannah Red Rice
Finished with Crawfish & Brandy Cream Sauce

S H R I M P  P A S T A  /  2 8
Sauteed Shrimp, Tomatoes, Roasted Corn and
Bell Peppers over Spaghetti
Finished with a Lemon and Basil Cream Sauce

S T E A K  A U  P O I V R E  
10oz NY Strip ($36) / 6oz Filet Mignon ($42)
Grilled Certified Angus Beef
Au Poivre Sauce and Sea Salt Fries

L A M B  R A G U  /  3 3
Ground Freedom Run Farm Lamb and Certified Angus
Beef braised with Tomatoes, Red Wine, and 
Aromatic Vegetables over Rigatoni 
Finished with Ricotta Salata

S E A F O O D  J A M B A L A Y A  /  3 8
Shrimp, Lump Crab Meat and Andouille Sausage
Sun Dried Tomatoes, Bell Peppers and Carolina Gold Rice

C H I C K E N  C U T L E T  /  3 0
Country Fried Chicken Cutlet with Mashed Potatoes
Broccolini and Finished with Buttermilk Gravy

S C A L L O P S  /  3 8
Pan Seared Sea Scallops with Lemon Herb Risotto
Asparagus, Mushrooms, Lemon and Dill Crème Fraîche 
and Basil Oil

S A L M O N  /  3 0
Pan Seared Salmon over Ratatouille
Finished with Herb Compound Butter

Main Entrees

*Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
illness, especially if you have a medical condition. 

A La Carte
T I N Y  B A B Y  S A L A D
M A S H E D  P O T A T O E S  
S W E E T  P O T A T O  M A S H
S E A  S A L T  F R E N C H  F R I E S
C O L L A R D  G R E E N S
L O C A L  V E G E T A B L E S  
B R U S S E L  S P R O U T S  W I T H  B A C O N
R A T A T O U I L L E   

For tables with 6 or more, an automatic service fee of
20% will be charged.

Drinks

check out our beverage menu for more options!

S W E E T  T E A  |  U N S W E E T E N E D  T E A
L E M O N A D E  |  S P R I T E  |  C O C A  C O L A
C O K E  Z E R O  |  D I E T  C O K E  |  C O F F E E
S A N  P E L L E G R I N O  |  H O T  T E A  

F I N D  O U T  M O R E !

@ C O H E N S R E T R E A T

C H A R C U T E R I E  B O A R D  /  M P
Chef’s Selection of Artisan Meats and Cheese

A convenience fee of fee of 3% will be added to all credit
card transactions. 

Vine Ripe Tomatoes, Caramelized Onions
Mozzarella, Parmesan Cheese and
Fresh Basil drizzled with Balsamic Reduction


