
CHEDDAR HERITAGE GRITS  $6 

HONEY-MISO GLAZED CARROTS  $7 

FRIED ARTICHOKES  $9

LOBSTER MAC AND CHEESE  $13

CREAMED SPINACH  $8 

TRUFFLE FRIES  $8 

GARLIC WHIPPED POTATOES  $7 

TWICE BAKED POTATOES  $8 

CRISPY BRUSSELS SPROUTS  $8 

Colony Room Menu
Thursday-Saturday 5 - 8 p.m.

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

No split plates. All Food and Beverage Purchases are subject to 
an Automatic 18% Service Charge.

Executive Chef: Blair Machado | Chef de Cuisine: Austin Farris

Entrees
Seasonal Vegetable Plate $28 
Chef’s Choice of Freshest Seasonal Vegetables

Seared Scallops $40 
Fried Green Tomato, Gulf Shrimp Remoulade, 
Crispy Fingerlings

Lobster Roll $32
Butter Poached Lobster, Brioche Bun, Truffle Fries

Chicken Piccata $28
Bucatini, Lemon-Cream, Capers, Parley, Parmesan

Catch of the Day MKT
Rotating Local Fish, Cheddar Heritage Grits, Garlic 
Broccolini, Caviar Cream Sauce

Starters
Chopped Caesar $11  
Romaine Hearts, Creamy Caesar Dressing, 
Parmesan Tuille, Fried Anchovy, Breadcrumb

Steak House Salad $13 
Crisp Local Greens, Cherry Tomato, Blue Cheese 
Crumble, Shaved Carrots, Pickled Red Onion, 
Bacon-Corn Relish, Basil Vinaigrette
-- Add Beef Tips $15

Fried Green Tomatoes        $14
Chow Chow, Spicy Aioli, Sweet Drop Peppers 

Burrata $16 
Mixed Greens, Compressed Melon, Cherry Tomato, 
Prosciutto, Balsamic, Candied Pecans

Lamb Lollipops   $18
Crispy Brussels, Garlic Whipped Potatoes, 
Chimichurri

French Onion Soup $13
Beef Bone Broth, Bourbon Glazed Caramelized 
Onion, Crostini, Gruyere

Gulf Shrimp Cocktail $13 
Poached Gulf Shrimp, Cocktail Sauce, Lemon

Crispy Pork Belly $15 
Lettuce Cups, Shaved Carrot, Pickled Red Onion, 
Cucumber, Sweet n Sour

Escargot $16
Court Bouillon, Black Garlic-Herb Butter, Grilled 
Bread

Fried Chesapeake Oysters $19
Southern Slaw, Spicy Mayo, Chives

Oyster on the Half Shell $18 
Mathison Oyster Company, Chargrilled with Bacon 
Butter, Chimichurri, & Toasted Breadcrumbs OR 
Raw with Cocktail, Mignonette, Lemon

june 2026

Off the Grill
Each protein served with one sauce of choice, extra $3.

SAUCES:
Red Wine, Brandy Peppercorn, Truffle Aioli, Lemon 
Butter, Hollandaise

• 14oz. Ribeye $37 
• 7oz. Fillet $34
• 12oz. NY Strip $36 
• Duck $28
• 14oz. Center Cut Pork Chop $30

A La Carte
• 5oz. Butter-Poached Lobster Tail $16 
• 6oz. Seared Atlantic Salmon $12 
• 3oz. Lump Crab Cake $10 
• Blue Cheese Crumble $3 

SIDES 
GARLIC FRIED BROCCOLINI  $6 

GRILLED ASPARAGUS WITH 
LEMON BUTTER  $7 

SEASONAL LOCAL VEG  $MKT

 Vegetarian  Vegan  Gluten Free


