
Our Gluten Free items are prepared in a kitchen that also serves products made with wheat.
We will make every effort to accommodate any specific allergy request.

*Consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.

SALAD ADDITIONS
Chicken  6    *Salmon  8    Shrimp  8

FIRST TASTES
     JUMBO SHRIMP COCKTAIL
House-made cocktail sauce  16.99

CRAB CAKES
Jumbo lump crab, roasted corn and pepper relish, 
Old Bay popcorn, remoulade  14.99

     *DEVILED EGGS
Lump crab, black garlic, crispy country ham  11.99

TRUFFLE FRIES
Skinny fries, grated Parmesan, truffle mist  8.99

WARM CAMEMBERT
Toasted pecans, sorghum syrup, sliced apples 
toast points  11.99

FRENCH TOAST
Blueberry compote, lemon curd, 
Chantilly cream, almonds, 
served with bacon  14.99

     CAROLINA SHRIMP & GRITS
Low country grits, tasso gravy, 
scallions  16.99

     *STEAK AND EGGS
5 oz filet, two poached eggs, 
whole grain mustard hollandaise, 
asparagus  39.99

     *SEAFOOD OMELET
Lump crab, lobster, shrimp, lemon, chives, 
roasted red pepper cream with 
red bliss potatoes  19.99

FRIED CHICKEN SKILLET
Buttermilk fried half chicken (4 pieces), housemade 
biscuits, local honey, hot sauce  24.99

BRUNCH
*LARKIN’S BRUNCH PLATE

Scrambled eggs, grits, bacon, tasso gravy, 
red bliss potatoes, sourdough  14.99

*ULTIMATE BRUNCH BURGER
Brasstown beef, butter poached

 lobster tail, foie gras butter, truffle cheese, 
Bibb wedge, overnight tomatoes, bone 

marrow, hollandaise, tobacco onions, 
brioche bun  35.99

FGT BLT
Fried green tomatoes, bacon jam,

Bibb lettuce, bacon, sourdough bread  12.99

PRIME RIB BENEDICT
10 oz prime rib, potato cake, 

two eggs, béarnaise  31.99

BRUNCH BOWL
Braised beef, Carolina Gold rice, poached 

egg, green tomato jam, hollandaise  15.99

Served witih mignonette, cocktail sauce, drawn butter, hot sauce, lemons and crackers  59.99

Shrimp cocktail, raw oysters, crab cocktail claws, tuna poke, lobster beignets

SEAFOOD TOWER

COLOSSAL CINNAMON ROLL
House-made and drizzled in warm icing  9.99

THE START OF A PERFECT DAY

SOUPS & SALADS
LARKIN’S FAMOUS SHE CRAB SOUP

Cup  5.99  Bowl  9.99

FRENCH ONION AU GRATIN  6.99

SOUP OF THE DAY   6.99

WINTER VEGETABLE
Golden beets, carrots, mountain apples, 

cranberries, pumpkin seeds, feta, greens, 
cider vinaigrette  9.99

CLEMSON BLUE
Bibb lettuce, bacon, tomatoes, 

cucumbers, Clemson Blue Cheese dressing  11.99

CHOPHOUSE
Roasted chicken, bacon, romaine, figs, tomatoes, 

goat cheese, almonds, peppercorn ranch  13.99


