
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.

GREEN TOMATO BLT
Fried green tomatoes, bacon jam, smoked bacon,
Bibb lettuce, toasted sourdough bread, 
Duke’s mayonnaise 12.99

*PRIME RIB
Slow roasted Certified Angus Beef, 
white cheddar, baguette, horseradish cream 16.99

CHICKEN CORDON BLEU
Crispy chicken breast, ham, Swiss cheese, 
Parmesan cheese sauce, nine grain bread  14.99

SANDWICHES
Choose a side: fries, cup of soup de jour, side salad, fruit salad, sweet potato fries

Gluten free bread / bun +2

CAROLINA CATFISH
Cornmeal fried catfish filet, lettuce, tomato, 

remoulade, bread and butter chow chow 12.99

*BRASSTOWN BURGER
White cheddar, bacon, pickles, lettuce, 

overnight tomato, caramelized onions  14.99

HOT TURKEY & BRIE
Mountain apple, toasted seven grain bread, 

cranberry mustard  13.99

SALAD ADDITIONS
Chicken  6   *Salmon  8    Shrimp  8

*PAN ROASTED SALMON
Vegetable farro, horseradish cream, 

apple and fennel slaw 15.99

*HALF RACK OF LAMB
Brussel sprout hash, roasted sweet potatoes, 

honey mustard glaze, roasted pecans  22.99

BEEF STROGANOFF
Served over egg noodles, mushrooms, 

cornichons 14.99

FIRST TASTES
TRUFFLE FRIES
Skinny fries, grated Parmesan, truffle mist  8.99

TUNA POKE
Marinated tuna, sliced cucumber, seaweed salad, 
crispy tortilla strips  13.99

*DEVILED EGGS
Lump crab, black garlic, crispy bacon  10.99

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

LARKIN’S QUESADILLA
Braised beef, pepper jack, goat cheese,
pico de gallo, guacamole  11.99

SIGNATURE ENTREES
*CHEF INSPIRED OMELET OF THE DAY
Served with winter vegetable salad 13.99

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

ROASTED CHICKEN
Carolina Gold rice, carrots, 
lemon thyme jus  14.99

*PETITE FILET
Served with roasted asparagus and 
Clemson Blue salad  25.99

SURF & TURF BURGER
Brasstown Beef patty, butter poached lobster tail, truffle cheese, Bibb wedge, 

overnight tomatoes, bone marrow hollandaise, tobacco onions, brioche bun 35.99

SOUPS & SALADS
LARKIN’S FAMOUS SHE CRAB SOUP

Cup  5.99  Bowl  8.99

FRENCH ONION AU GRATIN  6.99

WINTER VEGETABLE
Golden beets, carrots, mountain apples, 

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

CLEMSON BLUE
Bibb lettuce, bacon, tomatoes, 

Clemson Blue Cheese dressing  11.99

CHICKEN & FIG
Roasted chicken, bacon, figs, tomatoes, 

goat cheese, toasted almonds, 
greens, peppercorn ranch  13.99


