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FRUITS DE MER

Shrimp & Crab Cocktail |  $22
poached jumbo shrimp, lump crab, cocktail sauce

Moules Marinière  |  $23
smoked tomato, garlic-parsley butter, white wine, 

toasted baguette

Rhode Island Style 

Fried Calamari |  $18
 banana peppers,  thai sweet chili sauce

LES SALADES

French Onion Soup  |  $14

caramelized onions, veal stock, baguette, gruyère

Lowcountry She Crab Soup |  $14

jumbo lump crab meat, sherry cream

Steak Tartare |  $20
filet mignon, bell pepper, cucumber, wasabi peas,

sweet togarashi-vinaigrette, asian salad, soy cured

egg yolk, wonton chips

HORS D’OEUVRES

Maryland Crabcake |  $22 Hege’s Country Pâté  | $19
pistachios, fois gras, black truffle, pickles,

 fig jam, mustard, toasted baguette

Escargots  |   $19
garlic-parsley butter, baguette

jumbo lump crab cake, shrimp, remoulade sauce, 

cream of sweet corn & leeks, red pepper coulis, 

petite arugula salad

seasonal artisan greens, celery, radish,

carrot, cucumber, tomato, vidalia onion, 

feta, garlic-mustard vinaigrette

Caesar |  $15
romaine hearts, herbed croutons,

 Parmigiano Reggiano

Iceberg Wedge |  $17
pickled red onion, tomato, bacon, 

Point Reyes Blue Cheese

Betty Hege’s House |  $15



Lobster Tail  |   $54
8 oz. broiled cold water lobster tail, 

maitre d’hotel butter, jumbo shrimp, 

pommes purée, asparagus, lemon beurre blancDE LA TERRE
Crab Stuffed Flounder  / $46

local flounder, jumbo lump crabmeat stuffing, 

marsh hen mill stone ground grits, sauteed broccolini,

lemon caper buerre blanc

Shrimp & Crab Fettuccine

Carbonara |  $40

jumbo shrimp, lump crab, guanciale, fresh egg, 

parmesan, black pepper, English peas, fettuccine

*Steak Frites  |  $43
5 oz. filet mignon, pommes frites, asparagus, 

red wine au jus

*Filet Oscar |  $60
7 oz. filet mignon, jumbo lump crab, hollandaise,

asparagus, pommes purée

Braised Short Ribs  |  $46
garlic & chive gnocchi, cipollini onions, carrots,

 baby arugula, blue cheese fondue

*Ribeye |  $64
14 oz. ribeye, dauphinoise potatoes, sautéed

broccolini, garlic-herb butter, steak sauce,

horseradish crème fraîche

10 oz airline chicken breast, andouille sausage, sweet corn,

onion, bell pepper, smoked habanero butter ,

 angel Hair pasta

Habanero Haystack

Pasta  | $38
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DE LA MER

F A M I L Y  S T Y L E  

S I D E S  /  $ 1 6
 POMMES FRITES

ASPARAGUS WITH HOLLANDAISE

POMMES PURÉE WITH RED WINE JUS

ONION RINGS

BROCCOLINI

* c o n s u m i n g  r a w  o r  u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,

s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s .

Pan Roasted Duck |  $42
10 oz. skin on duck breast, fingerling sweet potatoes,

haricot vert, sweet & sour ginger and lime gastrique

Paella Valencia |  $48
Half lobster tail, calamari, jumbo shrimp, mussels,

saffron rice, olive, English peas, red pepper,  chorizo,

smoked paprika tomato sauce


