Southern Flair
Shrimp & Grits | 14
Anson Mills coarse white grits, andouille sausage, shrimp,
tomatoes, green onion, garlic, and spices over
creamy white cheddar grits.

McCormick House Crab Cakes | 12
Rich and buttery crab cakes topped with tomato & cucumber
relish, chives and lemon-dill cream.

Soup

Fried Green Tomatoes | 12

All soups come with house made cornbread.
Add extra cornbread for $2
She-Crab Soup | 6/11
Creamy crab soup with sherry, a Carolina classic!

Toasted wheat bread smothered with pimento cheese topped
with arugula, fried green tomatoes, and a fried egg.

Hushpuppies | 7
Deep fried cornbread fritters served with
lemon & dill cream.

Soup of the Day | 5/9
Ask about our daily selection.

Hot Sandwiches

Salad
All salads come with house made cornbread.
Add extra cornbread for $2
Add Chicken | 10 Shrimp | 10
Chopped Salad | 6

All sandwiches come with a choice of side.
Tuscan Turkey | 14
Oven roasted turkey, provolone, spinach, fried egg, basil
mayonnaise, and sun-dried tomato mayonnaise.
Served on wheat bread crusted with parmesan.

Shrimp Po’ Boy | 14

A house selection of specialty greens topped with cucumber,
tomato, red onion, egg, bacon, and candied pecans. Served
with red wine vinaigrette.

Hand breaded shrimp on a toasted hoagie with spiced lemon
and chive aioli.

Caesar Salad | 7

Slow roasted mojo marinated pork loin, ham, swiss, pickle,
mayonnaise, and mustard served on a toasted hoagie roll.

Crisp spears of romaine topped with house Caesar, croutons,
shaved parmesan and white anchovies.
Try it grilled!

Wedge Salad | 7
Crisp spears of romaine with bleu cheese dressing, bleu
cheese crumbles, bacon, tomatoes, and green onions.

Cubano | 16

Side options
House made dill & parmesan chips, creamed cucumbers,
garden salad, hushpuppies – add $2

Executive Chef Nathaniel Hansen
McCormick House Inn
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