
 
 

Happy Father’s Day! 

Presented by  

Executive Chef Haydn Shaak  
 

Nat Bradford Seneca, SC Saluda Grade Coffee Saluda, NC Vicario Liqueurs Greer, SC 
Table Rock Tea Pickens, SC I See Fungi Piedmont, SC Carolina Bee Company Travelers Rest, SC 

Grow Food Charleston, SC MacGregor Orchard Travelers Rest, SC Six & Twenty Distillery Piedmont, SC 
Alvin Langston Greenville, SC Trail Place Farms Roebuck, SC Annie’s Bakery Asheville, NC 

Ashe Acre Farms Travelers Rest, SC Noonday Farms Landrum, SC G.U.S.T.O. Seafood Greer, SC 

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

 
 
 

Cheese + Salami  Chef’s Selection of Cheeses, Cured Meats, Accompaniments, Grilled Bread   30 
 

 
Upcountry Shrimp + Grits Andouille Sausage, Country Ham, Roasted Tomatoes, Herb Butter Broth  28 

 

 
Domestique Grilled Chicken Salad Heirloom Tomatoes, Pickled Onions, Cucumbers, Croutons, Grana Padano  25 

 

 
Lamb Chops Black Rice, Summer Squash, Broccoli Crowns, Gremolata  42 

 

 
Big Poppa’s Burger Double Smash Patties, Applewood Smoked Bacon, Sunny Up Egg, Cheddar Cheese, Fried Onions, 

Calabrian Chili Mayo, Served with Fries  22 
 

 
Seared Salmon Orzo Tostada, Heirloom Tomatoes, Asparagus, Lemon Butter Sauce  35 

 

 
Pork Belly Omelet Sweet Potato Hash, Provolone Cheese, Wild Mushrooms, Pickled Peppers  24 

 

 
Roast Beef Melt Sourdough Bread, Cheddar + Provolone, Caramelized Onions, Horseradish Mayo,  

Served with Kettle Chips  22 
 

 
Additions 

Tempeh   10 
Chicken    10 
Shrimp    12 

Split Plate Fee   5 
 

 

Dessert 

 

Domestique Tiramisu 

Espresso Sauce, Cacao Nibs, White Chocolate Crema  15 

 

Sweet Corn Cake 

Blueberry Compote, Vanilla Baked Cream, Honey Roasted Corn  15 

 

Dark Chocolate Basque Cheesecake 

Whey Caramel, Pretzel Crisp, Candied Cacao Nibs  15 

 

 


