
CLASSIC CAESAR SALAD

FIRST COURSE
choice of one

HOUSE SALAD

ROASTED BUTTERNUT SQUASH BISQUE 

R I V E R  C L U B

ARANCINI  “SUSHI”    10

GOLDEN T ILEF ISH    35

CHICKEN SALTIMBOCCA    27

8OZ RIBEYE*     30

HEART OF  PALM PRIMAVERA    30

gluten-free (gf) | vegan (vg) | vegetarian (v)

CHARCUTERIE  BOARD   15

CHOCOLATE POT DE  CRÈME 

CARROT CAKE

three course prix fixe

APPETIZERS
additonal cost

SECOND COURSE
choice of one

THIRD COURSE
choice of one



At Oldfield, we strive to source many of our meats and produce from farmers in the
south to ensure that they are always fresh. We strongly believe in transparency when

it comes to sourcing, and we encourage our members to prioritize this as well.

our local purveyors 

OKATIE RIVER BRAND PRODUCE - OKATIE,  SC

RUSSO'S SEAFOOD - BLUFFTON, SC

RIVER ROOT FARMS - BLUFFTON, SC

ULTIMATE DELI PROVISIONS- RIDGELAND, SC

WHIPPOORWILL FARMS - RIDGELAND, SC

SCHULER PEACH COMPANY - RIDGEVILLE,  SC

LADY'S ISLAND OYSTERS - LADY'S ISLAND, SC

TUTEN FARMS - HAMPTON, SC

FILI-WEST FARMS - VANCE, SC

LOWCOUNTRY SHELLFISH - CHARLESTON, SC

KEEGAN FILION FARM - WALTERBORO, SC

HALPERNS STEAK & SEAFOOD - COLLEGE PARK, GA

BUCKHEAD BEEF - ATLANTA, GA

O U R  S T O R Y


