
 

first 

 
w h i t e  b e e t  
green apple • walnut • koji milk • white seaweed  
26 

 
h a r k e r s  i s l a n d  o y s t e r s *  
charleston gold rice • genmai • champagne sabayon 
optional krug pairing $60 

27 

  
h a m a c h i *  
satsuma • baby carrot • pickled mustard seed • dashi 
35 

 
f o i e  t e r r i n e   
pecan • muscadine • koji-glazed parker house rolls 
40 

 
n i g i r i  o m a k a s e *  
japanese wasabi • nishiki rice • aged tamari • tamago 
70 

 
second 
 
s e a  s c a l l o p *  
truffle • potatoes • compressed celery • smoked nage  
29 

 
s q u a b           
hibiscus • chicory • honey crisp • hickory nut miso  
27 

 
c r a b  
charleston gold rice • sunchoke • asian pear • yuzu 
32 

 
l o b s t e r  
red kuri squash • aji dulce • sake kasu • pickled ginger 
46 

 
e g g *  
john haulk grits • mushrooms • benton’s ham • shrimp  
28 

 
Herons is proud to incorporate produce grown on our own private farm, One Oak Farm.  
Due to the seasonality of ingredients, and variability of production from our Farm, the menu descriptions provided 
may vary slightly from those enjoyed when joining us in Herons. 

 

 

Tasting Menu 
-requires entire table 

participation- 

$178 
 

adventure beverage pairing 
$125 

ambassade beverage pairing  
$172 

 

“This showcases our farm and food  

in an intricate and artful form…” 

—Steven Devereaux Greene 



 

entrée 

 
a u t u m n  c l a y p o t  
charleston gold rice • chestnut • brassica • mushroom xo 
38 

 
s e a  b a s s  
red carrot • kohlrabi • matsutake • sudachi • consommé 
47 

 
d r y  a g e d  d u c k *  
persimmon • sorghum lacquer • mustard greens • confit 
48 

 
e l k *  
kabocha pressé • poached quince • black walnut milk  
74 

 
b e e f *  
dry aged prime strip • potato • concord grape • sesame   
supplement japanese wagyu $85 

68 

 
dessert 
  
k a k i g o r i  
shaved ice • persimmon • calamansi • orgeat • condensed milk 
16 

 
c a r r o t  
layered cake • whipped mascarpone • yuzu • carrot ginger sorbet 
16 

 
p e a r  
marzipan financier • olive oil labneh • spiced white port granita 
16 

 
c h o c o l a t e  
araguani seventy-two percent • caramelia • praline • miso caramel 
16 

 
c h e e s e  
tomme brulee • ricotta honey sformato • olive oil • wheat crackers 
16 
 
 
 
*May be cooked to order. May be served raw or undercooked or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

We request that you refrain from using cellular phones and other electronic devices within Herons 


