
***In order to better serve all of our guests, we ask that you place your full order at one time.
**We will happily substitute an item or split a plate for a $2 charge.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

Tomato Basil  |   15
Grape Tomato, Basil Pesto

Don Corleone  |   15
Genoa Salami, Castelvetrano Olive,

Pickled Banana Pepper

Pimento Cheeseburger  |   15
House Pimento Cheese, Ground Beef

Italian Sausage  |   15
Calabrian Chili Peppers, 
Garlic Whipped Ricotta

— Small —
Green Salad  |   12

Mixed Baby Lettuces, Radish, Cucumber, Grape Tomato, Sherry Vinaigrette
…with Walnut-Crusted Goat Cheese  |   14

* Oysters on the Half Shell  |   18 per half dozen 
Cocktail Sauce, Classic Mignonette 

Domestic Shrimp Remoulade  |   16
Fried Green Tomato, Salad, Benton's Country Ham

Crispy Brussels Sprouts  |   14
Fish Sauce Caramel, Coconut Carrot Puree, Peanut, Scallion 

Roasted Half Cauliflower  |   16
Herbed Tahini, Brown Butter Yogurt, Toasted Almonds, 

Pimentón, EVOO, Mint, Parsley

‘Quack’ Madame  |   15
Toasted Brioche, Duck Confit, Ricotta Mornay, Caramelized Onion, 

Manchester Farm Quail Egg, Simple Salad

Korean Short Rib Lettuce Wraps  |   16
Ssamjang Marinated Smoked Beef Short Rib, Carrot & Turnip Slaw, 

Soy Pickled Cucumber, Peanut, Sesame Seed

Lamb Mac  |   16
Smoked Lamb Shoulder, Poblano Pepper, Macaroni, Goat Cheese, Fontina

Butcher's Board  |   22
House Made Charcuterie, Artisanal Cheese, House Pickles, Grapes, 

Herbed Cracker, Whole Grain Mustard

Fried Gulf Oysters  |   16
Comeback Sauce, Cocktail Sauce

— Main —
* Steak Frites  |   54

12oz Angus Ribeye, Simple Salad, Pommes Frites, Blue Cheese Butter

Pan Seared Flounder  |   42
Black Bean Cake, Caribbean Coconut Curry, Poblano, Red Pepper

Grilled Swordfish Maltagliati con Fagioli  |   40
Cannellini Beans, Tomato Passita, Hand Cut Pasta

 * Grilled Duroc Pork Chop  |   40
Dirty Rice, Broccolini, Bourbon Jus

— Wood Oven Pizza —



Vodka, Lime, House-Made Ginger Syrup, Soda

Tequila, Whipped Grapefruit, Lime, Salt

Mezcal, Fino Sherry, Red Bell Pepper, Tajín

Basil-infused Boomsma, Pineapple, Lime

Underberg, Bourbon, Lemon, Orgeat (contains nuts)

Applejack, Luxardo, Pear Brandy, Dry Curaçao, Lemon

Gin, Dry Vermouth, Tomato, Lemon, Black Pepper (milk clarified)

Gin, Fino Sherry, Orgeat (contains nuts), Lemon

Lambrusco, Montenegro, Grapefruit

Blackstrap Rum, Campari, Pineapple and Lime

Sazerac Rye, Demerara and Bitters

Sparkling

Glera | Bisson | Valdobbiadene, Veneto, Italy 

Orange

Riesling | Union Sacré | Paso Robles, California

White

Pinot Grigio | Pullus | Štajerska, Slovenia

Sauv Blanc | Berthier | Loire Valley, France

Riesling | Sybille Kuntz | Mosel, Germany

Nosiola | Salvetta | Vigneti delle Dolomiti, Italy

Chardonnay | Lioco | Sonoma County, California

Rosé

Pinot Noir | Cep | Russian River Valley, California

Red

Garnacha | Ver Sacrum | Mendoza, Argentina

Pinot Noir | Antoine Reniaume | Burgundy, FR

Cab Franc | Guiberteau | Saumur, Loire Valley, FR

Sangiovese | Otto Ettari Montecucco | Tuscany, IT

Cabernet | Dandelion | Fleurieu, South Australia

Coravin© Pour (5oz)

Nebbiolo | Molino | Barolo, Piedmont, Italy 2021
       Classic tension and elegance, lively wild herbs & raspberries. A versatile pairing!  

A Glass of Wine

House Cocktails
Ginger Mule Kick

Salty Coyote

Pep Talk

Dutch Garden Swizzle

Semper Idem Sour

Applejack Crusta

Tomatotini

The Barby

Purple Haze

Jungle Bird

House Old Fashioned
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Beer, Cider, & Seltzers
Charles Towne Yacht Party Light Lager

Southern Growl Kolsch

Service Gun Bunny Witbier

Prairie Blueberry Boyfriend Sour Ale

Doc’s Apple Cider

Munkle My Freckled Friend English Ale
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Coast Dead Arm Pale Ale

Creature Comforts Tropicália IPA

Fattys Lazy Hazy Hazy IPA

Edmund’s Oast Plasma Gun West Coast IPA

Fullsteam Coffee is for Closers Porter

St. Bernardus ABT 12 Quadruple
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Zero Proof
Athletic Brewing Upside Dawn

Pear Pressure

Orange Creamsicle

St. Agrestis Phony Negroni

Crisp, light Golden Ale (<0.5 ABV)

Pear, Agave, Ginger, Lime (0 ABV)

Orange Cream Syrup, Lemon, Orange Soda (0 ABV)

Non-Alcoholic version of the king of cocktails
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Louie Louie Hibiscus Cherry  Cannabis-Infused Sparkling Water    10
5mg Delta 9 THC,  5mg CBD

Burial Prickly Pear Punch  Cannabis-Infused Sparkling Water     10 
  2.5mg Delta 9 THC,  2mg CBD 


