
S t a r t e r s 

S a n d w i c h e s 

SHE CRAB SOUP 19  
Lump Crab, Sherry, Blue Crab Roe, Chives  

 
BABY GEM CAESAR SALAD 17 

Sourdough Croutons, Parmigiano Reggiano 
Boquerones, Caesar Dressing 

STRAWBERRY SALAD 17 
Local Strawberries, SC Goat Cheese, Corn, Pollen 
Organic Mixed Greens, Fennel-Yogurt Dressing 

 
Add Grilled Chicken 11 or Sautéed Shrimp 13 

 
 

 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
20% gratuity added to parties of six or more guests. 

BALSAMIC ROASTED  
PORTOBELLO SANDWICH 20 

Peppered SC Goat Cheese 
Arugula, Tomato, Pesto Aioli 
Sun Dried Tomato Focaccia 

 
GRILLED HERB CHICKEN WRAP 21 

Bibb Lettuce, Roasted Pepper & Onion 
Chipotle Aioli, Aged Cheddar, Tomato Flour Tortilla 

 

M a i n s 

PESTO CAVATELLI 21 
English Peas, Basil, Mushroom, Grape Tomatoes 

Pesto Alfredo Sauce, Parmesan Cheese 
Add Grilled Chicken 11 or Sautéed Shrimp 13 

 
MARKET FISH 32 

Chef Driven 
 

 
 

Served with Fries or Caesar Salad 
 

 
BLACK ANGUS  

SMASHED BURGER 22  
Smoked Cheddar & American Cheese  

Charred Red Onion, Smoked Bacon, Dijonnaise  
House-Made Pickles, Sesame Brioche 

 
BLUE CRAB CROISSANT 24 

Butter Lettuce, Tomato  
House-Made Croissant, Lemon Aioli 

 
 KINGS CLUB 26 

Multigrain Toast, Bibb Lettuce, Tomato, Avocado, Bacon 
Grilled Chicken Breast, Turkey, Aged Cheddar, Chipotle Aioli 

BB 
  



S i g n a t u r e  C o c k t a i l s  21 

SWEET SERENI-TEA   
Vodka, Pomegranate, Lemon 

Earl Grey, Egg White  
 

ONE SPLIT WONDER  
Firefly Bourbon, Banana Liqueur  

Orange, Chocolate Bitters 

 

 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
20% gratuity added to parties of six or more guests. 

APPLE OF MY EYE  
Kentucky 74, Lemon 

Chai, Apple Cider 
 

 

W i n e  1 2 

N o n – S p i r i t e d  C o c k t a i l s   16 

HOOKED ON A PEELING 
Blood Orange Gin, Aperol 

 Sweet Vermouth, Cranberry Bitters 
 

CHAI ME TO THE MOON  
Spiced Rum, Amaro, Aperol 

Lemon, Chai  
 

TIME AFTER THYME 
Seedlip 92, Pomegranate 

Lemon, Thyme 
 

B e e r  6 

HEINEKEN ZERO 
ERDINGER 

PAULANER RADLER 
 

HAND ON HEART 
 Cabernet Sauvignon, California 

 
LUMINERA 

 Red Blend, Napa Valley, California 
 Chardonnay, Napa Valley, California 

 
CORDORNIU 

 Sparkling, Spain 
 

WAKE ME UP BEFORE YOU COCOA 
Casamigos Reposado, Crème de Cocoa 
Lime, Blood Orange, Chocolate Bitters 

 

 
 

 

BERRY MERRY 
DHOS, Cranberry 

Orgeat, Lime  
 

 

 

HONEY I’M COMB  
Maker’s Mark Bourbon, Lemon 

Apple Cider, Maple & Honey 
 
 

 


