
C H A R L E STO N S .  C A R O L I N A

*Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

C O F F E E  &  T E A
 

D R I P  | 3.00
E S P R E S S O  | 2.75

A M E R I C A N O  | 3.00
C A P P U C C I N O  | 3.50

C O RTA D O  | 3.50
C O L D  B R E W  | 3.50

LAT T E  | 4.50
TA H I N I  M O C H A  | 4.75

E S P R E S S O  TO N I C  | 4.50
 

A S S O RT E D  T E A S  | 2.50 
Earl grey, green, mint,  

English breakfast

C O L D -P R E S S E D  J U I C E
G A R D E N  PA RTY

Kale, spinach, cucumber, celery, 
green apple, lemon, ginger

7

M O R N I N G  G L O RY
Orange, pineapple, local honey, 

ginger, lavender
7

WAT E R M E L O N
Watermelon, honey, jalapeño, lime

7

T O  S H A R E

TO DAY ’ S  PA ST R I E S   
Ask your server about our  

current selection
 
 

F R E S H  F R U I T  
Honey mousse 

10

 
T O A S T S

AV O C A D O  TO A ST
Za’atar, coconut oil

8

T U N A  C O N F I T
Sourdough, créme fraîche,  

capers, dill, olives
12

W H O L E  W H E AT  TO A ST
Seasonal jam

4

 
S I D E S 

BA N A N A  B R E A D  |  3
C H E E S Y  G R I TS  | 4

C R I S P Y  P OTATO E S  | 5
M U S H R O O M S  |  7

BA C O N  | 6

M A I N S
Q U I C H E

Green salad
7

G R E E K  YO G U RT
House-made granola,  

seasonal fruit, saffron yogurt
8

M O R N I N G  H U M M U S
Poached egg, chickpeas, pita

10

B R OW N  R I C E  B OW L
Poached egg, seasonal veggies, 

almond butter
12

B R E A K FA ST  B . L .T
Storey Farms egg,  
heirloom tomato

12

BA N A N A  B R E A D  F R E N C H  TO A ST
Syrup, berries

12

P I C K  T H R E E 
 Two eggs any way, bacon,  

crispy potatoes, grits, mushrooms,  
green salad, toast, biscuit, fruit

11



C H A R L E STO N S .  C A R O L I N A

*Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

P L AT E S
B R OW N  R I C E  B OW L

Poached egg, seasonal veggies, 
almond butter

12

G R I TS  &  G R E E N S
Mushrooms, poached eggs, 

mushroom jus
14  

 
S H A KS H U KA

Poached eggs, spiced tomato sauce, 
jalapeño, tahini, pita

12

M O R N I N G  H U M M U S
Poached egg, marinated chickpeas, 

pita
10

BA N A N A  B R E A D  F R E N C H  TO A ST
Syrup, berries

12

C O L D -P R E S S E D  J U I C E   7
C U C U M B E R  K I C K

Agave, lime, jalapeño

G A R D E N  PA RTY
Kale, spinach, cucumber, celery, 

green apple, lemon, ginger
 

M O R N I N G  G L O RY
Orange, pineapple, local honey, 

ginger, lavender
 

C A N TA L O U P E  M I N T

M E Z Z E
$5 each  |  4 for $18  |  All for $42

KA L E  S L AW
Peanuts, benne, soy

H U M M U S
Tahini, schug, pita

W H I P P E D  F E TA
Fermented honey, 

cracked black pepper, pita

E G G P LA N T  S A LA D
Roasted peppers, garlic, tahini

M E LO N  G A Z PA C H O
Mint, black pepper, lime

S P I CY  C A R R OTS
Yogurt, salsa verde, crispy grains

FA LA F E L
Baba ghanoush

S P I C E D  M E LO N
sumac, chili flakes

S U M M E R  B E A N S
Jalapeño vinaigrette, Jimmy Red 

cornbread

BA C O N  W R A P P E D  DAT E S
Parmesan

S A N D W I C H E S
R O A ST  B E E F

Smoked onion jam, red peppers,  
miso mayo, roasted tomato, ciabatta

12

S A B I C H  P I TA
Eggplant, hard boiled egg, potato, 

amba, tahini, harissa
11

B R E A K FA ST  B . L .T
Storey Farms egg, heirloom tomato

12

V E G G I E  B U R G E R
Green tahini, grilled onions, feta, 
roasted tomato, zucchini, brioche

12

D O U B L E  C H E E S E B U R G E R
American cheese, special sauce, 

LTOP, brioche, fries
16

 
PA ST RY  BA S K E T 

Assorted pastries, jam  
9 

 
S I D E S 

F R U I T  P L AT E  |  10 
BA N A N A  B R E A D  |  3

AV O C A D O  TO A ST  |  6
M U S H R O O M S  |  7
C H E E S Y  G R I TS  | 4

BA C O N  | 6



C H A R L E STO N S .  C A R O L I N A

*Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

B . L .T ’ S
C L A S S I C  B . L .T

Lettuce, heirloom tomato, miso mayo, 
honey wheat

12 
Add avocado 1  /  Add egg* 1.50

FA N CY  B . L .T
Pickled shrimp, avocado, lettuce, pickled 
& heirloom tomato, roasted garlic mayo, 

honey wheat 
18

S A L A D S
R O A ST E D  S Q U A S H

Freekeh, green tahini, seasonal 
vegetables

12

H E I R L O O M  TO M ATO  S A LA D
 Vidalia onion, herbs, 

lemon buttermilk vinaigrette
12 

PA S T R I E S
I C E  C R E A M  S A N DW I C H E S

Cocoa nib brownie 
chocolate ice cream 

 
Pistachio cardamom blondie 

coffee ice cream 
 

Oatmeal raisin cookie  
lemon verbena marshmallow ice cream 

5.50

Additional pastries & sweets  
available in our pastry case 

M E Z Z E
$5 each  |  4 for $18  |  All for $42

KA L E  S L AW
Peanuts, benne, soy

H U M M U S
Tahini, schug, pita

W H I P P E D  F E TA
Fermented honey, 

cracked black pepper, pita

E G G P LA N T  S A LA D
Roasted peppers, garlic, tahini

S P I CY  C A R R OTS
Yogurt, salsa verde, crispy grains

FA LA F E L
Baba ghanoush

S P I C E D  M E LO N
sumac, chili flakes

S U M M E R  B E A N S
Jalapeño vin, Jimmy Red cornbread

BA C O N  W R A P P E D  DAT E S
Parmesan

M E LO N  G A Z PA C H O
Mint, black pepper, lime

S A N D W I C H E S
R O A ST  B E E F *

Smoked onion jam, red peppers, miso 
mayo, roasted tomato, ciabatta

12

S A B I C H  P I TA
Eggplant, hard boiled egg, potato, 

amba, tahini, harissa
11

S M O K E D  C H I C K E N
Pickled pineapple, arugula, 

Hector’s yellow mustard, ciabatta
13

FA LA F E L  P I TA
Spiced yogurt, pickled peppers, 

greens, jalapeño vinaigrette
11

V E G G I E  B U R G E R
Green tahini, grilled onions, roasted 

tomato, zucchini pickles,  
feta, brioche

12

D O U B L E  C H E E S E B U R G E R *
American cheese, special sauce, 

LTOP, brioche, fries
16

 
 

M E Z Z E  P L AT E
Choice of three mezze, 

pita
12



C H A R L E STO N S .  C A R O L I N A

*Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

B E E ’ S  K N E E S
P E A C H E S  &  F I G S

Whipped feta, roasted peanuts, mint
10

H E I R L O O M  TO M ATO E S
Grilled halloumi, melon, pickled 

green tomato vinaigrette
12

G R I L L E D  O K R A 
Anchovy butter, pickled peppers, 

benne seeds 
10

S M O K E D  C R I S P Y  P OTATO E S
Avocado chimichurri

10

C O C O N U T  G R E E N S
Ginger, chile, lime

8 
 

LA M B  R I B S 
Fennel, coriander, pomegranate 

12 
 

T U N A  TA RTA R E 
Amba, sesame, pickled mustard seeds 

15

B O A R D S
V E G E TA B L E  B O A R D

Raw, charred, fermented & pickled 
seasonal vegetables, green tahini

14

C H E E S E  B O A R D
Cottonseed, North Carolina

Lissome,  North Carolina 
Prairie Breeze,  Iowa

14 

P L AT E S
TA G L I AT E L L E

Crushed heirloom tomatoes, 
preserved lemon, parmesan

18

LO C A L  F I S H  
Grits, shishito peppers, chraimeh 

MP 

W H O L E  G R I L L E D  S N A P P E R
Turmeric coconut curry, chickpeas, 

Israeli couscous
30

C R I S P Y  H A L F -C H I C K E N
Keegan-Filion chicken, wilted greens, 

cucumber yogurt, schug
27

P O R K  C H O P  P O RT E R H O U S E
Carolina peaches, kimchi, jus

28 
 
 
 
 
 

M E Z Z E
4 for $18  |  All for $42

KA L E  S L AW
Peanuts, benne, soy

H U M M U S
Tahini, schug, pita

W H I P P E D  F E TA
Fermented honey, 

cracked black pepper, pita

E G G P LA N T  S A LA D
Roasted peppers, garlic, tahini

M E LO N  G A Z PA C H O
Mint, black pepper, lime

S P I CY  C A R R OTS
Yogurt, salsa verde, crispy grains

FA LA F E L
Baba ghanoush

S P I C E D  M E LO N
Sumac, chili flakes

S U M M E R  B E A N S
Jalapeño vinaigrette,  

Jimmy Red cornbread

BA C O N  W R A P P E D  DAT E S
Parmesan

C H E F S  
C H E L S E Y  C O N R A D
W I L L I A M  M OT E

S H I S H -K E B A B  P LAT T E R
2 for $30 | All for $60 

 
Lamb
 Beef 

Chicken
 Shrimp

Vegetables 
  

Freekah, spiced tomato, tahini

B R E A D  BA S K E T
Za'atar, extra virgin olive oil

5



P I STA C H I O  F I N A N C I E R
Custard, blueberries, yuzu, blueberry sorbet

8

C H O C O LAT E  PAV É
Sweet amba, benne crunch, tahini ice cream

9

P E A C H  TA RT E  TAT I N
Crème fraîche, basil, blackberries, peach sorbet

8

P H AT TY  C A K E S
Spicy ginger cookies, vanilla mascarpone

6

C H E E S E  B O A R D
Cottonseed, North Carolina

Lissome,  North Carolina 
Ascutney Mountain,  Vermont

14

 C O F F E E  &  T E A
D R I P  | 3.00

E S P R E S S O  | 2.75
A M E R I C A N O  | 3.00

C A P P U C C I N O  | 3.50
C O RTA D O  | 3.50

C O L D  B R E W  | 3.50
LAT T E  | 4.50

E S P R E S S O  TO N I C  | 4.50
TA H I N I  M O C H A  | 4.75

A S S O RT E D  T E A S  | 2.50 

P I STA C H I O  F I N A N C I E R
Custard, blueberries, yuzu, blueberry sorbet

8

C H O C O L AT E  PAV É
Sweet amba, benne crunch, tahini ice cream

9

P E A C H  TA RT E  TAT I N
Crème fraîche, basil, blackberries, peach sorbet

8

P H AT TY  C A K E S
Spicy ginger cookies, vanilla mascarpone

6

C H E E S E  B O A R D
Cottonseed, North Carolina

Lissome,  North Carolina 
Ascutney Mountain,  Vermont

14

C O F F E E  &  T E A
D R I P  | 3.00

E S P R E S S O  | 2.75
A M E R I C A N O  | 3.00

C A P P U C C I N O  | 3.50
C O RTA D O  | 3.50

C O L D  B R E W  | 3.50
LAT T E  | 4.50

E S P R E S S O  TO N I C  | 4.50
TA H I N I  M O C H A  | 4.75

A S S O RT E D  T E A S  | 2.50 


