
HAND-CUT FRIES VU house ketchup, sea salt   5 

WHIPPED FETA  fermented chile honey, black pepper, grilled pita   11 

MUHAMMARA V piquillo peppers, pecans, pomegranate   9 

HUMMUS V olive oil, sumac, schug   9  

FALAFEL VU tahini, aleppo pepper   6 

OLIVES, BREAD, & BUTTER rosemary, garlic, juniper, parsley   7 

BACON-WRAPPED DATES romesco   6 

COUNTRY HAM & MELON U  Lady Edison country ham, SC melon, grapefruit vinaigrette   9 

SEARED AVOCADO VU benne seed, pomegranate molasses   7 

LOCAL MUSHROOMSU fresno chiles, garlic   10 

GRILLED OKRA U harissa, grapefruit labneh   7 

HALLOUMI pepper jelly, mustard seed, pepperoni   6 

SALT-ROASTED POTATOES VU schug, house ketchup, herbs   7 

SPICY AVOCADO SALAD VU crispy Carolina Gold rice, collard greens, peanuts, fresno chiles   11 

MUJADARA VU local rice and grains, baharat, red schug, caramelized onions, preserved lemon tahini   10 

DOUBLE SMASH BURGER  American cheese, fancy sauce, pickles, brioche bun   14 

LOCAL CATCH U grated heirloom tomatoes, pickled coriander seeds, basil oil   17 

SHAWARMA CHICKEN  toum, house pickles, tomato cucumber salad, pita   15  

ZA'ATAR FRIED CHICKEN U fermented honey, hot pickled cabbage   16  

GEORGIA WAGYU FLAT IRON*  rye berries, spigarello, sambal, romesco   21

ORDER
LIKE A 
PRO

CHEF’S  CHOICE 49  per person
Let our team style your table 

with their favorites from the menu 
Full table participation requested

  

* T H I S  M E N U  M A Y  C O N T A I N  R A W  O R  U N D E R C O O K E D  F O O D S .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T  O R  E G G S 
M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  A  M E D I C A L  C O N D I T I O N .

Vvegan  Ugluten free 

Cross contamination may occur; for Celiac or other allergies, please communicate with server 08 11 2023



BEER 
DRAFTS 

'SHELLY BEACH'  AMERICAN BLONDE ALE 

CHARLESTON, SC | Indigo Reef 10 

' L E E R OY  B R OW N '  B R OW N  A L E  
MURRELL'S  INLET, SC | Southern Hops 10 

' A ST R O N A U T  S A U C E '  N E I PA  
COLUMBIA, SC | River Rat 10 
 

BOTTLES & CANS 

'TINY BOMB'  PILSNER  

MEMPHIS, TN | Wiseacre 7 

'RIO NUEVO'  MEXICAN LAGER  

RIDGELAND, SC | River Dog 7 

'MANGO & RASPBERRIES'  GOSE 

FORT MILL, SC | Amor Artis 10 

'WHITE THAI '  WHEAT ALE 

MOUNT PLEASANT, SC | Westbrook 7 

'BELLA'S HELLES'  LAGER  

CHARLESTON, SC | Indigo Reef 7 

'EVERYTHING NICE'  STRONG BLONDE ALE  

COOPERSTOWN, NY | Ommegang 10 

'CALLA'  INDIA PALE ALE 

NASHVILLE, TN | Yazoo 6 

'ESCAPE'  WEST COAST IPA 

PLACENTIA, CA | Offshoot 10 
 
 

BUZZ FREE 

ISRAELI SACHLAV 8 
cold brew, oat milk, coconut, rose water, 
cinnamon  COLD OR HOT add espresso 3 
 

SEASONAL GAZOZ 6 
fermented fruit, sparkling water, herbs

WINE BY  
THE GLASS 
@ FEMALE WINEMAKER   p ORGANIC / BIODYNAMIC 

BUBBLES 
LAMBRUSCO ROSÉ |Lini 910 | Emiglia-Romagna, Italy | NV p 11/42 

CAVA | Roger D'Anoia | Catalonia, Spain | NV  9/34 

A ROSE IS A ROSE IS A ROSE. . .OR IS IT 

ZWEIGELT | Nibiru | Kamptal, Austria | 2022 p 11/42 

PINOT GRIS | Leisure | Willamette, Oregon | 2021 p 13/50 

CHINON | M Plouzeau | Chateau de la Bonneliere | Loire, France | 2021  12/46 

CABERNET  BLEND| Blackbird Vineyard| Napa, California| 2022 13/50 

SO FRESH & SO CLEAN 

PINOT GRIGIO | Giocato | Primorska, Slovenia | 2021 p 11/42 

GRÜNER | Christina | Niederosterreich, Austria | 2021 p@  13/50 

CHENIN BLANC & CHARDONNAY | Terra Vita Vinum | 'Large Soif!' |  

Anjou, France | 2019 p 13/50 

RIOJA BLANCO | Ostatu | Rioja Alavesa, Spain | 2022 p 13/50  

TRIED & TRUE 

BRACHETTO | Angelo Negro | Piedmont, Italy | 2020 p 13/50 SERVED CHILLED 

PINOT NOIR  | Zorzettig | Friuli, Italy | 2020 @13/50

GAMAY BLEND | Phillipe  Viallet | Savoie, France | 2020 p 12/46 

SYRAH & CABERNET | Wolffer 'Finca Red' | Mendoza, Argentina | 2019 11/42

COCKTAILS
CAROLINA GOLD 12 
local honey lemonade, sparking water, 
smoked salt rim, your choice of spirit 

BUTCHER & BEE'S KNEES 11 
gin, lemon, fermented chile honey  

SAGE SMUDGE MARGARITA 12 
cilantro & sage tequila, lime, mezcal 
rinse, smoked salt rim  

WASTIN' THYME 11 
thyme vodka, crème de mûre, lemon, cava 

PETER PIPER 13  
infused botanical vodka, pickled  
jalapeño brine, vermouth rinse 

PEACHY KEEN 13 
ginger bourbon, peach, lemon 

FIST BUMP 5 
buy the kitchen a round!

a h e a lt h y h o s p i ta l i t y  c h a r g e o f  t w o p e r c e n t i s  a d d e d t o e v e r y c h e c k t o a l l o w u s t o c o n t i n u e t o p r o v i d e  h e a lt h i n s u r a n c e a n d b e n e f i t s t o o u r s ta f f



AFTER 
DINNER 
S W E E T S 
CHEESE BOARD 18 

two local cheeses, baklava nuts, berry jam, 

fruit and rye bread, sourdough crackers 

BROWNIE SUNDAE 10 

chocolate tahini ice cream, honey whipped cream,  
graham cracker, chocolate cake batter 

OATMEAL CREAM PIE  6 

cream cheese frosting 
ask about our vegan option! V 

LIQUID 
DESSERT
A P E R I T I F S  &  D I G E S T I F S 

APEROL  11 
CAMPARI  11 
AMARO RAMAZOTTI  10 
AMARO LUCANO  10 
NONINO AMARO 12 
CARDAMARO   10 
SEE THE ELEPHANT AMARO DI RUCOLA12 
FERNET BRANCA  10 
OUZO 12  10 
GREEN CHARTREUSE  15 
YELLOW CHARTREUSE  14 
PIERRE FERRAND COGNAC  14 
GRAND MARNIER  12 
 

R U M S 
FLOR DE CANA 7YR  13 
PLANTATION 5 STAR  11 
DIPLOMÁTICO RESERVA  13 
HAVANA CLUB AÑEJO  12 
HILTON HEAD ESPRESSO RUM  11 
 
W H I S K I E S 
RUSSELL’S RESERVE 6YR RYE  16 
BASIL HAYDEN  15  
MAKER’S MARK  13 
JOHNNIE WALKER BLACK  13 
GLENLIVET 12YR  15 
MACALLAN 12YR  15
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ESPRESSO 
BAR
ISRAELI SACHLAV 8 
cold brew, oat milk, coconut, rose water, cinnamon 
COLD OR HOT add espresso 3 

TAHINI MOCHA 7 
espresso, tahini, chocolate, whole milk 

COLD FOAM COLD BREW 7 

ESPRESSO 3 

MACCHIATO 3 

AMERICANO 3 

LATTE 5 

HOT TEA 5 

CAFE AU LAIT 5 

COLD BREW 5 

a dd  va ni l l a  t o  a ny  drink  a dd  va ni l l a  t o  a ny  drink  .50  
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