
547 King Street, Charleston SC
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Snacks & Starters
Crispy Popcorn Sweetbreads  $16

charred scallion puree

Heirloom Tomato Salad  $12
Sea Island red pea falafel, cucumber
sumac, Lowcountry Creamery yogurt

Smoked Beef Tartare*  $14
 anchovies, capers, potato chips, pickles

Local Shrimp a la Plancha   $14
white soy, nori, togarashi, radish, snap peas

Pimento Cheese Poppers  $8
pickled peppers, tomatoes, crispy garlic

Burrata   $12
Benton’s ham, spring peas, focaccia, lovage

1$ Oysters
Monday thru Friday

4-6pm

April 2017

To Share

Deviled Eggs  $10
crab, baby celery, caviar

Street Corn  $6
garlic aioli, cotija, lime, espelette

Crispy Brussels Sprouts  $10
chili-lime sauce, cilantro, pickled carrots

Charred Wings  $9
 Memphis dry rub, sweet vinegar

Gorgonzola ranch, carrot-chile emulsion

Half Dozen Oysters*  $18
on the halfshell w/ strawberry mignonette

or
baked with vermouth cream, spinach & garlic

Charcuterie & Cheese $25
served with seasonal accompaniments

Entrees

Pan Roasted Catch of the Day $28
corn chowder, crab, spring onion

fingerlings, bacon

Shrimp & Grits  $26
 smoked tomato, Geechie Boy grits, chorizo

 kale, white cheddar mousse

Grass-Fed Angus Burger*  $15
maple-bourbon bacon jam, cheddar, pickles 

crispy onion, garlic aioli, fries

Roasted Chicken  $26  
Saffron rice, golden raisins, pine nuts, cauliflower

spinach, garlic yogurt

Buckhead Rib Eye*  $30 
spring onion, asparagus, cauliflower mousse 

veal dashi

Anson Mills Farro Risotto  $25  
coddled egg, wild mushrooms, peas

tender greens

5 Course Chef’s Tasting Menu 
Friday & Saturday

A progressive tasting menu featuring Chef’s 
choice of local and seasonal ingredients to be 

enjoyed by the entire table.
$65 per person

     Executive Chef: Greg Garrison                                                                                                                                                               Sous Chef: Analisa LaPietra


