STARTERS
SPICY CHICKEN DIP | **GF**

$13

hand pulled chicken, shredded jack and blue cheese crumbles, tortilla chips

CHICKEN WINGS | **GF**

$16

eight wings, tossed in tangy peach glaze, celery, blue cheese

PUB ROLLS

$15

house braised pulled pork, collards, carolina bbq sauce, egg roll wrapper

SALADS
LOCAL STRAWBERRY |*V * | **GF**

$15

vertical roots farm bibb lettuce, shaved fennel, tomato, granola, goats milk chevre, plum yogurt vinaigrette

FRUIT & NUT |*V* | GF

$16

arugula, mission fig, plums, shaved speck, toasted almonds, dried cherry, radicchio, white balsamic vinaigrette
add grilled chicken $7, shrimp $8

SANDWICHES & BURGERS
all sandwiches and burgers are served with choice of one side

FRIED GROUPER | **GF**

$23

crispy beer-battered grouper, sweet plantains, tomato, remoulade, potato bun

SOUTHERN BELLE | V

$19

| **GF**

beyond meat patty, tomato chutney, mozzarella, purple cabbage slaw

*DOUBLE P CHEESEBURGER

$19

| **GF**

two 6-oz. pressed patties, american cheese

ENTREES
*CHARLESTON SEAFOOD GUMBO

$38

light stew of red drum, jumbo shrimp, andouille sausage, onion, tomato, over creamy polenta

COCONUT CHICKEN

$30

| *V* | **GF**

roasted pulled chicken, potato gnocchi, cabbage, shitake mushrooms, broccoli, peas, carrots, thai coconut broth

*BONE-IN NY STRIP

$42

| GF

12-oz. grilled NY Strip, broccolini, truffle and fried fingerling potatoes, roasted shallot aioli

*BLACK SEA BASS

$36

| GF

8-oz. pan seared filet, garden casserole, roasted tomato and bell pepper sauce, fried fennel fronds
SIDES
ONION RINGS

LOADED POTATO SALAD

GARDEN SALAD

MASHED POTATOES

SMOKED GOUDA BACON MAC
FRENCH FRIES

DESSERTS
GIMME S’MORE CAKE $11
chocolate sponge, cookie butter, toasted meringue

ICE CREAM (QUART)

$15

vanilla, chocolate, dulce de leche, strawberry

KEY LIME CHEESECAKE $9
vanilla whipped cream, fresh berries

SORBET (QUART) $15
mango, mixed berry, coconut

*consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness*

