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Dining information
Terrace Dining
Balcony Dining
Vegetarian & Vegan Options
Gluten Free Options
Take Out Meals
Children’s Menu
Extensive Wine List
EntErtainmEnt

Bar
Daily • 5:00 pm-1:30 am
attirE
Casual
aDDitional SErvicES
Private Parties
Private Rooms
Meeting Facilities
rESErvationS
Suggested
non-Smoking

HanDicap accESSiblE

crEDit carDS
American Express, Visa
MasterCard, Discover

Executive Chef
Pierce Bowers

Hours
Dinner

Daily • 5:00 pm-10:00 pm
Late Night Menu

Fri-Sat • 10:00 pm-12:00 am

Meals Served
Dinner

Late Night Dining

Cuisine
Italian

Mediterranean
Wine Bar

Full Bar

82 Society Street  |  Charleston, SC 29401  |  (843) 577-1102 
CharlestonMuse.com    MuseRestaurantandWineBar

Muse is tucked away in a historic home, where local fare is melded with the cuisines 
of Italy, Spain, France, and Greece. Grilled Seafood, Savory Meats, Seared Fish, 
Homemade Pasta, and Salads are served with warm, friendly service, complemented by 
a wine selection of 100 wines by the glass & 500 by the bottle. The lively neighborhood 
bar empties onto a terrace, offering outdoor dining or cocktails. Private dining is 
available in any of the intimate dining rooms.

Muse Restaurant 
+ Wine Bar

SaladS & StarterS

Soup du Jour 7

Bruschetta 8

Chef ’s Cheese Plate 15

Baby arugula Salad 11
Dressed with a Blood Orange Vinaigrette, served with 
seared Manchego Cheese & garnished with Pistachios

Watermelon, Goat Cheese & Proscuitto Salad 13
Served over Mache with Dried Figs and a Honey 
Balsamic Vinaigrette

Bibb lettuce Salad 9
With Gorgonzola Cheese, Almonds, Rosemary & Sherry 
Vinaigrette

Heirloom tomato Salad 13
Local Heirlooms tossed with Feta Cheese, Baby greens, 
Fennal, Extra Virgin Olive Oil & Red Wine Vinegar

tuna Crudo 14
Ahi Tuna toseed with Tomatoes, Cucumber, Pickled 
Fennel, Croutons & a Tomato Ginger Vinaigrette

Prince edward Island Mussels 11
Sauteed with Chorizo, Piquillo Pepper, Parsley & a 
Sherry Broth

Grilled Calamari 11
Tossed with Olive Oil, Lemon, Espelette & Basil

Merguez Sausage 12
House Made, Grilled Lamb Sausage served with Red 
Peppers, Fennel, Radish, Tzatziki, Harrisa & Flat Bread

Grilled duck Breast 12
Rubbed with Sumac & served with Medjool Dates, 
Madiera Onions & Pomegranate Jus

Meze Platter 12
Hummus, Cucumber Salad, Baba Ganoush, and 
Assortment of Spanish Olive & House Made  
Grilled Flat Bread

entreeS

Gnudi 18
House Made and tossed with a Sun Dried Tomato  
Pesto & topped with Fresh Basil & Marscapone

tagliatelle Bolognese 18
House Made Ribbon Pasta in a Traditional Pork, Veal,  
& Beef Ragu topped with Parmesan

Penne Parmigiano 19
Tossed with a Garlic & Parmigiano Reggiano Cream 
with a choice of Grilled Shrimp or Chicken

local Shrimp  20
Seared & served over Marscapone Polenta with 
Tomatoes, Chorizo, Capers & Peppers

Crispy Sea Bass 28
Whole Fish deboned, Flash Fried, & served over a 
Golden Lentil Puree with a Seasonal Green Salad, 
Tomatoes, Vin Cotto & Eggplant Croutons 

Cacciucco 25
Tuscan Stew of Shrimp, Mussels, Scallops, & Fish tossed 
with Oregano, Red Pepper, Garlic, Tomatoes, & Wine 

Swordfish       25
Grilled & served with Caramelized Fennel, Lentils,  
Oven Roasted Tomatoes, Serrano Peppers, a Cumin 
Lemon Sauce & an Olive & Anchovy Paste 

Scallops 26
Seared and served with a Succotash of Corn, Peppers,  
& Butterbeans with a Charred Tomato Gravy

rib-eye Steak 28
12 Oz. Cut, Grilled & Served with a Garlic & Pancetta 
Sauce, Fingerling Potatoes, & Seasonal Vegetable

lamb Chops 29
Grilled & Served with a Peperini, Mache, Figs, Candied 
Marcona Almonds, & a Mint Gremolata

Veal Scaloppini     26
Sautéed in a White Wine Sauce with Garlic, Oregano, 
Shallots, Tomatoes & Picholine Olives over Polenta


