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Dining Information
Terrace Dining

Seasonal Menu
Children’s Menu

Extensive Wine List
Entertainment

Live Music
Tues •  7:00 pm-10:00 pm
Seasonally on Weekends  

  Call Ahead
Attire

Dressy Casual
Additional services 

Full Service Catering
Private Parties
Private Rooms

reservations
Suggested

NON-Smoking

Handicap Accessible

Credit Cards
American Express 

Visa
MasterCard 

Checks
Local Checks Accepted

Executive Chef
William Condon

2063 Middle Street  |  Sullivan’s Island, SC 29482  |  (843) 883-9452
www.Atlanticville.net

Upscale cuisine served in a casually elegant setting. The Post and Courier 
says “Atlanticville sets high standard for island dining”. Located on Sullivan’s Island,  
Atlanticville features fresh local favorites ranging from new age southern to traditional. 
Chef William Condon offers seasonal nightly specials that keep discerning diners  
coming back to Atlanticville. The critics agree! Atlanticville has received the accolades 
of the Post and Courier, Southern Living and the City Paper as one of Charleston’s best. 

Hours
Sun-Thurs • 5:30 pm-Until
Fri & Sat • 5:30 pm-10:30 pm
Sunday Brunch • 10:00 am-2:00 pm
Closed Mondays November-April
Meals Served
Dinner
Sunday Brunch
Cuisine
American
Eclectic

Atlanticville Restaurant

Shrimp & Stone Ground Grits 
Country Ham & Scallions

Thai Primavera Mussels 
with Wok Vegetables & Green Curry

Fried Green Tomato “Napoleon”  
with Crab Remoulade &  

Roasted Red Pepper Coulis

“Frito Misto” of Calamari, 
Rock Shrimp & Celery Hearts

Flash Fried Tuna Rolls with Wasabi, 
Pickled Ginger & Kim Chee 

Atlanticville’s Fried Oysters with House 
Made Sausage, Sauteed Spinach  
& Onions, Roasted Garlic Aioli

Fancy Greens with Pecans 
& Crumbled Blue Cheese tossed  

in Balsamic Vinaigrette 

Chopped Caesar Salad with Shaved Bermuda 
Onions & Pecorino Romano 

Local Yellow Tomato “Carpaccio”  
with Baby Arugula, Lemon Goat Cheese  

Ganache, Black Eyed Pea Relish

Fried Goat Cheese Studded with 
Pistachios over Fancy Greens

Herb Roasted All Natural Chicken Breast 
with Garlic Mashed Potatoes, in a  

Chestnut Honey Thyme Jus

Blue Crab Crusted Mahi with Country Ham, 
Butterbean & Corn Succotash, Pimento Cheese, 

Fried Green Tomato Sandwich

Sesame Seared Tuna with Shrimp 
Wonton over Forbidden Rice,  

Carrot Ginger Curry & Baby Bok Choy

House Marinated Pork Tenderloin 
over Grilled Onion Risotto with Sauteed  

Spinach & Gingered Tomato Gravy

Oven Roasted Salmon & Shrimp 
over Caramelized Onion Grits with  

Wild Mushroom Port Demi

Filet of Beef Topped with Boursin Cheese 
& Port Wine Demi, Sautéed Asparagus  

& Garlic Mashed Potatoes

Whole Fried Flounder over Charleston 
Red Rice, Tomato Stewed Collards,  
Green Tomato Chutney & Old Bay  

Shrimp Tartar Sauce

Espresso Seared Duck Breast 
with Vanilla Scented Sweet Potato Mash,  

Haricot Vert & Blueberry  
Port Reduction

Almond Crusted Local Catch 
with Israeli Couscous, Red Curry,  

Wok Seared Vegetables,  
Apricot Jam

Entrees

 ~Menu Changes Seasonally~

Pan Seared Scallops with Grilled New Potato 
& Tiny Green Bean Salad, Yellow Tomato Bisque  

& Applewood Bacon Gremolata

Appet i zers

Iceberg Wedge with Cucumbers, Tomatoes, 
Corn, Bacon, Creamy Blue Cheese

Salads 


