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Dining Information
Heart Smart Meals
Vegetarian Meals
Take Out Meals
Seasonal Menu
Extensive Wine List
bar
Regular Hours
ATTIRE
Casual
Resort/Dressy Casual
ADDITIONAL SERVICES
Private Parties
valet parking

RESERVATIONS
Suggested
Non-SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express
Visa
MasterCard
Discover Card
CHECKS
Not Accepted

Executive Chef
Jeremiah Bacon

Hours
Lunch

Mon-Fri • 5:00 pm-10:00 pm
Happy Hour

Mon-Fri • 5:00 pm-7:00 pm
Dinner

Nightly • 5:00 pm-Until
Meals Served

Lunch
Dinner

Cuisine
American

Continental
Southern

10 Exchange Street  |  Charleston, SC  29401  |  (843) 724-3800
www.CarolinasRestaurant.com

A landmark in Charleston’s rich culinary history, Carolina’s offers a contemporary
approach to Lowcountry cuisine, with local ingredients and classically rooted  
preparations. The restaurant pays homage to its world-renowned predecessor  
(Perdita’s, c.1953) with items from the original menu. From recipes and preparations 
to the use of fresh, local ingredients, including produce and herbs grown on the  
nearby farm at Kensington Plantation, Carolina’s continues to be a culinary institution 
in Charleston. 

Carolina’s  
The Original Southern Bistro

dinner menu

Soups & Salads
Arugula & Frisee 9

Crispy Prosciutto | Figs | Parmesan 
Spiced Pumpkin Seeds  
Balsamic Vinaigrette

Duck Confit Salad 9
Dried Cranberries   

Honeyed Shallots Cracklins’  
Candied Garlic Vinaigrette

Smoked Tomato Bisque 7
Basil Oil

Chef’s Soup of the Day
Priced Daily

Small Plates
Shrimp Crabmeat Wontons 12

Key Lime Ginger Aioli   
Red Pepper Coulis

Fried Calamari 10
Wild Rice | Water Chestnuts 

Sweet Chili Sauce

Prince Edward Island Mussels 12
Garlic | Cream | Scallion 

Orzo Pasta | Tomato

Carolina’s Crab Cakes 12
Whole Grain Mustard Sauce

Crispy Pork Belly 10
Melted Cabbage |  

Aged Sherry Gastrique

Housemade Ricotta Gnudi 10
Basil Pesto | Parmesan

Entrees
Grilled Ribeye 28

Parmesan Truffle Fries |  
Sauce Bordelaise

Crispy Fried Whole Flounder 28
Housemade Peach Jam  

Sautéed Vegetables

Braised Beef Short Rib 25
Roasted Vegetable Mashed 

Potatoes | Natural Jus | Arugula

Pan Seared Grouper 28
Celeriac Mashed Potato |  

Bok Choy | Cipollini Onions  
Port Wine Broth

Carolina Shrimp & Grits 22
Anson Mills Stone Ground Grits  

Sweet Peppers | Onion | Andouille

Housemade Cavatelli Pasta 19
Duck Confit | Butternut Squash 

Mushrooms | Sun-dried Tomatoes 
Local Greens

Pan Roasted Keegan-Filion  
Free Range Chicken 21

Squash Risotto | Lacinato Kale 
Local Squash & Peas   

Bacon Lardons

Pan Roasted Scallops 26
Roasted Cauilflower | Arugula 

Carrots | Cauliflower Purée 
Pork Reduction

This is just a selection of our menu.

brunch menu

Breakfast
Duck Confit Omelet 12
Sultana’s | Goat Cheese   

Onions | Spinach 
Served with Potato Cake or  

Stone Ground Grits

“Savory” Frittata 10
Country Ham | Swiss Chard  

Potato | Tomato Jus

Belgian Waffle 10
Fresh Berries | Maple Syrup 

Breakfast Sausage  
Orange Hazelnut Butter

Roasted Vegetable Omelet 9
Zucchini | Squash | Peppers  
Onion | Tomato | Fontina   

Basil Pesto 
Served with Potato Cake or  

Stone Ground Grits

Steak & Eggs 14
Flat Iron | Fried Eggs   

Red Wine Jus 
Served with Potato Cake or  

Stone Ground Grits

Soups
Chef’s Soup of the Day 4/6

Lunch
Fried Green Tomato “BLT” 9

Smoked Bacon | Pimento Cheese 
Bibb Lettuce   

Parmesan Truffle Fries

Carolina’s Burger 12
Applewood Smoked Bacon  

Cheddar Cheese  
Parmesan Truffle Fries 

(Add Fried Egg $2)

Pan Seared Salmon 12
Beluga Lentil Salad | Apricots 

Spinach | Tomato Butter


