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Cuisineof Charleston.com

Dining Information
Vegetarian Options
Take Out Meals
Extensive Wine List
ATTIRE
Casual
RESERVATIONS
Not Required
non-SMOKING

HANDICAP Accessible

CREDIT CARDS
American Express 
Visa
MasterCard
Discover Card
CHECKS
Accepted (Local)

Hours
Lunch

Daily • 11:00 am-Until
Dinner 

Sun-Thurs • 4:00 pm-Until
Fri & Sat • 4:00 pm-Until

Meals Served
Lunch
Dinner

Cuisine
Eclectic

Sermet’s Corner
When you walk into Sermet’s, you are immediately surrounded by his 
paintings on the wall and on your table top. The colorful restaurant design by  
Sermet offers true Mediterranean Cuisine that has maintained the integrity and  
spirit of its peasant roots...fresh, informal, and healthy. Try his baked artichoke torta  
and grilled calamari and you mustn’t miss his lavender, honey and black pepper  
marinated pork tenderloin or the parmesan encrusted salmon. Sermet’s Corner...where 
art meets the palate.

276 King Street  |  Charleston, SC  29401  |  (843) 853-7775

Chef  & Owner
Sermet Aslan

Soups 
Roasted tomato and mushroom with a garnish  
of parmesan cheese........................................................ 5.

Cold cucumber and yogurt with fresh dill........................ 5.

Appetizers
Baked artichoke torta garnished with  
parmesan cheese and salsa cruda................................ 9.5

Sautéed calamari tossed with capers, orange zest,  
tomato, basil pesto, and shaved fennel served over  
wilted spinach and salsa cruda...................................... 10.

Prince Edward Island mussels sautéed with roasted  
garlic and ginger in a curry lemon cream sauce............ 10.

Shrimp sautéed with apple smoked bacon in a  
marsala truffle sauce served with a grilled polenta  
cake and crumbled ricotta salata................................... 10.

Grilled chicken, mushrooms, and Monterey jack cheese 
quesadilla served with a grilled polenta cake and  
crumbled ricotta salata.................................................. 10.

Sweet potato fries garnished with parmesan cheese....... 5.

Salads
Grilled salmon filet and poached pears over mixed  
baby greens and gorgonzola with a mango-green  
apple vinaigrette.......................................................... 12.5

House made crab cake over mixed baby greens served 
with a side of Low Country Romoulade.......................... 10.

Fresh mozzarella and vine ripe tomatoes with  
basil oil over house greens ........................................... 10.

Grilled chicken breast over mixed baby greens,  
tomatoes, cucumber, Kalamata olives, and  
feta cheese served with the house vinaigrette............. 12.5

Paninis and Burgers
Smoked sliced turkey breast with green apple and  
Monterey Jack cheese on Italian country bread with  
a mixed green salad.................................................... 9.75

Fresh Mozzarella, sundried tomato-basil pesto  
and spinach served on Italian country bread with  
a mixed green salad.................................................... 9.75

Hamburger topped with mushroom pesto and  
provolone cheese served with sweet potato fries........... 9.5

Paninis and Burgers cont.
Basil marinated grilled chicken breast sandwich with  
sage mayonnaise with sweet potato fries.................... 9.75

Turkey Burger topped with caramelized onion and  
sage mayonnaise and sweet potato fries....................... 9.5

House made crab cake topped with Low Country  
remoulade with sweet potato fries................................. 9.5

Plates
Lavender, honey and black pepper marinated  
pork tenderloin served with creamy polenta and  
sautéed vegetables........................................................ 16.
		  small 13.

Parmesan basil encrusted salmon filet with  
house mashed potatoes and sautéed vegetables.............. 15.
		  small 12.

Chicken sautéed with smoked bacon, mushrooms,  
granny smith apples in marsala parmesan sauce over  
butternut squash Agnolotti........................................... 14.5
		  small 12.5

Grilled eggplant roulade over four cheese ravioli  
topped with roasted tomato sauce............................... 13.5

Rosemary and garlic grilled lamb t-bones with  
house mashed potatoes and sautéed vegetables........... 19.

Grilled sea cakes served with crab avocado ravioli  
and mustard apricot ginger cream sauce served with  
sautéed vegetables...................................................... 14.5
		  small 12.5

Shrimp sautéed with kalamata olives, feta cheese,  
basil and tomatoes over penne pasta............................... 14. 
		  small 12.

Basil marinated chicken breast served with  
pesto vermicelli and sautéed vegetables....................... 14.
		  small 12.

Shrimp, prosciutto, and sun-dried tomatoes sautéed  
in a white wine tarragon cream sauce tossed in pearl  
cous cous topped with gorgonzola cheese..................... 14.
		  small 12.

Chicken sautéed with chorizo sausage, roasted  
red peppers, and sweet peas in a red wine,  
thyme gorgonzola reduction over penne pasta............. 14.5
		  small 12.5
House made meatballs in a roasted tomato basil sauté  
served over four cheese ravioli 	 14.


