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Cuisineof Charleston.com

Dining Information
Terrace Dining
Vegetarian Options
Seasonal Menu
Children’s Menu
Extensive Wine List
Entertainment
Lounge & Bar
Happy Hour •5:00 pm-7:00 pm
Live Music
Special Events
Sunday Brunch
ADDITIONAL SERVICES
Full Service Catering
Private Parties & Private Rooms
Banquet & Meeting Facilities
ATTIRE
Resort/Dressy Casual
RESERVATIONS
Not Required
Suggested
Valet Parking

non-SMOKING

HANDICAP Accessible

CREDIT CARDS
American Express
Visa
MasterCard
Discover Card
CHECKS
Not Accepted

Tristan
Tristan is a unique, modern, and energetic restaurant located in the heart of 
Historic Downtown Charleston on the Market. Chef Nate Whiting presents exciting  
New American menu that has electrifying flavor combinations using the finest  
local and domestically produced ingredients. Tristan invites you to join us and  
experience our Mobile AAA Four diamond restaurant with over five hundred labels 
in our extensive wine cellar. Our knowledgeable staff will guide you through this  
multi-course dining experience and help you pair each course with an award winning 
wine selection. Whether you are entertaining clients, enjoying an evening with friends, 
or sharing a special evening with that certain someone, Tristan invites you to come and 
experience Charleston’s most contemporary restaurant with a historic heart.

55 South Market Street  |  Charleston, SC 29401  |  (843) 534-2155
www.TristanDining.com

Hours
Mon-Thurs • 5:30 pm-10:00 pm

Fri-Sat • 5:30 pm-11:00 pm
Sun • 11:00 am-2:30 pm

Meals Served
Dinner

Sunday Brunch
Cuisine
American

Contemporary

Executive Chef
Nate Whiting

Main Courses
Pastrami Salmon   $23

Pan-Seared Atlantic Salmon,  
Pastrami Crust, Braised Cabbage, 

Pumpernickel Emulsion 

Diver Scallops  $28
Carrot Mousseline, Zucchini,  

Vadouvan Emulsion

Hay Smoked Flounder  $26
Potato Confit, Cippolini Onion, Castelvetrano 

Olives, Piquillo Peppers Coulis

Sweet Tea-Brined Chicken  $20
Potato Puree, Brussels Sprouts,  

Firefly Vodka Jus

Misoyaki Duck  $29
White Miso Glaze, Apple Compote,  

Celeriac Purée, Peanuts

Beef Tenderloin  $26
Parmesan-Potato Gratin, Broccolini, 

Mushrooms,Chianti Steak Sauce

Winter Squash Ravioli  $20
Two Preparations of Butternut Squash,  
Sage, Almonds, Grana Padano Cheese

Tasting Menu
Three Course Tasting  $40

Appetizer, Entrée & Dessert

Four Course Tasting  $50
Two Appetizers, Entrée & Dessert

Chef’s Tasting Menu  $75
Chef’s Six Course Menu

Chef’s Tasting Entire  
Table Only Please

Cold Appetizers
Field Greens  $8

White Balsamic Vinaigrette, Cranberry,  
Spiced Pecans, Point Reyes Blue Cheese

Roasted and Raw Beets  $8
Split Creek Chevre, Pistachio Pistou,  

Orange, Vin Cotto

Caesar Salad  $8
White Anchovy, Grana Padano Cheese,  

Sour Dough Crostini

Venison Carpaccio  $11
Pickled Crimini Mushroom, Juniper Salt, 

Meyer Lemon Aioli 

Shrimp “Cocktail”  $11
Cold Poached Local Shrimp, House Made 

Hummus, Kanzuri Cocktail Sauce

Hot Appetizers
She-Crab Soup  $7

Blue Crab, Dry Sherry, Crab Roe

Lamb Ribs  $10
Hickory Smoked, Dark Chocolate 

Blue Crab Cake  $10
     Potato Crust, Savoy Cabbage Slaw,  

Green Herb Coulis        

Tender Potato Gnocchi  $9
Caramelized Cauliflower, Fresh Nutmeg, 

Caper-Apricot Emulsion

Berkshire Pork Belly  $10
Mustard Orzotto, Illy Espresso Glaze

Low Country Carbonara  $13
Carolina Quail, Wadmalaw Onion “Impasta”, 

Smokey Bacon Crème Fraiche


