BAR MENU

CHARRED OCTOPUS | 17

conffit potatoes, watercress-pumpkin seed purée

WEST INDIES CRAB CLAWS | 35
marinated blue crab, served chilled

PORK BELLY | 14

watermelon, nuoc cham, mint, cilantro, basil

CHARLESTON GRILL CRAB CAKE | 19

creck shrimp, tomato, lime-dill vinaigrette

TRUFFLE PARMESAN POPCORN |10

SELECTION OF CHEESES 5|10|15
Carr Valley Menage (W1) shecp, goat, and cow’s milk with cherry madeira jam
Boxcarr Rocket’s Robiola (NC) cow’s milk with caramelized cauliflower, crispy ham, honeycomb
Sequatchie Cove Shakerag Blue (TN) raw cow’s milk with root beer-whiskey glazed pecans

*NORTHERN DIVINE CAVIAR (30g) | 150
creme fraiche, egg white, shallot, toast points, buckwheat blinis

Many of our menu items may be prepared as Vegetarian, Vegan or Gluten Free.
Please consult with your server regarding any allergies or dietary restrictions before ordering.

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats,

poultry, seafood, eggs or unpastenrized milk may increase your risk of foodborne illness.



SPECIALTY COCKTAILS

DRINK, PRAY, LOVE | 15

the botanist gin, ancho reyes, créme de cassis, lemon, jack rudy tonic

OUT ON A LIMB | 15
liguore strega, lemon, soda

LONG WAY HOME | 15
campari, st-germain, lillet blanc, lime, prosecco

WARD #8 | 15
bulleit rye whiskey, orange, lemon, jack rudy grenadine

AMERICANO MADE | 15

campari, dolin blanc, strawberry

BEER & CIDER: CRAFT, LOCAL, & IMPORTS

Coast Kolsch 32°/50° (SC) | german ale | 4.8%

Westbrook White Thai (SC) | belgian witbier | 5.0%

Duvel (BEL) | belgian golden ale | 8.5%

Palmetto Amber (SC) | amber ale | 5.8%

Bell’s Two Hearted Ale (MI) | american ipa | 7.0%

Coast Hop Art IPA (SC) | american IPA | 7.7%

Left Hand Nitro Milk Stout (CO) | american stout | 6.0%

River Rat Hazelnut Brown Ale (SC) |english brown ale | 5.4%

Fullsteam Coffee is for Closers Iced Coffee Porter (NC) | american porter | 6.0%
Doc’s Draft Hard Apple Cider (NY) | semi-dry cider | 5.0%
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ZERO PROOF

LEITZ EINS ZWEI ZERO | 10
zero alcobol sparkling riesling from germany

BOLD FASHIONED | 7
cranberry, simple syrup, muddled orange, bitters

FRENCH 0.0 | 7
lemon, simple syrup, blenbeim ginger ale, n/a sparkling wine



SCOTCH WHISKY

Glenmorangie 10 yr Highland 14
Glenmorangie 18 yr Highland 26
Dalmore 12 yr Highland 14
Dalwhinnie 15 yr Highland 14
Oban 14 yr Highland 14
Macallan 12 yr Speyside 14
Macallan 18 yr Speyside 25
Macallan 25 yr Speyside 150
Glenfiddich 12 yr Speyside 14
Balvenie 12 yr “Double Wood” Speyside 14
Glenlivet 12 yr Speyside 12
Glenlivet 15 yr Speyside 16
Glenlivet 18 yr Speyside 24
Talisker 10 yr Isle of Skye 14
Ardbeg 10 yr Islay 12
Laphroiag 10 yr Islay 12
Lagavulin 16 yr Islay 16
Springbank 15 yr Campbeltown 18
Glenkinchie 10 yr Lowland 12
Johnnie Walker “Blue Label” Blended 45
MEZCAL & AGED RUM
Barbancourt Rum 14
“Estate Reserve” 15 yr Haiti
Red Harbor Rum Charleston, SC 12
Del Maguey Mezcal Oaxaca 18
“Santo Domingo Albarradas”

Don Julio Tequila “A7icjo” Jalisco 14
Tears of Llorona Tequila 29

“Extra Aiiejo” Jalisco

BRANDY & EAU DE VIE
Jacopo Poli “Sarpa di Poli” Grappa 18
Lorenzo Inga “Moscato” Grappa 14
Purkhart Apricot Eau de Vie Austria 14
Boulard VSOP “Pays d’Auge” Calvacdos 12
Castarede VSOP Armagnac 15
Larrassingle XO Armagnac 15
Courvoisier VSOP Cognac 14
Hennessy V'S Cognac 12
Hennessy XO Cognac 36
Hennessy “Paradis Imperial” Cognac 350
125 for.S50z  225forloz 300 for 150z
Martell “Cordon Bleu” Cognac 18
Rémy Martin XO Cognac 28
Rémy Martin “Louis XIII” Cognac 350
125 for .50z 225forloz 300 for1.5oz
WHISKEY & RYE
Bulleit “Small Batch” Rye Indiana 14
Whistle Pig 10 yr Rye Vermont 16
Templeton “Small Batch” Rye Iowa 13
Bernheim “Small Batch” Wheat Kentucky12
Basil Hayden's 8 yr Kentucky 14
Booker's 8 yr Kentucky 24
Knob Creek 9 yr Kentucky 14
Eagle Rare 10 yr Kentucky 14
Jack Daniel’s Gentleman Jack Tennessee 14
1792 “Ridgemont Reserve” Kentucky 14
Four Rose’s “Single Barrel” Kentucky 14



CHAMPAGNE & SPARKLING WINES Glass Bottle
Villa Sandi Prosecco 7/ Fresco” Brut Treviso 12 50
Chapuy Blanc de Blancs “Réserve, Grand Cru” Brut Champagne 17 80
Barnaut Rosé “Authentique, Grand Cru” Brut Bouzy, Champagne 25 120
Krug “Grande Cuvée” Brut Champagne 59 295
WHITE WINES: LISTED FROM DRIEST TO RICHEST

Scarpetta Pinot Grigio Venezia Ginlia 2016 13 50
Whitehaven Sauvignon Blanc Marlborough 2017 13 50
Terredora di Paolo Fiano di Avellino Campania 2016 14 55
Forge Riesling “Classique” Finger Lakes 2016 13 50
Robert Sinskey “Abraxas” Carneros 2014 21 83
Wieninger Wiener Gemischter Satz “Nussberg” Wien 2014 18 70
H.LP. Chardonnay “Dionysus Vineyard” Columbia Valley 2014 13 50
Chanson Beaune-Bastion “Ier Cru” Burgundy 2015 23 92
Flowers Chardonnay Sonoma Coast 2015 20 80
Carl Ehrhard Riesling Kabinett “Ridesheim Berg Roseneck” Rbeingau 2016 13 S0
ROSE

Averzn Rosé of Pinot Noir Willamette Valley 2017 13 50
RED WINES: LISTED FROM LIGHTEST TO FULLEST

Scarpa Brachetto Secco “La Selva di Moirano” Monferrato 2011 16 64
Maysara Pinot Noir “3 Degrees” McMinnville, Willamette Valley 2015 13 52
Whetstone Pinot Noir “Jon Boat” Sonoma Coast 2015 19 76
Joan d’Anguera Garnatxa Fina de Darmés “Alzaroses” Montsant 2014 16 62
Pax Syrah “Castelli-Knight Ranch” Russian River Valley 2013 20 80
Susana Balbo Malbec Valle de Uco, Mendoza 2015 13 50
Swanson Merlot Napa Valley 2013 14 54
Mazzocco Cabernet Sauvignon Dry Creck Valley 2015 13 50
Chateau Tour Pibran Pauillac Bordeaux 2012 25 99
Faust Cabernet Sauvignon Napa Valley 2015 29 116
“BUCKET LIST” SELECTIONS: USING ARGON GAS PRESERVATION
Trimbach Riesling “Cuvée Frédéric Emile” Alsace 2009 33 132
Miani Friulano “Filip” Friuli Colli Orientali 2015 60 237
Blain-Gagnard Criots-Bitard-Montrachet “Grand Cru” Burgundy 2015 115 450
Williams Selyem Pinot Noir “Bucher Vineyard” Russian River Valley 2015 65 248
Rostaing Cote-Rotie “Ampodium” Rhéne Valley 2014 46 182
Gaja Nebbiolo “Costa Russi” Langhe 2006 140 550
Vega-Sicilia Ribera del Duero “Valbuena 5°” Spain 2012 70 280
Cardinale Cabernet Sauvignon Napa Valley 2014 110 440



