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Breabfast

DALY DRINK SPECTALS

MONDAY - river dog pints [3)

TUESDAY - pbr's (1) jomeson shots [4)
WEDNESDAY - 1/2 off all wines by the glass
THURSDAY - house bourbon drinks [4)
FRIDAY — porch punch [5)

SATURDAY and SUNDAY-

screwdrivers & mimosas (4)

@ [ 14 LansesT vinyL coLLEcTion on Fit
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GRIDDLE

FEATURED MORE THAN 1 MIL

THE FRONT PORCH ( 10)

2 eggs any style, sausage or bacon, porch

potatoes or geechie boy grits, warm biscuit

THE BACK PORCH (13)

2 eggs any style, country ham, bacon or

sausage, 2 buttermilk pancakes

WRAPPED UP (10)

scrambled eggs, pepper, onions, bacon,

sausage, cheddar, tomato basil tortilla

<
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BRIOCHE FRENCH TOAST (12)

house made buttery brioche, cinnamon &
brown sugar custard, cinnamon apple
compote, bourbon whipped cream, maple
butter, warm maple syrup

BUTTERMILK PANCAKES ( 10)

golden buttermilk pancakes, whipped maple
butter, powdered sugar, strawberry- rhubarb

compote, warm maple syrup

IMELETS St

FRUIT PLATE ()
1/2 GRAPEFRUIT (4)
STEEL CUT OATS (6

sliced banana, golden raisins, brown sugar

GREEK YOGURT (9)

honey greek yogurt, fresh berries, house

made grano|a

DAILY SMOOTHIES (5)

+ whey protein scoop (1)

LION LPS.OUR COLL

all plates served with porch potatoes

or geechie boy grits

THEFIT (11)

egg whites, goat cheese, peppers, onions,

wilted arugula

3 LITTLE PIGS (12)

country ham, sausage, bacon, shredded

cheddar, onions

CHICKEN LITTLE (12)

chicken sausage, semi dried tomatoes, swiss
cheese

ECTION ISN'T THAT BIG, BUT CHECK IT OUT & WE'LL P
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ol GNATURES

all plates served with porch potatoes

or geechie boy grits

THE MOUND (14)
geechie boy cheddar grits, country ham,

bCICOﬂ, sausage, sSWiss cheese

stacked high with 2 eggs any style
COASTAL BLUE CRAB BENEDICTS (15)

blue crab cakes, english muffin, wilted
arugula, poached eggs, whole grain

dijonnaise sauce

BRISKET HASH & EGGS (15)

smoked brisket, red potatoes, onion,

2 eggs any way you'd like em

THE PORCH BENEDICT (13)
buttermilk fried chicken breast, flaky

biscuits, poached eggs, hollandaise sauce

LAY YOUR PICKS.

Consuming raw or undercooked foods may increase your risk of food-borne illness. | For your convenience an 18% gratuity is included on all parties of 8 or more.
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GREENS SANDWICHES WRAPS & PRESSES
T H E . GRILLED BIRD ( 12) SPICY YARDBIRD (13)
Jouzn, SCREEN DOOR ( 5/10) grilled herbed chicken breast, bacon, crispy fried chicken, spicy herbed ranch, field
/ field greens, gorgonzola, candied pecans, red avocado, swiss, basil aioli, brioche bun greens, herbed spinach tortilla
\ ' flame grapes, balsamic vin’

GROUPER SANDWICH ( 12) LOWCOUNTRY TURKEY WRAP ( 12)
S [] U T H E R N K | T E H E N 8 B A R 2" THE WEDGE (5/10) butter toasted bun, beer battered grouper, smoked turkey, arugula, pimento
{ tomato, shredded cabbage, tartar sauce cheese, country ham, lemon dressing,
\ & sweet gem lettuce, house smoked bacon, grape .
. ] herbed spinach wrap
w n e tomatoes, chunky blue cheese dressing COASTAL BLUE CRAB CAKE (14)

pan seared blue crab cake, coleslaw, spicy BLACKENED LOCAL FISH TACOS( 14)

SPRING FARRO SALAD( 12 ) remoulade, butter toasted brioche bun blackened local fish, shredded cabbage, cilantro

herb hydrated farro, shaved asparagus, red onion, lime sauce, pico, local corn forfillas

[] A | |-Y D R | N K 8 P E E | A |- S feta, green goddess dressing SALMON B.LT( 13)

grilled salmon, bibb lettuce, tomato, house DEEP SOUTH CUBAN ( 12)

FRIED CHICKEN COBB (12) bacon, caper aioli, ciabatta bread 18 hour pulled pork, house pickles, whole grain

MONDAY - fireball shot (4)
TUESDAY - river dog pints (4} egg, bacon, avocado, grape tomato, herbed ranch
WEDNESDAY - 1/2 off all wines by the glass
THURSDAY - house bourbon drinks (4}
FRIDAY - porch punch (5)

buttermilk fried chicken breast, romaine, blue cheese, mustard, pressed ciabatta bread

STRAWBERRY GOAT CHEESE ( 5/10)

4y roasted young strawberries, arugula, goat cheese

Backyard Burgey

£ mousse, marcona almonds, saba, EVOO

SATURDAY- seasonal craf (4] (+)
SUNDAY- screwdrivers & mimosas [4) GRILLED STEAK (5/10) Pimento cheese, fried
ﬂ GRILLED CHICKEN (4/8) pickles, shaved lettuce,
The Porch Southern Kitchen and Bar GRILLED SHRIMP (6/12) toasted brioche, hickory

“ aioli
ra (14)
sagax norchkitchenandbar

o [ THE LARGEST VINYL COLLECTION ON FILE FEATURED MORE THAN 1 MILLION LPS.QUR COLLECTION [SN'T THAT BIG, BUT CHECK IT OUT & WE'LL PLAY YOUR PICKS.

Consuming raw or undercooked foods may increase your risk of food-borne illness. | For your convenience an 18% gratuity is included on all parties of 8 or more.



SOUTHERN KITCHEN & BAR

Supper
DAILY DRINK SPECIALS

THE GARDEN

NANNA

POPPA

MONDAY - fireball shots (41
TUESDAY - river dog IPA pints (3}

WEDNESDAY - 1/2 off dll wines by the glass

THURSDAY - house bourbon drinks (41
FRIDAY - porch punch (51

SATURDAY - seasonal draft (4)
SUNDAY- screwdrivers & mimosas (41

ﬂ The Porch Southern Kitchen and Bar

e
saogan porchhhi

4" }SPRING FARRO SALAD (12)

herb hydrated farro, shaved asparagus, red

s onion, feta, green goddess dressing

field greens, gorgonzola, candied pecans,

s red flame grapes, balsamic vin’

s,
i STHE WEDGE (5/10)

sweet gem lettuce, house smoked bacon,

grape fomatoes, chunky blue cheese dressing

P
roasted young strawberries, arugula, goat

cheese mousse, marcona almonds, saba,

EVOO

Backyard Burgey

Pimento cheese, fried

pickles, butter leaf

| lettuce, toasted brioche,
hickory aioli
[14]

O [ THE LARGEST VINYL COLLECTION ON FILE FEATURED MORE THAN T MILLION LPS.UlU

Consuming raw or undercooked foods may increase your risk of food-borne illness.

ROSEMARY’S MEATLOAF (12/20)

house ketchup glaze, mashed potatoes,

heirloom carrots, green beans

COOKOUT (24)
24 hour pulled pork, dry rub ribs,

house smoked brisket, creamed
collards, hushpuppies, bourbon baked
beans

BUTTERMILK FRIED CHICKEN (1)

southern cabbage slaw, mac & cheese
balls, seasonal vegetables

SHRIMP & GRITS (14/26) L5
local blackened shrimp, geechie boy

grits, peppers, onions, arugula,
andoville sausage, cream

FISH & CHIPS (1s)

beer battered fish, crispy malted fries

MARKET FISH (22 {re]

pan seared, cauliflower puree ,

seasonal vegetable succotash, house
smoked bacon, micro greens, herb oil

CLAM PAPPARDELLE | 20)

littleneck clams, heirloom tomatoes,
pappardelle, garlic, white wine, basil

SEARED SALMON (22)

forest mushrooms, English peas, mushroom
broth, fried garlic & herb salad

THE FLANK (23)

bacon confit fingerlings, grilled brocgolini,

aged balsamic

RIBEYE (30)

120z ribeye pan seared & butter basted,

lemon farro-sotto, garlic asparagus

“STUFFED” FLOUNDER (2¢)

pan seared flounder, charred sweet corn,

lump crab, charred scallion pesto, celery root

puree

“CHICKEN & DUMPLINGS” (20)

Y2 bird pan roasted, sweet potato dumplings,

carrot, celery, onion, chicken herb broth

“SHAKE N’ BAKE" ( 23)

herb-panko crusted pork chop, smoked
carrots, apple puree, garlic kale

RCOLLECTION [SN'T THAT BIG, BUT CHECK IT OUT & WE'LL PLAY YOUR PICKS.

For your convenience an 18% gratuity is included on dll parties of 8 or more.



THE

SOUTHERN KITCHEN & BAR

Happy Hour

4PM - 7PM

(8)

PULLED PORK NACHOS
PULLED PORK SLIDERS
CRISPY CALAMARI
SPINACH DIP

Drink Specials
DOMESTICS (3)
HOUSE WINE (4)
WELL LIQUORS (5)
PORCH PUNCH (5)
MARGARITAS (5)



THE

SUUTHERN KITCHEN & BAR

Biles

COUNTRY HAM & CHEDDAR BISCUIT SLIDERS (8)
FRIED PICKLES (6)
SOUTHERN BBQ MEATBALLS (8)
PIMENTO CHEESE BALLS (8)
TRIO OF CRAB CAKE SLIDERS (14)
DEVILED EGGS (6)
CHICKEN & WAFFLES (10)
CRISPY CHICKEN WINGS (8)
HUSHPUPPIES (5)

MAC & CHEESE BALLS (7)
LOBSTER ROLL SLIDERS (18)
PEEL & EAT SHRIMP (12/20)
PULLED PORK NACHOS (10)
LOADED BRISKET FRIES (11)
FRIED GREEN TOMATOES (8)
CORN MEAL CALAMARI (12)
PIMENTO CHEESE FRIES (8)
CHARRED OCTOPUS (14)



THE

SOUTHERN KITCHEN & BAR

Sweels

(8)
NOT YOUR MAMA'S STRAWBERRY SHORTCAKE

fresh strawberries, cinnamon sugar cake donut, vanilla creme,
basil gelato

SNICKERS BAR JAR

caramel mousse, chocolate dirt, honey roasted peanuts,
crispy pearls

PEACH & BLUEBERRY COBBLER

slowly simmered peaches and blueberries, buttermilk gelato

BROWNIE SUNDAE

warm pecan brownie smothered in caramel, chocolate,
vanilla ice cream

LEMON CAKE

geechie boy grit and meyer lemon pound cake, blueberry,
lemon cream, rosemary sauce

SWEETS ARE MADE IN HOUSE FROM SCRATCH
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DRAFT BEER

We have taken the guess work out of it for your, our 4 drafts are the best local
beer that we could find and we are constantly changing them so that we
consistently have beers to impress you! Try one of our beer stumps for $10 and

get a sampling of all four drafts! Our bottle and cans ain’t bad either...

THE

N e e U A

NAME REGION SlVLE ABV % PRICE
Holy City Charleston SC Porter 5.8% (5) 8 U U -|- H E R N K | T [: H E N 8 B A R
Allagash White Portland, ME Witbier 5.0% (6)
River Dog Bluffton SC IPA 7.6% (5)

BEVERAGE BIBLE

Seasonal Craft

Ask your server!

BOTTLED/CANNED BEER

HORNITOS PEPINO (10)

NAME REGION OTVLE BV % PRICE Hornitos Plata, Pineapple, Jalapeno Syrup, Basil, Cucumber, Salt Air
Bud St Louis, MO Lager 5% (4) Back In Black (9)
Bud Light ST Lovis, MO light Lager BT v Gin, Prosecco, Blackberry, Mint, Lime, Sugar
Coors Light Golden, CO Light Lager 4.5% (4) MIDNIGHT TRAIN TO GEORGIA (10)
Miller Lite Milwaukee WI Light Lager 4.2% (4) Bulleit Rye, Pecan, Peach Bitters, Lemon
Mic Ultra St Louis, MO Light Lager 4.2% (4) GIN & JAM ( 10)
Corona Mexico Pale Lager 4.6% (5) Gin, Lemon, Rosemqr)’
Stella Artois Belgium Lager 4.7% (5) Jams- Peach, Blueberry, Strawberry
Sam Adams Boston, MA October Fest 4.5% (5) JUICY (9)
Lagunitas Potaloma, CA_ American PA  6.2% 3 Deep Eddy Grapefruit Vodka, St Germaine, Thyme, Soda
Bold Rock North Carolina Apple Cider 4.7% (5) THE MAN-MOSA (9)
Yuengling Pottsville PA Amber Lager 4.4% (4) Skyy Citrus Vodka, Allagash White, Grand’Ma, OJ
Heineken Netherlands Euro Pale 5% (5)
Lager




ANCROR COCKTAILS

We execute these tried and true drinks with consistency, precision and LOVE

MOSCOW MULE (9)
Skyy Vodka, Lime, Ginger beer, Crushed ice, Mint

MANHATTAN (New York State of Mind) (12)

Bulleit Rye Bourbon, Carpano Sweet Vermouth, Drunken Cherries, Cocoa Bitters

POST-HIBITION LEMONADE (s)
Skyy Vodka, Seagrams Gin, Lemonade

PORCH POUNDER (9)
Burnt Honey Pecan Bourbon, Lime, Ginger Beer

VIVRANT THING (9)

Hornitos Reposado, Canton Ginger Liquor, Lime, Pomegranate, Soda

JESSIE’S GIRL ( 10)
Alto del Carmen Pisco Reservado, Lime, Sugar, White, Orange bitters

BOURBONAWHISKEY

We have sourced some amazing Bourbons and Whiskeys that we then paired together to create
unique fasting flights to showcase the diverse whiskey tastes...

HIGH WEST FLIGHT — Park City’s Pride (28)
Son of a Bourye, Rendevous Rye, Double Rye, Campfire

BEAM FAMILY FLIGHT — Kentucky’s Finest (26)
Makers Mark, Bookers, Bakers, Basil Haydens

TRIED AND TRUE FLIGHT — Make You Sing Proud Mary... (2¢)
Larceny, Bulleit Rye, Four Roses, Whistle Pig

NAME

WINE BY THE GlAS

REGION

olVLE

bLASS

BOTILE

Clayhouse Paso Robles CA White Blend (9) (32)
Hunky Dory New Zealand Sauvignon Blanc (11) (39)
Duetorri Italy Pinot Grigio (8) (28)
La Crema Monterey CA Pinot Gris (10) (35)
Firestone Santa Ynez CA Reisling (9) (32)
Firestone Santa Ynez CA Chardonnay (9) (32)
Buehler Napa CA Chardonnay (12) (42)
OutKaste Lake County Red Blend (11) (39)
La Crema Sonoma Coast CA Pinot Noir (10) (35)
Firesteed Oregon Pinot Noir (9) (32)
Paso Creek Paso Robles CA Merlot (8) (28)
Restivo Mendoza Cabernet (10) (35)
B.R. Cohn North Coast Cab-Sauvignon (12) (42)
Restivo Mendoza Malbec (7) (25)

NAME

WINE BY THE BOTILE

REGION

onE

BOTILE

Franciscan Equilibrium Napa CA White Blend (40)
Starmont Napa CA Sauvignon Blanc (35)
Caposaldo Italy Pinot Grigio (25)

Hess Shirttale Monterey CA Chardonnay (35)

The Show St Helena CA Pinot Noir (32)

The Cab Lodi Cabernet Sauvignon (35)

Elsa Boanchi Mendoza Malbec (30)
Reserve Biagio Italy Chianti (25)
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