
THEGROCERYCHARLESTON.COM

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
**  A 20% gratuity may be added to  parties of 8 or more

Sourdough Boule  Whipped Butter, Maldon Salt                                                                                                                                                    7

Fried Oysters  Deviled Egg Sauce, Bread & Butter Pickles                                                              	                                                              18

Smoked Fish Pâté  Benne Seed Crackers, Dilly Beans                                                                                                                                       15

Yellowfin Tuna Crudo *  Ceasar, Olives, Focaccia Crisp, Parmesan, Cured Egg Yolk                          	                           20
 
Steak Tartare *  Thai Peanut Sauce, Pickled Pepper, Crispy Onion                                	     	                                              17

Italian Chopped Salad  Mixed Chicories, Butter Beans, Aged Provolone                           	                                                              14
     
Roasted Carrots Ranch, Zesty Cucumber Salad, Crispy Farro  		       	                                                                               16
   
Broccoli Salad  Sunflower Seed Puree, Shallot, Currant, Toasted Sunflower Seeds                                                                          16   
    
Curry Cauliflower  Benne Seed Tahina, Dates, Spring Onion, Pine Nuts                                                           	                            15

Roasted Summer Squash  Whipped Feta, Roasted Oilve Vinaigrette, Marcona Almond                                                        15   

Wood Roasted Peaches  Tasso Ham, Shishito Pepper, Goat Cheese, Spiced Pecan Granola                                                 14

Mushroom Radiatore  Mushroom Conserva, Green Beans, Parmesan Broth, Hazelnut                                 	                          29

Mafaldine & Crab  Lemon, Parsley, Shallot & Calabrian Chili Butter, Benne Crumb                    	                                             32

Lumache & Bacon  Ramp Butter, Charred Brussel Sprouts, Parmesan, Spring Onion                    	                                            30

Potato Crusted Tilefish  Zucchini, Green Bean, Petite Maltagliati, Provencal Broth                 		                            39  

Storey Farms Half Chicken  Farro, Turnip, Arugula, Labneh, Herb Vinaigrette                                                                          37  

Bistro Steak *  Creamed Potato, Coffee Rubbed Carrots, Braised Celery, Red-Eye Demi                                                            42    

Lowcountry Seafood Pilau  Charleston Gold Rice, Field Peas, Shrimp, Clams, Crispy Fish                       	                 39/70


