
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

A 3% service charge will be applied to all checks for processing and technology fees

Sourdough Boule  Whipped Butter, Maldon Salt                                                                                                                                                    7

Fried Oysters  Deviled Egg Sauce, Bread & Butter Pickles                                                      	                                                              18

Yellowfin Tuna  Benne Seed Crust, Tallow Tots, Tonnato, Avocado                                                                                                             16

Smoked Fish Pâté  Benne Seed Crackers, Pickles                                                                                                                                               15

Steak Tartare *  Charred Snow Peas, Zesty Ranch, Cured Egg Yolk  	                               	     	                                                              18

Green Tomato Carpaccio  Roasted Corn, Fried Green Tomato Pickles, Old Baïoli	                                                               16

Italian Chopped Salad  Mixed Chicories, Butter Beans, Aged Provolone                           	                                                               15

Charred Summer Squash  Pesto Dressing, Parmesan, Pine Nut           				                               16       

Wood Roasted Peaches  Tasso Ham, Shishito Pepper, Goat Cheese, Spiced Pecan Granola                                                 16

Okra   Romesco, Cherry Tomatoes, Pistachio Dukkha 				                       	                                             15      

Japanese Eggplant Labneh, Garlic Pistou, Crispy Shallots 	                    	                                             		            14      

Radiatore Ratatouille  Squash, Marinated Eggplant, Pepperonata, Tomato, Pecorino 	                                            29

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

Ricotta Gnocchi   Braised Pork, Pattypan Squash, Sweet Banana Peppers  	     		                      	          30

Market Fish   Potato Crusted, Coconut Herb Broth, Spring Pea Salad, Sunflower Seeds    	                                            39  

Pork Milanese  Fresh Corn Grits, Charred Pepper Relish, Hazelnuts 	                                                     	  	          38  

Bistro Steak *  Spring Vegetable Bourguignon 						                                                                   42

Lowcountry Seafood Pilau  Charleston Gold Rice, Field Peas, Shrimp, Clams, Crispy Fish                                   40  |  70

Whole Flounder  Provençal Sauce Vierge, Charred Lemon             					        	                           49

 


