
Charred Tomato Bloody Mary   14
Vodka or Gin 

Late Riser   14
Aperol, Luxardo Maraschino, Lemon, Soda 

Strawberry Limoncello Spritz   14
Cava, Soda

The Ruby Slipper   13
Silver Tequila, Campari, Pamplemousse, Soda 

Mimosa   12
Orange Juice, Cava

Cold Brouhaha  14
Vodka, Kahlua, HooDoo, Cold Brew, Brown Sugar 

A Coffee Affair   13
Bourbon or Dark Rum, Grand Marnier, Brown Sugar,     
Coffee, Cream

S I D E S

Pimento Cheese Grits 8

Bacon or Sausage 6

Soudough Toast 4

Roasted Potatoes 6

Berries 7

Add an Egg * 2

Brunch

* 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
T H EG R O C E RYC H A R L E STO N .C O M

Crispy Pimento Cheese                                                          9

Roasted Chicken Wings                                             16   
Dill Yogurt, Green Garlic Butter

Italian Chopped Salad   14
Radicchio, Butter Beans, Provolone, Italian Vinaigrette 
Add ~ Shrimp $8, Oysters $11, Chicken $7

Yellowfin Tuna Crudo *                                              20   
Preserved Tomato, Charred Eggplant Puree, Green Garlic, 
Marcona Almond

Breakfast Plate *   21
Two Eggs, Sausage, Pimento Cheese Grits,               
Buttermilk Biscuit

Vanilla Mascarpone Stuffed French Toast   18
Strawberry Syrup, Strawberries, Pecan Crumble

Eggs Benedict *   21
Two Poached Eggs, Peameal Bacon, Biscuit,              
Béarnaise Sauce

Vegetable Soft Scramble *   18
Spring Vegetables, Créme Fraîche, Sourdough Toast

Hangtown Fry   22
Fried Oysters and Green Tomatoes,   
Storey Farm Egg and Bacon Frittata, Remoulade

Shrimp And Grits   25
Marsh Hen Mills Stone-Ground Grits, Shrimp,   
Roasted Tomato Gravy, Bacon

Chicken Biscuit   17
Fried Chicken, Cheddar, Gravy

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

Radiatore with Asparagus                                                29
Mushroom Conserva, Parmasean Broth, Hazelnut

Beverages



Paycheck Pilsner 9
Fullsteam Brewery, Durham, NC

Saison 9
Blackberry Farm Brewery, Walland, TN

Folly's Pride- Blonde Ale                                                 9      
Freehouse Brewery., Charleston, SC

Lazy Hazy - NE DIPA  9
Fatty's Beer Works, Charleston, SC 

S PA R K L I N G

Xarel-lo/Macabeo/Parellada, Can Xa Brut Cava 11/44
Cava, Penedes, Spain, NV  

Crispy, zippiness in a glass. Fresh yellow apple and flowers

W H I T E

Sauvignon Blanc, Dezat 'Menetou - Salon'                  16 / 64
Loire Valley, France, 2023   
From next door to Sancerre, grassy pear and mineral goodness

Vernaccia di San Gimignano, Cesani                                 13 / 52
Tuscany, Italy, 2023   
A light drinking, almondy salty Italian gem of a wine

Savoie Blanc, Maison Philippe Viallet 13 / 52 
Savoie, France, 2023  
Discreet smoke, hint of honey, mountain air, slight salinity

Chardonnay, Paysan ‘Jack’s Hill’  15 / 60 
Monterey County, California, 2023    
Ripe yellow apple, oak, meyer lemon 

R O S É

Saint Laurent, Borell - Diehl, Rose 14/52
Pfalz, Germany, 2024   
Light, fresh, subtle melon

R E D

Pinot Noir, Presqu'ile                                                       18 / 72 
Santa Barbara, CA 2023   
Bing cherries, rose hips, dried orange rind,sandalwood

Tempranillo/Garnacha, Alegre Valganon                 17 / 68 
Rioja, Spain 2021   
Dark fruit, leather, black plum, cocoa

Sangiovese, Le Ragnaie, Troncone                             16 / 64                                                
Tuscany, Italy, 2022  
Cranberry, cherry, bay leaf, wet stone

Grenache/Syrah/Carignane, Kivelstadt                        16 / 64                                                                 
Central Coast, CA, 2023   
Juicy, lush red fuits with a round velvety texture  

Cabernet Sauvignon, Eberle                                                      18 / 72                                                            
Paso Robles, CA, 2022   
Black currant, chocolate, green peppercorn, cedar

Draught Beer

Wine By The Glass

Charred Tomato Bloody Mary   14
Vodka or Gin 

Late Riser   14
Aperol, Luxardo Maraschino, Lemon, Soda 

Strawberry Limoncello Spritz   14
Cava, Soda

The Ruby Slipper   13
Silver Tequila, Campari, Pamplemousse, Soda 

Mimosa   12
Orange Juice, Cava

Cold Brouhaha  14
Vodka, Kahlua, HooDoo, Cold Brew, Brown Sugar 

A Coffee Affair   13
Bourbon or Dark Rum, Grand Marnier, Brown Sugar,     
Coffee, Cream

Cocktails


