
 

 

 

 

 
SOUP AND APPETIZERS  

 
Charleston She-Crab Soup “The Original Recipe”      
      Cup 4.95 / Bowl 6.25   
Famous Smoked Jumbo Chicken Wings 
     Spicy Rubbed, BBQ or Buffalo  7.95  
Southwestern Nachos  
      Chicken, Black Beans, Pico de Gallo, Jalapenos & Sour Cream.   9.95   
California Whole Roasted Jumbo Garlic 
     With House-Made Flatbread, Brie and Tomato Chutney  7.95  
Shrimp and Crab Dip  
     With Crispy Corn Tortilla Chips  8.95  
Todd’s Stacked Portobello Fries 
     With Blue Cheese Fondue and Balsamic Reduction  8.95  
Baja Calamari 
     Pico de Gallo, Chopped Cilantro and Chipotle Aioli  8.95  
 Local Fried Green Tomatoes 
     Smoked Vegetable Relish and Goat Cheese  7.95  
Lowcountry Lump Crab Cakes   
     With Corn Salad and Fresh Herb Buerre Blanc  10.75    
  

 
SALADS 

 
Caesar Salad  
     Asiago, Croutons, Romaine and Caesar Dressing    6.95 

“Brutus” 
     Caesar with Pico de Gallo and Spicy Caesar Dressing    6.95 

Fresh Berry Salad 
     Mixed Greens, Mandarin Oranges, Seasonal Berries, Glazed Pecans, Blue Cheese and Berry Vinaigrette  8.95 

Spinach Salad 
      Tossed with Apples, Goat Cheese, Red Onion and Balsamic Vinaigrette  7.95 

House Smoked Vegetable Salad     
     Tossed with Mixed Greens and Gorgonzola Buttermilk Dressing  7.95 

Fresh Mixed Greens  
     Asiago, Spiced Pecans, and White Balsamic Vinaigrette  6.95 

  
*Add To Any Salad:      Chicken 4.95     Brisket 5.95     Salmon 5.95     Shrimp 6.95     Crab Cake 6.95  

 
 

WOOD FIRED PIZZAS 
Our Pizza Dough Is Made Daily with Our Fresh-Brewed Ale 

 
Margherita   
      Fresh Mozzarella, Basil Pesto, and Roma Tomatoes  10.95 

Pepperoni and Sausage 
      Peppers, Smoked Tomato Sauce and Goat Cheese  11.95 

Applewood Bacon  
       Ricotta, Smoked Onions, Chicken, Spinach and Tomatoes   12.95 

Famous Smoked BBQ Chicken  
      Tomatoes, Chopped Herbs, Smoked Gouda and Scallions 12.95 

Smoked Vegetable   
      Basil Pesto, Asiago and Chopped Spinach  10.95 

Shrimp and Roasted Garlic 
      Fresh Herbs, Roasted Peppers, Asiago and Smoked Tomato Sauce  13.95 
 
Build your own Pizza    Cheese and Tomato Sauce 9.25    Add one or more of the following items   .75 each  

 mushrooms, diced tomatoes, smoked red onions, artichokes, jalapenos, roasted garlic, smoked chicken, 
hamburger, pepperoni, Italian sausage, cheddar-jack, smoked gouda, extra cheese 

 
 

 
SIDES-3.50  

         Southern Cole Slaw              Smoked Vegetables                  Garlic Mashed Potatoes         
         House Fries                            Charleston Grits             Smoked Gouda Mac ‘n’ Cheese 
         Collard Greens           Braised Okra and Tomato             Sauteed Spinach    
  
                                                  
 
 

                           Add Any Style Side Salad to Any Order for 3.75 



 

 

 

 

 

 
OAK-SMOKED DAILY AND GRILLED 

Our Natural Smoking Process Produces a Pink Color When Items Are Fully Cooked 
  
Uncle Gerry’s Almost Famous Meatloaf 
     Smoked Gouda Mac ‘n’ Cheese, Collard Greens and BBQ Mushrooms  16.95 

BBQ Beef Brisket 
     Collard Greens, Garlic Mashed Potatoes and BBQ Sauce 17.95 

BBQ Hickory Smoked “St Louis” Ribs 
     Fries and Slaw         Half rack 15.50/ Full Rack 22.95 

Hand-cut 12oz Ribeye Steak  
    Garlic Mashed Potatoes, Southern Braised Okra and Herb Butter    23.95 

Garlic Rubbed Pork Tenderloin    
     White Corn Grits, Grilled Apples and Flamed Apple Brandy Sauce  17.95 

 
MARKET FRESH SEAFOOD  

 
Grilled BBQ-Rubbed Salmon 
    Tomatoes, Spinach, Roasted Garlic and Artichokes  18.95 

Crunchy Corn Battered Shrimp  
    Southern Slaw, Fries and House Made Dill Tarter Sauce  17.95 

Southern Pan Fried Mississippi Catfish 
      Southern Slaw, Fries and House Made Dill Tartar Sauce   16.95   
                                                                                                  
Charleston’s Original Shrimp and Grits  
     Tomatoes, Scallions and Tasso Ham  17.95 

Lump Crab Cakes 
     Fried Green Tomatoes, Corn Salad and Buerre Blanc  21.95 
  

PASTA AND ENTREES   
Grilled Chicken and Angel Hair Pasta 
     Artichoke Hearts, Roma Tomatoes, Garlic, Basil, White Wine and Pepper Flakes 14.95  

Fettuccini Alfredo  
     Classic Cream Sauce   11.95    Add Chicken: 4.95   Add Shrimp:  6.95 

“The” Chicken Parmesan   
     Angel Hair Pasta, Vegetable Ratatouille, Spinach and Asiago    16.95 

Vegetable Plate                        
    Garlic Mashed Potatoes, Braised Okra, Collard Greens, Fried Green Tomatoes and Smoked Vegetables  13.95 

   
SANDWICHES 

All Served with Seasoned Fries   
Carolina Slow Smoked BBQ Pork  
    Fried Pickles and Southern Slaw and Your Choice of Golden, Smokey, or Carolina BBQ Sauce 8.95 

Hand-Pattied Half Pound Burger    8.95           
Add one or more toppings:   (American, Swiss, Grilled onions, BBQ Mushrooms, Bacon, Cole Slaw) .75 each 

BBQ Beef Brisket  
    Fried Pickles and Southern Slaw  9.50 

Hot Smoked Vegetable 
     Basil Pesto and Fresh Mozzarella   8.50 

Fried Green Tomato B.L.T. 
   Caramelized Onion Mayonnaise   7.95 

Grilled Chicken Club 
    Swiss, Bacon, Lettuce, Tomato and Onion Aioli   9.50 

Catfish Po’Boy 
    Lettuce, Tomato and Dill Tarter Sauce   8.95 

Charleston Lump Crab Cake    
    Lettuce, Tomato and Dill Tarter Sauce  11.95 

 
HOMEMADE DESSERTS 

 
Apple Crisp 
   Granola Crust and Vanilla Bean Ice Cream   5.95  

French Doughnut Bread Pudding 
   Bourbon Soaked Golden Raisins, White Chocolate and Vanilla Bean Ice Cream  5.95 

Key Lime Pie    
    Graham Cracker Crust and Whipped Cream  5.95 

Chocolate Cobbler (Serves Two)  
  Dense, Rich, Unbelievably Chocolate Cobbler Served with a Scoop of Vanilla Bean Ice Cream. 8.95 
  
                           


