
Green Tea Sangria      
ponga sauvignon 

blanc + green tea + 

st. germain + honey 

+ green apple + 

lemon $10

Tequila, Lime & 
Sunshine            

altos tequila + 

mixed berry-honey-

lime puree + perrier 

+ mint garnish $13

The King's            
Old Fashioned      

reverend spirits 

bourbon + demerara 

syrup + housemade 

aromatic bitters $13

Caipirinha do Sol 
cachaca + lime + 

sugar $10

Slippery When Wet  
reverend spirits gin 

+ strawberry + honey 

+ lemon juice + 

greek yogurt + black 

pepper $13

smoked and braised berkshire pork shank + house mole sauce + 

potato hash feat. red potatoes, sweet potatoes, onions, and 

poblano peppers $22 

Oaxacan Smoked Pork Shank

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness

hand breaded catfish filet + house pickled red cabbage + 

house red pepper remoulade + brioche bun $14

Carribean Curried Lamb
aussie lamb leg + west carribean curry sauce + red peppers + 

onions + red potatoes + brussels sprouts + carolina gold rice 

with sea island red peas + cipollini onion chutney $22

Pan Fried Catfish "Reuben"

Sides 
whiskey collards $6                                                               

tomato fried rice $6                                                          

sichuan brussels sprouts $6

Smoked Shrimp Cocktail

Starters Remedies
Creamy Mushroom Toast

oyster mushrooms + roasted shallots + manchego + challah 

bread + sunny side up egg $11
Pineapple Ginger  

aperol + pineapple-

ginger juice + 

prosecco $12brined and pecan wood smoked jumbo shrimp +               

house green tomatillo cocktail sauce $14

Sichuan Beef Stir-fry with Peaches & Leeks
stir-fried beef tenderloin tips + house sichuan sauce + 

charred peaches + vidalia onions + green leeks + jasmine rice 

+ scallions $22

Gorgonzola Bleu Cheese Wedge Salad

pan seared scallops + house chimichurri +                    

white bean hummus + toasted pine nuts + red chili oil $16

Main
Baked Polenta Puttanesca

baked polenta cake + house puttanesca sauce featuring 

kalamata olives, capers, and onion + shaved parmesan +   

balsamic redux + baby arugula $16

Low Country Mustard BBQ Chicken

wedge of iceberg lettuce + bacon + crumbled gorgonzola +  

oven dried tomatoes + pickled shallots + house bleu cheese 

dressing + toasted bread crumbs $12

Argentinian Seared Scallops

Family Style Mac & Cheese
big ‘ol bowl house macaroni and cheese $8

house mustard bbq glazed chicken thighs + tomato fried rice 

featuring roasted tomatoes, shallots, onion, and scallions + 

whiskey collards $18


