Wines

Moscato

Annalisa Veneto, Italy




7.50 glass

24.00 bottle
The wine shows straw yellow color with greenish accents and a fine, rich perlage. The texture is soft and delicate with pleasantly sweet, ripe flavors of apricot and peach. The low alcohol content makes it a versatile food companion and aperitif. 

Pinot Grigio

Ceilo, Veneto, Italy





5.50 glass

16.00 bottle



The wine is a straw yellow color with green accents. It has a bouquet of baked bread and green apple. On the palate, the acidity is refreshing and leads to a long finish.


Chardonnay

Mars and Venus, Central Valley, Chile


5.00 glass

13.00 bottle


The wine is a big expression of the Chardonnay grape with Toasty caramel pairs with citrus on the nose, while the brilliant straw color promises pear & stone tastes. Not oaky, this tasty Chilean white is fresh & a little racy! 

Grayson, St. Helena, California



7.50 glass

28.00 bottle



This Chardonnay is brilliantly ripe and shows aromas of bright, brisk acidity with notes of peach and Asian pear. The palate offers green apple with a crisp finish showing gentle hints of apple pie and tropical fruit. 100% French Oak.

Sauvignon Blanc

Ponga, Malborough, New Zealand



8.00 glass

24.00 bottle




Sustainable
This is vibrant and zesty fruit flavors for which Marlborough’s Sauvignon Blanc and Pinot Noir are world famous. These wines are bright, contemporary, fruit-driven styles, offering exceptional value for money.
Pinot Noir

Cielo, Veneto, Italy





5.50 glass

16.00 bottle


The wine is a light ruby red color. The aromas of huckleberry and blueberry permeate from the glass. The wine is fruit forward and has soft tannins.

Cabernet Sauvignon

Mars and Venus, Central Valley, Chile


5.00 glass

13.00 bottle



This is a fresh, palate-friendly wine with notable tannins boasting colors of garnet and scents of ripe cherry. This is a full-bodied Cab offering flavors of cherry, chewy blackberry, hints of vanilla and consistent oak. Easy pairing for red meats off the grill or mixed with a hearty tomato sauce.
Grayson, St. Helena, California



7.50 glass

28.00 bottle



This Cabernet Sauvignon shows a dark ruby color with a rich nose of red cherries, raspberries and hints of black pepper. This intense Cabernet is full of artful fruit, provides a round mouth feel and a soft lingering finish with hints of toasted French oak.
Specialty Cocktails 

Belini- Absolut Peach Vodka, Champagne and Orange Juice - $7.50 
Mimosa - $5
Mother Shucker's Bloody Mary - $6.50
Soup
Charleston She crab soup $4.95
Salad 
Fried chicken chef salad-Iceberg lettuce-crispy bacon-tomato-cucumber

cheddar cheese-whole grain honey mustard $9.95

Brunch/Lunch
Omelet of the day- with a side of grits and fresh fruit $8.95
Quiche of the day-with side of grits and fresh fruit $8.95
The Cat Daddy Biscuits- 2 buttermilk biscuits-Cajun fried chicken breast-country sausage gravy $9.95
Southern style eggs Benedict-2 buttermilk biscuits- country ham-fried eggs-
country sausage gravy $8.95

Steak and Eggs- Grilled 8 oz Certified Angus N.Y.Strip-fried eggs-red eye gravy-
hash brown potatoes $12.95
Carolina shrimp and grits-sautéed shrimp-andoulie sausage-tasso gravy-

Adluh stone ground grits $10.95
Low country crab cakes (2)-baby greens-roasted red pepper remoulade $12.95

Wings, Eggs and a Breast, too!! -Palmetto Potions Larynx Lava hot sauce with 5 wings, scrambled eggs and grits $10.95
May’s marinated and grilled pork tenderloin with potato hash-

 2 eggs sunny side up and chive sour cream $10.95
Grilled Atlantic salmon filet-Glazed with Sallie’s Greatest Peach, Pepper and Ginger vinaigrette-served with eggs and grits $12.95
A la carte

Buttermilk biscuits-country ham butter-$3

Bacon-$2

Fresh fruit salad-$2

Stone ground grits-$2

Hash brown potatoes-$2
Dessert
Chef’s Choice

