
Raw Bar

OYSTERS* 
SINGLE    3
DOZEN    33

w/ Yuzu-Jalapeño Mignonette & Roasted Tomatillo

BROILED OYSTERS*  (5) 16
 Roasted Habanada Butter

CRUDO*  16
Chili Oil, Gala Apple

SHRIMP DIP  16
Cucumber, Brandons Bread

COLD THINGS
ARUGULA SALAD  13

Walnut, Mushroom Conserva, Pecorino

MARINATED PEPPERS  12
Whipped Ricotta, Chili Vin.

DEVILED EGGS  5
Pickled Dragons Toe Peppers

POACHED SC SHRIMP  12
Yuzu Yum Yum Sauce, Sesame

HOT STUFF
GREEK DOG  6

Beef Chili, Shallot, Dijon

SEATTLE DOG  6
Cream Cheese, Carmelized Onion, Chive

SHISHITO GRATIN  13
Cream of Lions Mane, Gruyere, Fried Shallot

BUTTER ROASTED PUMPKIN  11
Coconut, Turmeric, Pomegranate

BUFFALO CHICKEN DIP  14
Brandon’s Bread, Chive

KITCHEN HOURS
TUESDAY THRU SUNDAY 

5p-11p

1956
Maybank
Highway

Suite E

Peruvian Chicken
HALF OR WHOLE BIRD   16/28

 

Rotisserie Roasted with Aji Panca
Served with Cilantro Aioli & Lime

* C O N S U M I N G  R A W  A N D  U N D E R C O O K E D  E G G S ,  M E A T S ,  A N D  S E A F O O D  I N C R E A S E S  T H E  R I S K  O F  F O O D  B O R N E  I L L N E S S

FISH FILLET!
DOUGHNUTS

PUMPKIN CHEESECAKE 6
 

Graham Cracker Dust

BOSTON CREAM  6
Nutella, Sea Salt

DULCE DE LECHE  6
Nutella, Sea SaltPeperonata, Basil

  28

FLANK STEAK
Chermoula, Roasted Okra

29

Bar

GEORGE
1 9 5 6  M A Y B A N K  H W Y
C H A R L E S T O N , S C


