
WE D  T H R U  SAT  |   5 -9  P M

Garden
FIG SALAD 12
arugula and spinach duo, local figs, candy pecans,
goat cheese, red onion, aged balsamic 

MUSHROOM ADOBO 10
mushroom trio, white rice, picked herbs, adobo sauce 

FLATBREAD 12
roasted eggplant spread, ricotta salata, herbs,
tomato confit, feta 

STUFFED ACORN SQUASH 14
chicken sausage, leeks, kale, parmesan

Land
STEAK 38
grass-fed N.Y. Strip, rainbow swiss chard,
roasted mushrooms, gremolata, black truffle demi 

BRAISED SHORT RIB 34
acorn squash purée, sautéed kale, demi-glace 

PORK DUO 32
braised pork belly & grilled pork tenderloin,
roasted rainbow carrots, apple bourbon demi

Sea
WONDER FISH MKT PRICE
local fish, carolina gold rice, benne seed,
roasted corn, tomato confit, brussel sprouts 

SALMON 30
maple walnut crusted, swiss chard, grilled squash 
and onion medley, maple bourbon gastrique

SHRIMP 28
pesto cream gnocchi, blistered tomatoes, 
aged parmesan 

B U L L S  B AY S A LT WO R K S  •  S T O R E Y FA R M
VERTICAL ROOTS PRODUCE •  JOYCE FARMS
K I N G  T I D E  F A R M S  •  L I F E  R A F T  T R E A T S
E V O  B A K E R Y  •  G R O W  F O O D  C A R O L I N A

Local Partners

De�erts
CARAMEL  8
APPLE CAKE  
granny smith apples 
homemade caramel 
vanilla bean ice cream

Teatured Cocktail-
1705 Meeting Street   15

Bulleit, High Wire amaro, 
orgeat syrup, cherry bitters 

SunsetSunset
S U P P E R  C L U B

Fridays 5 pm - 9 pm
3 Courses $45

Choose one salad or starter, 
one sea or land, and

one dessert

Complimentary glass of bubbles



B�r
DRAFT
Ghost Monkey Brewery “Yoga Pants” Kolsch 4%  7
Estuary “Noche Del Mar” Mexican StyleLager 5% 7
Allagash White Belgian Style Wheat Beer 5.2% 7
Commonhouse Aleworks “Park Circle Pale Ale” 5.5% 7
 Palmetto Brewing Co. Amber Ale 5.8% 8
Plankowner Brewing “Mermaid Tears” NE IPA 6.2% 8
Rotating Local Tap MP

CANS
Volley Tequila Seltzer ORGANIC* 8
 sharp grapefruit / tropical mango / zesty lime

Michelob Ultra Seltzer ORGANIC* 6
 kiwi lime / berry hibiscus / strawberry guava / 
 watermelon strawberry

Michelob Ultra Lager 6
Wicked Weed Coastal Love IPA 7
Stone Brewing Buenaveza “Salt & Lime Lager”    7
Westbrook White Thai 7
Westbrook One Claw 7
Wild Leap LMN ADE Sour 8
Commonhouse Brewery “Wise One” Hefeweizen 6
Delirium Tremens “Strong Blonde” Belgian 16 oz 12

Wine
WHITE/ROSÉ
Los Vascos Chardonnay CHILE 10/40
Maison Saleya Rosé FR 11/44
Marietta Cellars OVR Rosé CA 12/48
Bertani Velante Pinot Grigio IT 13/52
Cantina Puiatti Sauvignon Blanc IT 15/60
Domaine Fornier Sancerre FR 18/72

BUBBLES
Poema Pura Cava Brut FR 9/36
Cacciatora Lambrusco IT 8/32
Bouvet Brut Rosé FR 13/52

RED
Saget La Perriere Pinot Noir FR 9/36
Spoken West Pinot Noir CA 10/38
Col D’orcia Spezieri Toscana IT 12/48
Arbo Cuvee Malbec FR 14/56
Chateau Redon Bordeaux FR 15/60
Fontanafredda Nebbiolo IT 19/76

Craft Cocktails
ON DRAFT  AVAILABLE IN CARAFES

Signature Spicy Margarita 12/60
21 Seeds Cucumber & Jalapeno tequila, lime, 
agave 

Pomegranate Rum Mule 12/60
Bacardi Gold, pomegranate, ginger beer, mint 

Espresso Martini 13/65
Smirnoff Vanilla, Six & Twenty Carolina Cream, 
espresso

CRAFT
Sunkissed Navel Sangria 11
Pinot Noir, Peach Vodka Smirnoff, fresh peach 

Charred Strtawberry Shrubs 13
Strawberry infused mezcal, citrus, ginger beer, 
basil 

Ambrosia Amarga 13
Aperol, Hat Trick gin, Lillet Blanc 

Osaka Cherry Blossom 15
Suntory Whisky Toki, husk cherry, honey, yuzu, 
mint

Bhava Jungle Bird  14
pineapple rum, Campari, pineapple, lime

FROZEN
Wondering Angel Frose 13
Tropical Superior Mojito 13
Make any standard
or craft cocktail frozen +2

CHAMPAGNE
Ferrari Brut NV 100
Moet & Chandon Rosé Impérial  145
Moet & Chandon Brut 150
Veuve Clicquot Brut NV 150
Perrier Jouet Belle Epoque 500
 Grand Brut 
Ferrari Brut NV 1.5L 250
Krug 166 Edition 3L 1100

ALCOHOL-FREE OPTIONS
Bhava Barkeep’s Fresh Mocktails 8
Open Water Still/Sparkling 16 oz 4
Yerba Mate CLEAN 3.5
BioLfyte-Liquid IV Electrolyte  4.5
 Beverage
Vita Coco Coconut Water 5
RightSide Brewing Citrus NA 10
 Wheat Beer 
High Rise Delta 9 Seltzer 12


