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BURGER SPECIAL........................................................10
CHEESEBURGER, FRIES and a MUG OF DRAFT BEER
ADD A FRIED EGG $2 | ADD BACON $2

SOUTH SIDE BULLY VEGGIE BURGER .............................12
HOUSE-MADE BLACK BEAN BURGER with LETTUCE, TOMATO, CHIPOTLE
MAYO, PICKLES and FRENCH FRIES

BEER BATTERED BROOKLYN BRINE PICKLES .................10
BROOKLYN BRINE DAMN SPICY PICKLES SERVED with CHIPOTLE MAYO
and RANCH

SWEET SCIENCE WINGS ....................... 6/12 WINGS 10/16
CHOICE OF HONEY BBQ, SOUTH CAROLINA TANGY, BUFFALO or SPICY
PINEAPPLE BBQ COMBO WITH FRIES $2

GRILLED CHICKEN SALAD ........................................................ 14
CARROTS, RED ONIONS, BLACK BEANS, AVOCADO, TOMATO and CREAMY JALAPEÑO DRESSING

KALE CAESAR SALAD .............................................................. 11
CHOPPED KALE DRIZZLED with TRADITIONAL CAESAR DRESSING

COLD ROASTED BEETS SALAD .................................................. 12
BABY ARUGULA, TOASTED ALMONDS, GOAT CHEESE and SHERRY TRUFFLE DRESSING

ARTICHOKE SALAD ................................................................. 12
BABY ARUGULA, CARROTS, TOMATO, PECORINO CHEESE and BALSAMIC VINAIGRETTE

COBB SALAD .......................................................................... 14
ROMAINE and  KALE, CHOPPED GRILLED CHICKEN, BACON, CHEDDAR CHEESE, KIDNEY BEANS,
TOMATO, BOILED EGG and RED ONIONS with HOUSE-MADE RANCH DRESSING

GRILLED SALMON SALAD ........................................................ 19
ROMAINE, ARUGULA, CUCUMBER, TOMATOES, AVOCADO, CREAMY DILL DRESSING
and SESAME SEEDS

ADD: CHICKEN $5  |  SHRIMP $8  |  BACON $2  |  SALMON $8

*THE KITCHEN DOES NOT ACCEPT ANY SUBSTITUTIONS OR ALTERATIONS
*FOR PARTIES OF 5 OR MORE THERE WILL BE A 20% GRATUITY ADDED
*PLEASE ALLOW EXTRA TIME FOR FOOD ORDERED WELL DONE

BISCUITS & GRAVY .................................................... 10
THICK LUSCIOUS CHUNKS of JUICY SAUSAGE IN DELICIOUS GRAVY OVER THREE 
BISCUITS ADD EGGS $2

CHICKEN & WAFFLES.................................................. 17
A BRUNCH CLASSIC. THREE PIECES OF FRIED CHICKEN SERVED WITH
A WAFFLE TOPPED WITH BERRIES and WHIPPED CREAM

SPICY CAJUN SHRIMP & WAFFLES ..............................18
5 SHRIMPS SAUTEED IN SPICY CAJUN SEASONING SITTING ON TOP OF OUR
HOMEMADE WAFFLES, ACCOMPANIED by HONEY BUTTER

POACHED EGGS BENEDICT ........................................... 12
HAM and HOLLANDAISE SAUCE. SERVED WITH HOME FRIES and MIXED GREEN 
SALAD

POACHED EGG CRAB CAKES .........................................14
CRAB CAKE and HOLLANDAISE SAUCE. SERVED WITH HOME FRIES and MIXED 
GREEN SALAD

POACHED EGG SHORT RIB............................................15
SHORT RIB and HOLLANDAISE SAUCE. SERVED WITH HOME FRIES and MIXED 
GREEN SALAD

BLT ...........................................................................14
BACON, LETTUCE, TOMATO and CHIPOTLE MAYO SERVED ON A BRIOCHE
BUN with FRIES

CHICKEN & BISCUIT BUCKET.......................................11
CONTAINS 3 PIECES OF CHICKEN, A BISCUIT and HONEY BUTTER

3 CHEESE GRITS .......................................................... 5

BUFFALO CHICKEN SANDWICH.......................................... 12
PANKO BREADED BUFFALO CHICKEN with MELTED MONTERREY CHEESE, 
GUACAMOLE, LETTUCE and TOMATO. SERVED with FRIES

12-HOUR SMOKE PULLED PORK SANDWICH ...................... 14
WITH CHOICE OF HONEY BBQ, SOUTH CAROLINA TANGY or SPICY
PINEAPPLE BBQ. SERVED with SWEET POTATO FRIES

JOE LOUIS BURGER ........................................................ 15
USDA PRIME BEEF, CHEDDAR CHEESE, LETTUCE, TOMATO, CARAMELIZED
ONIONS and GRILLED PINEAPPLE. SERVED WITH FRIES ADD BACON $2

CATFISH SANDWICH ........................................................ 15
PANKO BREADED CATFISH DOUBLE STACKED  with SAUTÉED BROCCOLI
RABE and HOUSE-MADE TARTAR SAUCE on a BRIOCHE BUN

SHRIMP & GRITS ............................................................ 16
SAUTÉED WITH BACON, TOMATOES, GARLIC, CREAM and WHITE WINE
SERVED OVER GRITS

SMOKIN’ JOE CHICKEN QUESADILLA ................................ 14
SMOKED CHICKEN, BACON, MONTEREY JACK CHEESE, TOMATO, SOUR
CREAM and SALSA, TOPPED WITH BBQ SAUCE

JERK CHICKEN TACOS........................................................ 6
TWO SOFT SHELL TACOS STUFFED with CHICKEN and LETTUCE.
SERVED with PICO DE GALLO and SOUR CREAM ON THE SIDE

VEGETARIAN TACOS .......................................................... 6
TWO SOFT SHELL TACOS with SAUTEED SPINACH, BEANS, MUSHROOMS
and TOMATOES. SERVED with PICO DE GALLO and SOUR CREAM ON THE SIDE

FISH TACOS ...................................................................... 6
TWO SOFT SHELL TACOS STUFFED with COD and LETTUCE.
SERVED with PICO DE GALLO and SOUR CREAM ON THE SIDE

CRAB CAKE SANDWICH .................................................... 14
TWO CRAB CAKES ON A BRIOCHE BUN with TARTAR SAUCE, LETTUCE
and TOMATO.  SERVED with OUR FRESH HOME CUT FRENCH FRIES

SOUP OF THE DAY.............................................................. 8
ASK YOUR SERVER FOR TODAY’S OPTION. ACCOMPANIED by GARLIC TOAST

SMALL MAC & CHEESE ...................................................... 9
5 CHEESE BLEND with BACON, TRUFFLE OIL and SLICED JALAPENOS
ADD LOBSTER $10

FRENCH FRIES .................................................................. 5

TRUFFLE FRIES ................................................................ 8

SWEET POTATO FRIES ........................................................ 5
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MIMOSA ...................................................................... 8

MIMOSA CARAFE ........................................................ 21

BLOODY MARY............................................................ 10

EL LUCHADOR............................................................. 10
EL JIMADOR, FALERNUM, LIME, ANGOSTURA BITTERS with an ORANGE TWIST

HEMINGWAY DAIQUIRI ................................................ 10
CRUZAN AGED RUM, LUXARDO, LIME, GRAPEFRUIT with a CHERRY GARNISH

THE LAST WORD ......................................................... 10
GORDON’S GIN, CHARTREUSE, LUXARDO and FRESH LIME JUICE

BROOKLYN 75     ....................................................... 14
COINTREAU, DEVIL'S SPRING VODKA, FRESH WATERMELON JUICE and FRESH
LIME JUICE

SOUR MONKEY........................................................... 12
MONKEY SHOULDER BLENDED SCOTCH, ORANGE MARMALADE, LEMON
and BROOKLYN FIG BITTERS

THE JACK DEMPSEY    ............................................... 15
OLD GRAND-DAD BOURBON, GINGER, LEMON JUICE, ROSEMARY and BITTERS

SOUTHPAW ................................................................ 12
STRAWBERRY and BASIL LEMONADE with SMIRNOFF VODKA

GRAHAM AVE ............................................................. 12
EL JIMADOR, MUDDLED JALAPEÑO and BASIL, CANTON and LIME JUICE

BIG GAME    ............................................................. 14
CRUZAN 151 RUM, FRESH LIME JUICE and FRESH WATERMELON JUICE 

BLACK MAMBA            ............................................. 18
MAMBA’S JUICE BLEND OF OVERPROOF BOURBON, VODKA, RUM and TEQUILA 
(UPON BARTENDER’S DISCRETION)

BALLAST POINT AMBER ALE ...........................................................7
CALIFORNIA AMBER ALE BREWED with MALTS and AMERICAN HOPS
with FLORAL AROMA

TWO ROADS NO LIMITS HEFEWEIZEN..............................................7
AWARD WINNING WHEAT BEAR BREWED IN STRATFORD, CONNECTICUT

LAGUNITAS LITTLE SUMPTIN .........................................................7
PALE WHEAT ALE with TROPICAL FLAVORS

GUINNESS ....................................................................................7
BLACK FULL BODIED with A SMOOTH CREAMY HEAD and A DRY ROASTED 
BITTERNESS

PEAK ORGANIC IPA........................................................................6
LIGHT and DRY EAST COAST IP

ANGRY ORCHARD CIDER.................................................................6
A CRISP and CLEAN HARD NATURAL APPLE CIDER 

FOUNDERS ALL DAY IPA .................................................................7
AN ALL-DAY IPA NATURALLY BREWED with a COMPLEX ARRAY OF MALTS,
GRAINS and HOPS

PACIFICO ..................................................................................... 5
MEXICAN PILSNER STYLE BEER

NARRAGANSETT LAGER ................................................................ 5
A CLASSIC AMERICAN LAGER. CRISP and REFRESHING

ROTATING BEER ............................................................................6

BUDWEISER / BUD LIGHT......................................................................................5
HEINEKEN............................................................................................................6
CORONA / CORONA LIGHT.....................................................................................6
RED STRIPE .........................................................................................................6
CRABBIE’S ALCOHOLIC GINGER BEER .....................................................................6
TECATE CAN.........................................................................................................4
TECATE CAN & SHOT $6

SOL .....................................................................................................................5
SCHOFFERHOFER GRAPEFRUIT BIER .......................................................................6

LANCATAY MALBEC............................................................. 9/34
AN ARGENTINIAN DEEP VIOLET RED with A BASE OF RASPBERRIES,
PLUMS, RED CURRANTS and SPICE

TORTOISE CREEK PINOT NOIR ............................................. 9/34
LIGHT BODIED FROM CALIFORNIA with AROMAS OF VIOLETS
and RIPE CHERRIES

DOMAINE DES MARRANS BEAUJOLAIS-VILLAGES ............... 12/46
DRY BODIED with HINTS OF RED FRUITS and TANGY EDGE

MELINI CHIANTI..................................................................7/26
DRY BODIED and INTENSE with ELEGANT AROMAS OF BLACKBERRIES
and RASPBERRIES with VIOLET and FLORENTINE IRIS NOTES

CARTA VIEJA SAUVINGNON BLANC ...................................... 9/30

CA’DONINI (PINOT GRIGIO OR CHARDONNAY) .................... 8/26
ITALIAN, FRUITY and CRISP

VEUVE CLICQUOT DEMI-SEC .............................................17/100

LAURENT MIQUEL ROSé ...................................................... 9/34

SPARKLING BRUT............................................................... 8/30


