Ve

MEETING AT MARKET

=> OPEN DAILY <=

11AM - 11 PM



BEER

(*Local)

ON TAP

*Coast Hop Art IPA (7.7%)

*Coast Kolsch (4.8%)
*Commonhouse Park Circle Pale Ale (5.5%)
*Edmund’s Oast Blonde Ale (5.0%)
*Edmund’s Oast Seasonal Sour
*Estuary Mexican Lager (5.0%)

*Holy City Overly Friendly IPA (7.3%)
*Low Tide Aloha Beaches (5.5%)
*Munkle Pilsner (5.1%)

*Sugar Creek Belgian Dubbel (7.6%)
*Palmetto Amber Ale (5.8%)

*Ship's Wheel Cider (5.5%)
*Westbrook One Claw Pale Ale (5.5%)
*Westbrook White Thai (5.0%)
Guinness Stout (4.2%)

Blue Moon (5.4%)

Michelob Ultra (4.2%)

Stella Artois (5.2%)

Wicked Weed Coastal Love IPA (6.3%)
Yuengling Lager (4.5%)
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BOTTLES AND CANS
Budweiser (5.0%)

Bud Light (4.2%)

Blue Moon (5.4%)

Coors Light (4.2%)

Michelob Ultra (4.3%)

Miller Lite (4.2%)

Heineken Non-Alcoholic (0.0%)
6

Amstel Light (3.5%)

Corona Extra Lager (5.0%)

Corona Light (41%)

Heineken Lager (5.4%)

Sam Adams Boston Lager (4.9%)

Athletic Run Wild IPA Non-Alcoholic (>0.5%)
7

Bell's Two Hearted Ale (7.0%)
Left Hand Brewing Milk Stout Nitro (6.0%)
8

High Noon Seltzer (4.5%)
10

MOCKTAILS s

ISLAND MIX

Pineapple Juice | Orange Juice | Coconut Purée

MOCKTAIL MULE
Pomegranate Juice | Lime Juice | Ginger Beer
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WINE

BUBBLES
Charles de Fere Brut Sparkling “Cuvee Jean-Louis” (France)
Villa Sandi Brut Prosecco (Treviso)

WHITE

Scarpetta Pinot Grigio (Friuli) '21

Whitehaven Sauvignon Blanc (Marlborough) '21
Louis Latour Chardonnay “Grand Ardéche (France) 19
Talbott Chardonnay “Kali Hart” (Monterey) '21

DRY ROSE & SWEET WHITE

Mont Gravet Rosé (France) 21

Selbach Riesling Spatlese (Germany) '20
Tintero Elvio Moscato d'’Asti “Sori Gramella” (Italy) 21

RED

Rickshaw Pinot Noir (California) 21

La Rioja Alta Rioja Reserva “Vina Alberdi” (Spain) 18
Catena Malbec “Vista Flores” (Mendoza) '20
Barnard Griffin Merlot (Columbia Valley) ‘21
Daou Cabernet Sauvignon (Paso Robles) '21

COCKTAILS 16

WHISKEY DAISY
Old Forester | Lemon Juice | Orgeat Syrup
Angostura Bitters

SOUTHERN OLD FASHIONED
Southern Revival Rye | Chocolate Bitters
Infused Grand Marnier Honey Syrup

CHARLESTON LEMON CHARM
Lemon Vodka | Limoncello | Lemon Juice

ESPRESSO MARTINI

Vanilla Vodka | Grind Espresso Rum | Kahlua | Espresso

MARKET STREET MARGARITA
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House Infused Pineapple Jalapefio Tequila | Orange Liquor Lime

Juice

CAROLINA BUBBLY
Sweet Tea Vodka | Peach Purée | Sparkling Wine

PEACH PINK LADY
Botanical Gin | Stirrings Peach | Lemon Juice
Pomegranate Juice | Pineapple Eggwhite Foam

OVER THE COOPER

Pineapple Rum | Pineapple Juice | Orange Juice Coconut Purée



s> SHAREABLES <«

BRAUHAUS PRETZEL BOARD
Commonhouse Pale Ale Dipping Sauce | Pickled Vegetables
Atisanal Meat & Cheese | Lusty Monk Mustard

SHRIMP MARIE- ROSE COCKTAIL
Local Shrimp | Shrimp Marie-Rosé | Avocado | Cucumber
Chive | Lemon

BAKED BRIE CHEESE
Peach Marmalade | Normandy Farms Sourdough
Sage Agrodolce

FRIED GREEN TOMATOES v
Romesco | Pimento Cheese | Balsamic Reduction

CHICKEN WINGS
Half Dozen Wings | Traditional Buffalo or BBQ
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=3> SOUPS & SALADS <&

ITALIAN CHOP

Capicola | Salami | Mozzarella | Kalamata Olives

19

Roasted Peppers | Red Onions | Romaine | Roasted Red Pepper

Vinaigrette
CAESAR 16
Romaine | Parmesan Cheese | Crouton | Caesar Dressing
MARKET v 14
Mesclun | Tomato | Cucumber | Watermelon Radish
Blueberry Lemon Vinaigrette
Local, Fresh Fish (+16) | Shrimp (+14) | Chicken (+12)
GAZPACHO 12
Seasonal

=»> PUB FAVORITES <
BROWN BUTTER SEARED LOCAL CATCH 26
Lemon | Caper | Shallots | Parsley | Choice of Side
ESTUARY FISH & CHIPS 26
Cod Fish | Estuary Mexican Lager | Firefly Vodka Batter
Old Bay Remoulade | Sidewinders
GRAMMY'’S POT PIE 22

Chicken | Onion | Carrot | Celery | Potato

=3 BUNS & DOUGH <=

SIGNATURE SMASH BURGER 23
House Blend of Short Rib, Sirloin, and Brisket | Market Sauce
Cheese | Lettuce | Tomato | Onion | Brioche Bun | Choice of Side
Avocado (+2) | Bacon (+2)

CUBANO 23
Roasted Pork | Ham | Swiss Cheese | Pickles | Yellow Mustard
Baguette | Choice of Side

CHICKEN CAESAR WRAP 23
Grilled Chicken | Parmesan | Romaine | Creamy Caesar
Flour Tortilla | Choice of Side

HIGH WIRE FRIED CHICKEN 21

Southern Fried | High Wire Rye Whiskey Glaze | Southern Slaw
Pickle | Brioche Bun | Choice of Side

PORK BELLY SLIDERS 21
Fresno Aioli | Pickled Onion | King's Hawaiian Roll | Choice of Side

TURKEY CLUB 19
Oven Roasted Turkey | Bacon | Lettuce | Tomato | Mayonnaise
Sourdough Bread | Choice of Side

STREET TACOS 19
Local Fish | Salsa Verde | Pickled Red Onion | Cotija
Cilantro | Lime

CHARRED CORN SALAD v
SIDEWINDER FRIES
SWEET POTATO FRIES
MARKET SALAD

s> SWEETS <&

SKY HIGH MILKSHAKE FOR TWO 18
Pretzel Rim | Salted Caramel | S'mores Cookie | Whipped Cream
Wholly Cow Vanilla or Seasonal Special

Make it boozy! Ask your server for the latest selection
of dessert liquor.

CHOCOLATE ROCKY ROAD BROWNIE SUNDAE 15
Wholly Cow Vanilla Ice Cream | Peanuts | Whipped Cream

RASPBERRY BREAD PUDDING 14
Wholly Cow Vanilla Ice Cream | Raspberries
Lemon Creme Anglaise

CHEF DE CUISINE: ANDREW SINGER | GENERAL MANAGER: RENEE KHOURY



