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desserts

deep fried cheesecake.................................................8
fresh strawberry preserves, 
house made graham crackers

“cake in a jar”............................................................8
double fudge cake, milk chocolate mousse,
house made fluff, carolina shortbread

beignet & doughnuts..................................................8 
chef’s selection of dipping sauce

warm chocolate cake.................................................8
vanilla ice cream, strawberry preserves

selection of house-made ice creams & sorbets................8

liquid memories

infusions

sea island zinger...................................................................8
Hibiscus Tea Infused Sea Island Carolina Gold Rum & Ginger Ale

miss grace fig martini.......................................................... 11
Fig Infused FireFly Vodka, Grand Marnier, Lemon & Lime Juice 

raspberry ginger mint cosmo............................................... 10
Mint & Ginger Infused Stoli Raspberry Vodka, Cointreau, Fresh Lime 
& Cranberry

garden to glass

blackberry sage lemonade.....................................................9
Bacardi Limón Rum,Fresh Lemon Juice, Blackberries & Sage

country nectar ....................................................................8 
Firefly Vodka, Rosemary Infused Honey, Fresh Grapefruit Juice

cucumber gimlet................................................................. 10
hendrick’s gin, fresh lime juice, rock candy syrup, cucumber 

mango mojito..................................................................... 11
Sea Island Carolina Gold Rum, Mango Puree & Fresh Mint 

house made aperitifs

lemoncello...........................................................................7
meloncello...........................................................................7

inspired libations 
river house manhattan........................................................ 11
Makers Mark “46” Bourbon, Sweet Vermouth. choice of House 
Made Bitters: Orange, Cherry Vanilla, Honey Ginger Lemon

milk punch............................................................................9
Maker’s Mark Bourbon, Milk, Vanilla, Nutmeg & Cinnamon

peaches & bourbon................................................................9
Maker’s Mark Bourbon, Peach Cider & Lemonade

ginger limeade......................................................................8
Stolichnaya Citron Vodka, Ginger & Lime Juice 

amber margarita...................................................................9
souza silver Tequila, Triple Sec, Lemon & Lime Juice & Agave Nectar

sweet peach tini....................................................................9
FireFly Sweet Tea Vodka , Peach Cider & Sweet Tea

the may*...............................................................................9
Woodford Reserve & Peach Preserves 

Cocktails by David Mason

*This cocktail was created by Mixologist Philip Ward of Mayahuel, NYC.



house cured meats

chef’s selection of assorted meats

sweet & sour pickles, whole grain mustard, hummus
................................................................................................................17

cheese & crackers 
assorted local & regional cheeses

jam, crackers, spiced pecans & honey comb
................................................................................................................15

meat & cheese sampler........................................................24
share-sized sampler 

small plates

mediterranean sampler......................................................15
tzatziki, romesco, hummus, marinated olives,
marcona almonds, grilled pita bread

anson mills grit tots..........................................................11
roasted corn ranch

crispy sweetbreads..............................................................13
anson mills grits, brown butter jus

melted vidalia onion bisque...............................................10
benton’s bacon gougeres, charred rosemary oil

smoked wagyu beef carpaccio............................................14
pastrami spices, pickled vegetables, fancy sauce

rye crostini

seafood

iced oysters on the 1/2 shell.............................................................15 
1/2 dozen 
pico de gallo

roasted cold water oysters..............................................................15 
1/2 dozen

jalapeño butter, grilled lemon & thyme 

chilled local blue crab salad..........................................................14
fried green tomatoes, citrus, house made yogurt

bbq local shrimp................................................................................14
charleston gold dirty rice

herb semolina flat breads
............................................................................................................11

blackened shrimp, roast corn, goat cheese, pesto

tomato jam, basil, mozzarella, balsamic 

fingerling potato, flat creek cheddar, bacon, 
sour cream, scallions

entrée salads

fried green tomato blt...................................................... 10
candied bacon, roast corn ranch, tomato

chopped baby lettuce......................................................... 9
pickled red onion, confit tomato,
humboldt fog, red wine vinaigrette

hearts of romaine lettuce............................................... 10 
parmigiano-reggiano, white anchovies, 
micro croutons, creamy garlic dressing   

sandwiches 
your choice of fries, chips, or slaw 

moss hill grass fed beef sliders....................................... 13
toasted sacaduros

south carolina pulled pork............................................... 9
crisp slaw, bread & butter pickles 

grilled turkey wrap.......................................................... 11
hummus, provolone, giardiniera vegetables

house made hot dog......................................................... 10
50/50 beef tenderloin and pork,
served on a soft roll, grilled onions or

green tomato chow-chow


