
uptown appetizers

HOUSEMADE PIMIENTO CHEESE
Charleston flatbread 9

FRIED GREEN TOMATOES
cheddar grits, country ham, caramelized onion chutney, tomato butter 11

HOUSEMADE POTATO CHIPS
crumbled blue cheese, scallions 9

CORNMEAL FRIED OYSTERS*
warm Brussels sprouts slaw, smoked bacon vinaigrette, Creole rémoulade 14

CHARLESTON CRAB CAKE
shrimp, okra & sweet corn fricassee, tomato butter 14

PAN SEARED SEA SCALLOPS*
sweet potato hoe cakes, brandied-bacon cream, crispy Brussels sprouts 15

SAUTÉED P.E.I. MUSSELS*
roasted carrots, shaved fennel, ginger-sorghum broth, grilled bread 12

PAN FRIED CHICKEN LIVERS
caramelized onions, country ham, Madeira demi-glace 10

DOWN SOUTH EGG ROLL
collard greens, chicken, tasso ham, red pepper purée, spicy mustard, peach chutney 9

FRIED MAC & CHEESE
bacon jam, hot pepper relish 10

BOILED PEANUT HUMMUS
okra & corn relish, hot pepper relish, Charleston flatbread 9

SPICY SHRIMP & SAUSAGE
tasso gravy, creamy white grits  14

soups & salads

CREAMY TOMATO BISQUE
shaved Parmesan cup 5     bowl 6

BLUE CRAB BISQUE
chives cup 7     bowl 8

HOUSE SALAD
baby greens, carrots, shaved fennel, white balsamic vinaigrette 8

SOUTHERN CAESAR SALAD
shaved Parmigiano-Reggiano, cornbread croutons 8

BRUSSELS SPROUT SALAD
baby greens, roasted rainbow carrots, truffle Parmesan vinaigrette, balsamic reduction 10

APPLE WALNUT SALAD
arugula, fennel, local goat cheese, citrus agave vinaigrette 10

CHRISTMA S

Please inform your server of any food related allergies.

*Contains ingredients that are raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

ASK ABOUT OUR COOKBOOK
UPTOWN DOWN SOUTH CUISINE BY CHEF DONALD DRAKE

12:00 pm - 8:00 pm



christmas specials

SLOW ROASTED TURKEY
whipped potatoes, herb dressing, country green beans, cranberry sauce, giblet gravy 32

HICKORY SMOKED HAM
macaroni & cheese, collard greens, lowcountry succotash, peach chutney 28

BRAISED BEEF SHORT RIBS
handmade egg noodles, peas, leeks, Mepkin Abbey mushrooms, red wine jus, 
cracked pepper Parmesan 32

PECAN CRUSTED SALMON*
whipped potatoes, herb dressing, country green beans, cranberry sauce, citrus beurre blanc 32

VEGETARIAN LENTIL LOAF
whipped potatoes, green beans, roasted mushrooms, cauliflower herb gravy 26

down south dinners

SHELLFISH OVER GRITS*
sautéed shrimp, sea scallops, creamy white grits, lobster butter sauce, fried spinach 32

BOURBON FRIED CATFISH
shrimp & andouille sausage étouffée, okra, bell peppers, jasmine rice, Tabasco rémoulade 29

LOWCOUNTRY BOUILLABAISSE*
shrimp, scallops, mussels, seasonal fish, andouille sausage, potatoes, corn, okra, 
bell peppers, shellfish potlikker, grilled bread 32

HERB SEARED AHI TUNA*
artichoke hearts, roasted potatoes, diced egg, green beans, lemon-caper vinaigrette 32

PARMESAN CRUSTED MARKET CATCH*
creek shrimp & jasmine rice pirloo, warm asparagus, sweet corn & tomato salad,  
citrus beurre blanc 34

BUTTERMILK FRIED CHICKEN BREAST
mashed potatoes, collard greens, creamed corn, cracked pepper biscuit, sausage-herb gravy 22

PAN SEARED DUCK BREAST*
duck confit fried rice, ginger-sorghum glazed carrots, peanut gremolata 30

GRILLED FILET OF BEEF*
melted pimiento cheese, herb potato cake, grilled Roma tomatoes, asparagus,  
Madeira demi-glace 36

CARPETBAGGER*
fried oysters, petite filet of beef, creamy cauliflower risotto, haricots verts, béarnaise 34

family-style sides

SAUSAGE HERB STUFFING
turkey gravy 12

MACARONI & CHEESE
white & yellow cheddar cheeses 12

LOADED SMASHED POTATOES
bacon, sour cream, cheddar, scallions 12

LOWCOUNTRY SUCCOTASH
butter beans, hominy, bell peppers, sweet corn 12

Family-style sides are enough for 4 or more. No substitutions for side items on entrée plates.

EXECUTIVE CHEF - KELLY FRANZ 
CULINARY ARTS DIRECTOR - DON DRAKE




