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 Proud partner of the SC Aquarium Good Catch Sustainable Seafood Program. We're strawless for sea life! Available upon request. 
Many menu items can be prepared gluten-free, vegetarian, vegan or in compliance with many dietary restrictions. 

Please advise your server if interested.  There is a $6 split plate fee 

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

SMALL PLATES 

MAIN PLATES

mixed berries 7  side salad 6       shoestring fries 7  seasonal fruit 6

SUMMER GRAIN BOWL
quinoa, farro, summer squash    
cambray onions, picked herbs        
peach & prosecco vinaigrette      

cashew relish
19

CUBAN SANDWICH
pork loin ham, marinated carnitas house 

made pickles, whole grain mustard 
swiss, cuban bread

19

BABY GEM CAESAR SALAD 
grilled gem lettuce

pecorino & anchovy vinaigrette       
crispy sourdough crumb, pecorino snow

16

COMPRESSED WATERMELON
lavender pickled fennel, goats milk feta mousse 

cashew & watermelon vinaigrette
fig balsamic glaze

16 20

FISH TACOS*
seasonal sofrito, avocado mousse   

savoy cabbage slaw, pickled red onion  
chipotle aioli 

19

LOBSTER ROLL
cold-water lobster salad, tarragon mayo 

tobacco onions 
buttered split top roll

26 

additions
chicken 9    shrimp*16 

SHRIMP COCKTAIL
carolina shrimp, kohlrabi slaw

serrano chili, lowcountry cocktail 
horseradish aioli 

18

BLUE CRAB EMPANADAS 
dirty rice, scallion         

lemon aioli, trinity vierge

ACAI SMOOTHIE BOWL
green matcha  

almond & coconut granola chia seeds 
fresh berries, wild dunes honey     

18

local fish* MP 

HUMMUS     
crispy chickpeas, harissa oil  

garlic naan bread 
vegetables of the moment

 16

POOL MENU

TERRACE BURGER*    
lettuce, tomato, red onion, pickles   

choice of: american, swiss, or cheddar 
brioche bun 

23

additions
pecan smoked bacon 6   fried egg* 4    avocado 4         
sautéed wild mushrooms 4   caramelized onions 3

SIDES



B E V E R A G E SB E V E R A G E S
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MOUNTAIN VALLEY  WATER
sti l l  & sparkling   8

MICHELOB ULTRA  7  

BUD LIGHT  7

COORS LIGHT  7

MILLER LITE  7

CORONA  8

CORONA LIGHT  8

HEINEKEN   8

SPARKLING & ROSÉ

* V i n t a g e s  a r e  S u b j e c t   t o  C h a n g e 

COCKTAILS

PUKALANI PUNCH  14
Rumhaven Caribbean Rum, Brazilian Cachaca, Coconut 
Lime  

PENTHOUSE PALOMA  15
Patron Silver Tequila, Grapefruit, Pablano, Sea Salt 

RASPBERRY LEMON DROP   15
Absolut Citron Vodka, Chambord, Lemon, Sugar Rim 

CRIMSON SPIRE SPRITZ   15
Träkál Spirit of Patagonia, Strawberry, Lemon  
Prosecco

SUMMER GIN TONIC  15  
Hendrick's Gin, Summer Berry, Fever Tree Tonic 
Citrus Peel

HIGH NOON   13
Vodka Seltzer Canned Cocktail, Assorted Flavors 

ZERO PROOF

DESERT ROSE   7
Seedlip Garden, Grapefruit, Lime, Fever Tree Tonic 

HEY, ARNOLD    7
House Citrus Mix, Iced Tea, Cranberry, Lemon 

STRAWBERRY FIELDS  7
Strawberry, Lemon, Fever Tree Ginger Ale 

DRAFT BEER 

ESTUARY / 25 Islandwide Hazy IPA  9         

COMMONHOUSE ALEWORKS / Red Fox Irish Red  9 

COMMONHOUSE ALEWORKS / Golden Isle Lager  9 

ANHEUSER-BUSCH / Michelob Ultra  9      

KONA / Big Wave Golden Ale  9       

GOLDEN ROAD / Mango Cart  9

WICKED WEED / Pernicious IPA  9

NEW BELGIUM / Fat Tire Ale  9

ALLAGASH BREWING COMPANY / White Ale  9
ORIGINAL SIN PEAR CIDER 8

STELLA ARTOIS  8

 WHITE CLAW SELTZER  8

HEINEKEN 00  6

BEST DAY HAZY NON-ALC IPA  8

HIGH RISE  12

PROSECCO / Luminore / Veneto / NV   18/88  

CAVA BRUT ROSÉ / Poema / Spain / NV   16/75 

SPARKLING ROSÉ / Pierre Sparr / France / NV 16/80  

STILL ROSÉ / La Jolie Fleur / Provence / 2022  15/73 

WHITE

SAUVIGNON BLANC / Loveblock / Marlborough / 2022  18/88     

SAUVIGNON BLANC / Rombauer / Sonoma / 2022  18/88 

CHENIN BLANC / Saldo / California / 2021  17/85

MOSCATO / G.D. Vajra / Piedmont / 2023  16/78

PINOT GRIGIO / Jermann / Friuli / 2023  17/85   

CHARDONNAY  / William Hill / Napa / 2021  17/85 

CHARDONNAY / Louis Latour Macon-Lugny / France / 2021  18/85

RED

PINOT NOIR / Four Graces Reserve / Dundee Hills / 2021 20/90  

PINOT NOIR  / Hahn SLH / Monterey / 2021 17/85 

SUPER TUSCAN / Brancia Tre / Tuscany / 2020 15/75      

NEBBIOLO / G.D. Vajra / Piedmont / 2022  18/88      

CABERNET SAUVIGNON / Chappellet / Napa / 2022 24/118    

CANNED WINE

DAY DRINKING ROSE BUBBLES  13
NOMADICA WHITE WINE  13

CANNED BEER

BUCKETS - 5 FOR THE PRICE OF 4

HIGH NOON  52
DOMESTIC  30
CRAFT  35
CANNED WINE  52
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