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CRAFT BEER
$6

Wiseacre Tiny Bomb Pilsner
Memphis, TN * 16 oz

crisp pilsner with bready malt and a refreshing hop snap

$7

Resident Culture Island Time Lager
Charlotte, NC * 16 0z
easy-drinking Mexican-style lager with lime-friendly citrus notes

Burial Surf Wax IPA
Asheville, NC * 12 0z
bright citrus and pine with clean bitterness

$7

Burial Souls & Daggers IPA

Asheville, NC * 16 0z

collab IPA with tropical hop character and a fuller body
Charles Towne Sungazer IPA $8

Charleston, SC * 12 0z
juicy IPA with orange, tropical fruit and balanced bitterness

Sizes vary by selection

Edmund's Sour Cherry Pineapple
Charleston, SC * 16 0z
tart sour ale bursting with cherry and pineapple

Keepsake Little Helper Pale Ale
Gastonia, NC * 16 0z
balanced pale ale with citrus, floral hops and soft malt

Munkle Brugge City Brune
Charleston, SC * 12 0z
Belgian brown ale with caramel, toast and dark-fruit notes

Westbrook Very Fine Milk Stout
Mount Pleasant, SC * 12 0z
smooth milk stout with cocoa, coffee and a creamy finish

Southern Growl Right Dog Red Ale
Greer, SC* 16 0z
malty red ale with caramel, toasted bread and gentle hops

WINE BY THE GLASS
$8/$28

Aquamarine
Sanvignon Blanc * Marlborough, New Zealand
bright citrus, grapefruit and a zesty finish

$11/$39

Roussely L'Escale

Sauvignon Blanc ® Touraine, France
crisp Loire white with minerality, citrus and green apple

Black Ridge

Cabernet Sanvignon * California
smooth house cab with dark berries and subtle oak

$7/$25

Il Bastardo
Sangiovese ® Tuscany, Italy

$8/$28

medium-bodied with cherry, spice and an easy finish

5 0z pours - glass / bottle

Big Red Monster $11/$39

Cabernet Sanvignon ® Paso Robles, California
bold black fruit, vanilla and a rich finish

Peirano Immortal $12|$42
Old Vine Zinfandel * Lodz, California

jammy blackberry, pepper and warm baking spice

Send Nudes

Pinot Noir ® Sonoma Coast, California
silky red fruit, cherry and light earth tones

$13($46

Sexual Chocolate
Red Blend * California
tull-bodied dark fruit with mocha and plush texture

$14/$49

Beer served by can. Wine pours are measured 5 oz.




