Brunch
(served from 8-5)

Starters & Salads

pimento cheese, tomato coulis, balsamic glaze 13

Tomato Basil, She Crab or
Soup Du Jour 5/7

Kale & Romaine Caesar Salad

Roasted Beet Salad

Fried Green Tomato Napoleon
garlic herb croutons, parmesan cheese,
grilled lemon, Caesar dressing 9

red, golden & candied striped beets,
basil ricotta, arugula, basil oil 9

Grilled Chicken Salad

Half Wedge Salad

grilled chicken, mixed greens, sun dried cranberries,
goat cheese, pecans, red wine vinaigrette 14

Beignets

Light

powdered sugar, berry coulis 6

blue cheese crumbles & dressing,
blistered grape tomatoes, bacon 7

Fare

Berries & Citrus

yogurt, fresh berries, citrus honey, granola 8

Eggs Any Way
Eli’s Breakfast*

two eggs any style, choice of cherry wood smoked bacon or sausage links,
grits or breakfast potatoes, biscuit or toast 13

Wild Mushroom Omelet

marinated mushrooms, spinach, Swiss cheese, with breakfast potatoes or grits 13

Green Eggs & Ham Omelet

egg whites, kale spinach pesto, black forest ham, Swiss cheese,
with breakfast potatoes or grits 13

Southern Omelet

breakfast sausage, peppers, onions, cheddar cheese, with breakfast potatoes or grits 13

Shrimp & Grit Benedict*

fried smoked gouda grit cake, blackened shrimp, two poached eggs,
tasso gravy & breakfast potatoes 15

Lowcountry Benedict*

crispy fried oysters, English muffin, wilted spinach, two poached eggs,
tasso gravy & breakfast potatoes 15

Crab & Eggs*

fried crab cakes, two poached eggs, breakfast potatoes, remoulade,
arugula, créme fraiche 16

Steak & Eggs*

steak medallion, caramelized onions, two eggs any style, breakfast potatoes 17

Chicken & Waffles

Southern fried chicken, two eggs any style, sweet potato waffle,
cinnamon butter & bacon maple glaze 15

Avocado Egg Sandwich*

toasted croissant, two eggs any style, cheddar cheese, cherry wood smoked bacon,
avocado, breakfast potatoes 13

Eli’s Table Signature dish
Please “ALERT” your server if you have any food allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. †Prices and menu items are subject to change.

Sandwiches

served with choice of pommes frites, potato salad or kale brussel sprout slaw

Ham & Brie

black forest ham, brie, herb aioli, fried green tomatoes on toasted croissant 13

Tuscan Grilled Cheese

roma tomatoes, basil, cheddar cheese, American cheese on toasted sourdough 12

ABLT

avocado, cherry wood smoked bacon, romaine lettuce, roma tomatoes
mayo on toasted sourdough 14

Chicken Salad Wrap

roasted chicken, toasted almonds, sun dried cranberries, mixed greens,
red wine vinaigrette in sun dried tomato tortilla 13

Eli’s House Steak Burger*

10oz patty, cheddar cheese, American cheese, lettuce, tomato, red onions,
cherry wood smoked bacon on potato roll with house sauce 16

Lunch Plates
Crab Cakes

pan seared crab cakes, mixed greens, blistered grape tomatoes,
green tomato corn salsa, remoulade 17

Shrimp & Grits

smoked gouda grits, blackened shrimp, tasso gravy, green tomato corn salsa 16

Catch of the Day*

Charleston red rice risotto, crawfish butter,
green tomato corn salsa 16

Eli’s Lunch

choice of chicken breast or steak medallion, crispy fingerling potatoes,
chef ’s seasonal vegetable medley, whole grain mustard vinaigrette 15/17

Extras & Sides

Two Eggs 4
Cherry Wood Smoked Bacon/Sausage 5
Tasso Gravy 4
Sourdough or Wheat Toast 3
Homemade Biscuit 3
English Muffin 3
Buttermilk Pancakes 8
Sweet Potato Pancakes 8
Sweet Potato Waffle 7
Breakfast Potatoes 4
Stone Ground Gouda Grits 4

Oysters 10
Salmon 10
Chicken Breast 7
Shrimp 12
Scallops 12
Pommes Frites 4
Potato Salad 4
Kale Brussel Sprout Slaw 4
Fruit 6
Side Salad 6

Libations

Coffee, Espresso, Hot Tea, Spring Water, Sparkling Water,
Assorted Juices, Iced Tea, Milk, Soda
Eli’s Table Signature dish

executive chef Candice Carter

Please “ALERT” your server if you have any food allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. †Prices and menu items are subject to change.

