Dinner
(served from 5-close)

Appetizers

Beef Carpaccio*

dueling potato salad, evoo, arugula, lemon juice, mustard vinaigrette 15

Prosciutto & Fig Crostini

goat cheese, prosciutto, ciabatta, sherry reduction 12

Shrimp & Pancakes

chicken fried shrimp, sweet potato pancakes, pickled veggies, sherry glaze 13

Smoked Gouda Fondue

smoked sausage, granny smith apples, red grapes, pretzel bread 16
(serves up to 3 people)

Fried Green Tomato Napoleon

pimento cheese, tomato coulis, aged balsamic glaze 13

Steamed Mussels*

white wine, butter, garlic, lardons, blistered grape tomatoes, parsley 15

Salads

Eli’s Foragers’ Salad

kale, lemon-olive oil, berries, marinated mushrooms, shaved red onion, balsamic reduction 10

Roasted Beet Salad

gold, red, and candy striped beets, basil ricotta, basil oil, arugula 12

Frisse & Watercress Salad

granny smith apples, lardons, candied pecans, raspberry vinaigrette 12

Fire Roasted Romaine Salad

parmesan crisp, grilled lemon, croutons, Caesar dressing 13

Dinner Plates

add lobster tail 18, scallops 12, oysters 10, shrimp 8, salmon 10, chicken 7

Duck & Waffles*

sweet potato waffles, brussels sprouts, malted bacon glaze 37

Eli’s House Steak Burger*
cherrywood smoked bacon, smoked gouda cheese, charred onions, potato roll 13

Roasted Chicken*

herbs de provence, sweet potato mash, velouté, roasted brocollini 31

Salmon Leaf*

seasonal vegetables, toasted almonds, citrus segments, mustard oil 33

Shrimp & Grits*

smoked gouda grits, grilled shrimp, tasso gravy 29

Eli’s Espresso Rubbed Ribeye*

14 ounce ribeye, caramelized onions, asparagus, whiskey jus 46

Catch of the Day*

Charleston red rice risotto, green tomato-corn relish, crawfish, fennel nage 34

Foragers’ Angus Filet*

grilled filet, truffled whipped potatoes, mushrooms, port reduction 44

Day Boat Scallops*

butternut squash puree, seasonal vegetables, leeks, daikon radish 39

Smoked Gouda Macaroni 11
	Roasted Fingerling Potatoes 8
Roasted Broccolini 9
		

Shared Sides

Roasted Vegetables 9
Truffled Mashed Potatoes 8
Charleston “Red Rice Risotto” 9
Braised Kale 8
Roasted Haricot Verts 8
Smoked Gouda Grits 7
Chef’s Risotto 11		

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.
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