
Breakfast
(served from 7-3)

Libations
Coffee, Espresso, Hot Tea, Spring Water, Sparkling Water, Assorted Juices, Iced Tea, Milk, Soda

Extras
Two Eggs*   3	 Breakfast Potatoes   3	 Cherry Smoked Bacon   4

Sourdough Toast   2	S tone Ground Gouda Grits   4	F ennel Sausage Patty   4

Homemade Biscuit   3	E nglish Muffin   3	T raditional Pancakes   7

Tasso Gravy   3	S ide of Fruit   4

Eli’s Table Signature dish

et170207

Omelets &  Benedicts
substitute side of  fruit + 1.50 

Egg White Omelet*

oven roasted tomato, spinach, swiss cheese,  
fresh basil, grits   11

Wild Mushroom Omelet*

wild mushrooms, spinach & emmenthaler  
cheese, grits   12

Chorizo & Cheddar Frittata*

fingerling potatoes, arugula, heirloom tomato pico  
de gallo, crème fraîche, grits   12

Lowcountry Benedict*

crispy fried oysters, two poached eggs, wilted spinach, 
tasso ham gravy, breakfast potatoes   13

Shrimp & Grit Benedict*

smoked gouda grit cakes, shrimp, two poached eggs, 
tasso ham gravy, breakfast potatoes   14

French Onion Benedict*

two poached eggs, grilled sirloin, caramelized onions, 
texas toast, hollandaise, breakfast potatoes   15

Sweet   Breads
Sweet Potato Pancakes

candied pecans, cinnamon butter   half   5 | whole  9

Praline French Toast
pralines, bourbon cream, powdered sugar   11

Southern Tour
Eli’s Breakfast*

two eggs any style, choice of  bacon or sausage, grits  
or breakfast potatoes, biscuit   11

Holy City Croque Madame*

french style grilled ham and swiss, béchamel sauce, 
topped with two over easy eggs   13

Charleston Red Rice Breakfast Hash*

two over-easy eggs, “red rice risotto” with smoked 
sausage, arugula, crème fraiche   14

Smoked Salmon Tartine*

lavish flatbread, truffled goat cheese, cornichons,  
red onion, sunny side egg, arugula   14

Steak & Eggs*

espresso rubbed grilled sirloin, two over-easy eggs, 
breakfast potatoes   15

Crab & Eggs*

southern fried crab cakes, two poached eggs,  
remoulade, arugula, breakfast potatoes   15

Light   Fare 
Yogurt Parfait

greek yogurt, pears, granola, agave syrup   7

Beignets
berry coulis, powdered sugar   6

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.



Entrées
Pan-Seared Crab Cakes

pan-seared crab cakes, corn relish, arugula,  
remoulade sauce, pepperonata   15

Chicken and Charred Vegetables
grilled chicken breast, chef ’s seasonal vegetable medley, 

crispy red potatoes, red & green bell peppers   13

Tenderloin Medallions
grilled certified angus beef  tenderloin tails,  

herb roasted fingerlings, sautéed kale, french onions, 
demi glaze   15

Catch of the Day
Eli’s catch of  the day, Charleston red rice risotto, 

pickled sweet corn relish, crawfish butter   16

Fresh Catch Salad
Eli’s catch of  the day, mixed greens, seasoned 

tomatoes, cucumbers, olive oil and  
lemon vinaigrette dressing   15 

Sandwiches†
extra side +2 | substitute cup of  soup +2 

substitute side salad +3 | substitute side of  fruit +1.5

Tuscan Grilled Cheese
roma tomatoes, basil, cheddar cheese, toasted  

sourdough bread   10

Ham & Brie 
Black Forest ham, brie, herb aioli and fried green 

tomatoes on a toasted croissant   11

Croque Monsieur
french style grilled ham and swiss, béchamel sauce, 

cornichons, stone ground mustard   12

Eli’s Chicken Salad Wrap
roasted chicken, toasted almonds, dried  

cranberries, dijonnaise, and romaine in a sun dried 
tomato tortilla   12

Eli’s Burger*

cherry smoked bacon, smoked gouda cheese,  
charred onions, potato roll   12

Bistro Steak Sandwich*

melted swiss cheese, caramelized onions,  
horseradish mayo, steak sauce   13

Starters & Salads
Fried Green Tomato Napoleon

pimento cheese, tomato coulis, aged balsamic glaze   8

Southern Fried Crab Cakes
blistered tomato peperonata, remoulade  

sauce, frisée   13

Tomato-Basil Bisque or 
Chef’s Soup Du Jour   cup   5 | bowl   7

Caesar
hearts of  romaine, garlic herb croutons, parmesan   8 

chicken   4,   shrimp   6,   salmon cake   6,   oysters   6

Eli’s Foragers Salad
kale, lemon-olive oil, blackberries, watermelon radishes, 

shaved red onion, vincotto   10

Grilled Chicken Salad
grilled chicken over mixed greens, sun-dried cranberries, 

pecans, gorgonzola and honey vinaigrette   11

Grilled Asparagus Salad
frisée, charred grape tomatoes, hearts of  palm,  
grain mustard vinaigrette, crispy prosciutto   12

Pear & Frisée
shaved manchego, toasted pecans, red onions,  

red wine vinaigrette, truffle oil   12

Filet Mignon Salad*

grilled beef  tenderloin, crumbled gorgonzola cheese, 
corn relish, truffled tomato peperonata   15

Plates
Chicken & Biscuits

crispy fried chicken, homemade southern biscuits,  
sweet tea gravy   12

Shrimp & Grits
grilled shrimp, smoked gouda grits, tasso ham gravy, 

corn salsa   15

Lunch
(served from 11-5)

Libations
Coffee, Espresso, Hot Tea, Spring Water, Sparkling Water, Assorted Juices, Iced Tea, Milk, Soda

et170207

†All sandwiches served with your choice of  coleslaw, cucumber-fennel salad, pommes frites, black eyed pea salad, or Eli’s potato salad with housemade pickles

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.

Extras 
(additional 4)

Black Eyed Pea Salad    	E li’s Potato Salad   
Coleslaw   	 Pommes Frites   
Cucumber-fennel Salad    	 Side of Fruit   



Appetizers
Escargot au Pernod

garlic, pernod, butter, chervil, manchego toast   12

Prosciutto & Fig Crostini
local fresh figs, prosciutto, truffled goat cheese, pomegranate syrup   11

 Shrimp & Pancakes
chai spiced shrimp, sweet potato pancakes, mango slaw, sherry glaze   11

Smoked Gouda Fondue
smoked sausage, granny smith apples, red grapes, and pretzel bread   10

Southern Fried Oysters
chilled black eyed pea salad, crispy sweet potato, Carolina bbq butter   11

 Fried Green Tomato Napoleon
pimento cheese, tomato coulis, aged balsamic glaze   8

Salmon Tartine*

housemade flatbread, goat cheese, cornichons, red onion, sunny side egg, arugula   12

Smoked Tuna Tower*

haricot verts, horseradish creme fraîche, capers, radish, mustard seed oil   12

Salads
Pear & Frisée

shaved manchego, toasted pecans, red onions, red wine vinaigrette, truffle oil   12

 Eli’s Foragers’ Salad
kale, lemon-olive oil, blackberries, watermelon radishes, shaved red onion, vincotto   10

Grilled Asparagus Salad
frisée, blistered tomato peperonata, hearts of  palm, grain mustard vinaigrette, crispy prosciutto   12

Caesar
hearts of  romaine, garlic herb croutons, shaved parmesan   8

Dinner  Plates
Roasted Chicken

red wine braised kale, red onions, fingerling potatoes, fennel nage   28

 Duck & Waffles*

seared duck breast, sweet potato waffles, fried brussels sprouts, malted bacon glaze   32

Citrus Salmon Leaf*

grilled salmon, cucumber-fennel slaw, citrus salad, mustard seed oil, toasted almonds   27

Foragers’ Filet*

white truffle whipped potatoes, white and brown beech mushrooms, haricot verts, port wine reduction   35

 Shrimp & Grits
smoked gouda grits, grilled shrimp, tasso gravy   26

Catch of the Day*

Charleston “red rice risotto,” pickled green tomato-corn relish, crawfish butter   29

Day Boat Scallops*

sweet corn puree, cured chorizo, heirloom tomato pico de gallo, chili oil   34

 Eli’s Espresso Rubbed Ribeye*

certified angus beef, charred onion, grilled asparagus, whiskey jus   39

Dinner
(served from 5-close)

Extras
	S moked Gouda Macaroni   9	 Grilled Asparagus   8	T ruffled Whipped Potatoes   7
	 Roasted Fingerling Potatoes   7	 Charleston “Red Rice Risotto”   7	 Braised Kale   7	
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Eli’s Table Signature 
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.


