Dinner
(served from 4-close)

Prosciutto & Fig Crostini

Appetizers

Fried Green Tomato Napoleon

goat cheese, prosciutto, ciabatta, sherry reduction 12

pimento cheese, tomato coulis, aged balsamic glaze 13

Pickled Shrimp Dip

Steamed Mussels*

cilantro, basil, onions, peppers &capers with
housemade toast points 13

white wine, butter, garlic, lardons, blistered grape
tomatoes, parsley 18

Smoked Gouda Fondue

Sautéed Escargot with Pernod Cream

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

Eli’s Foragers’ Salad

escargot, garlic, pernod cream, served on
fontina encrusted crostini 17

Salads & Soups

Wedge Iceberg Salad

spinach, lemon oil, berries, marinated mushrooms,
shaved red onion, balsamic reduction 10

blue cheese, bacon bits, grape tomatoes
12

Soups of the Day

Pickled Beet Salad

chef ’s daily selection

pickled beetroot, basil ricotta, basil oil, arugula 12

Caesar Salad

parmesan crisp, grilled lemon, croutons,
Caesar dressing 11

Dinner Plates

add to any meal
scallops 12, oysters 10, shrimp 8, salmon 10, chicken 7

Duck & Waffles*

duck breast, sweet potato waffles, fried brussels sprouts, malted bacon glaze 37

Roasted Chicken*

parsnip puree, Cajon creole sauce, roasted brocollini 31

Salmon Leaf*

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

Shrimp & Grits*

smoked gouda grits, grilled shrimp, blackened ham Tasso gravy 29

Eli’s Ribeye*

14 ounce ribeye, caramelized onions, asparagus, whiskey jus, fried smashed potatoes 46

Foragers’ Angus Filet*

8 ounce grilled filet, marinated mushrooms, port reduction, haricot vert 44

Day Boat Scallops*

sweet corn & red pepper asparagus risotto, shaved parmesan 38

Catch of the Day*

served over Charleston red rice risotto

Vegetarian Risotto

fresh brazed vegetables selected daily

34
21

New Zealand Roasted Rack of Lamb

8 ounce, goat cheese mashed potatoes, butter poached asparagus, rosemary mint jus

40

Chef Feature

southern staples chosen daily by our executive chef
Chef’s Risotto 11
Fried Brussel Sprouts 9
Roasted Broccolini 9

		

Shared Sides

Roasted Vegetables 9
Garlic Mashed Potatoes 8
Charleston “Red Rice Risotto” 9 Grilled Asparagus 8
Buttered Haricot Verts 8
Smoked Gouda Grits 7
Eli’s Table Signature dish

Live Jazz Every Thursday from 7 to 10 pm
Please “ALERT” your server if you have any food allergies. Parties of 6 or more will be charged a gratuity fee of 18%.
*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.

Executive Chef : : Billy Noisette

