CAppeliers

< FRIED GREEN TOMATO NAPOLEON HALF WEDGE SALAD
pimento cheese, tomato coulis, aged balsamic glaze 13 blue cheese crumbles, grape tomatoes,
bacon and dressing 9
GRILLED CHICKEN SALAD e s ,
grilled chicken, mixed greens, sun dried cranberries, ‘I ELI’S FORAGERS’ SALAD
goat cheese, pecans, red wine vinaigrette 15 spinach, lemon oil, berries, marinated mushrooms, shaved
red onion, balsamic reduction 12

ROMAINE CAESAR SALAD

herb croutons, parmesan cheese, TOMATO BAsIiL, SHE CRAB OR
grilled lemon, Caesar dressing 12 Soup DUJOUR 7/10
PickLED BEET SALAD “ BEIGNETS

pickled red beets, powdered sugar, berry coulis 7

basil ricotta, arugula, basil oil 13

ates

HaMm & BRIE*

Black Forest ham, brie, herb aioli, fried green tomatoes on toasted croissant 14

“*TusCAN GRILLED CHEESE*
roma tomatoes, basil, cheddar cheese, American cheese on toasted sourdough 12

ABLT*

avocado, cherry wood smoked bacon, cheddar cheese,
romaine lettuce, roma tomatoes, mayo on toasted sourdough 15

s *t
“= ELI’S HOUSE STEAK BURGER
10 ounce patty, cheddar cheese, American cheese, lettuce, tomato, red onions,
cherry wood smoked bacon on a potato roll with house sauce 16

CrAB CAKES
pan seared crab cakes, mixed greens, blistered grape tomatoes,
green tomato corn salsa, remoulade 22

“+ SHRIMP & GRITS
smoked gouda grits, grilled blackened shrimp, tasso ham gravy,

green tomato corn salsa 18

CATCH OF THE DAYt
Charleston red rice risotto, crawfish butter,
green tomato corn salsa 17

“served with choice of pommes frites, potato salad or cole slaw

“{= 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. fPrices and menu items are subject to change.



eli1's table

3 -5pm



