
  Fried Green Tomato Napoleon 
pimento cheese, tomato coulis, aged balsamic glaze   13 

 
Grilled Chicken Salad 

grilled chicken, mixed greens, sun dried cranberries, 
goat cheese, pecans, red wine vinaigrette 15 

 
Romaine Caesar Salad 

herb croutons, parmesan cheese, 
grilled lemon, Caesar dressing  12 

 
Pickled Beet Salad 

pickled red beets, 
basil ricotta, arugula, basil oil  13 

Half Wedge Salad 
blue cheese crumbles, grape tomatoes,  

bacon and dressing   9 
 

 Eli’s Foragers’ Salad 
spinach, lemon oil, berries, marinated mushrooms, shaved 

red onion, balsamic reduction   12 
 

Tomato Basil, She Crab or 
Soup Du Jour      7/10 

 
 Beignets 

powdered sugar, berry coulis  7 

Appetizers

Plates
Ham & 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 

 
 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 Day† 

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.   †Prices and menu items are subject to change. 



 Menu 
3-5pm


