
 *Consuming raw or undercooked meats, poultry, seafood, shellfish
 or eggs may increase your risk of food-borne illness.

SUMMER ‘26

Pilsner, MUNKLE, Charleston, SC.......................................................................................................$10
Lager, ESTRELLA GALICIA, A Coruña, Spain.......................................................................................$8
IPA, EDMOND’S OAST BREWING CO., “Bound By Time,” Charleston, SC..........................................$10
Cider, ARTIFACT CIDER PROJECT, “Slow Down,” Everett, MA..........................................................$12
Junmai Sake, MASUMI, “Okuden Kanzukuri,” Nagano, JP NV............................................................$12
NA Pilsner, CEEBO BREWING CO., “Classic,” Charleston, SC............................................................$8

-BEER & CIDER-

MOJITO ROYALE (on draft)
don q cristal rum, menthe tisane, clarified lime, blanc de blanc, CO2...............................$15

ORDINARY DAIQUIRI #22
uruapan charanda añejo, hamilton 86 demerera, gochujang, apple, lime..........................$16

QUARTERMAN’S CAFÉ*
el dorado 8yr rum, velvet falernum, tonic, borghetti, espresso............................................$16

SANDÍA SPRITZ
st. germain, watermelon, cava, mint....................................................................................$16

HAMPTON PARK SWIZZLE
white wine, blueberry shrub, hibiscus, lime, mint, peychaud's..............................................$16

PINK PETAL CLUB*
condesa clásica gin , lofi gentian amaro, jasmine, raspberry, lemon..................................$16

COASTAL COLA
peanut oil fat washed four roses bourbon, cola oleo, ciociaro amaro................................$18

MAIZED & CONFUSED
astral tequila, corn, coconut, jalapeño, condensed milk, pinapple, lime...........................…$18

HOUSE MARTINI
ketel one vodka or sutler’s gin, ocean vermouth, sea salt, pickled sugar snap pea...........$20

FIZZA + THE ORDINARY CARIBBEAN KOMBUCHA (n/a) 
almond, ginger, lime, clove..................................................................................................$10
(add mount gay rum or alida rep tequila for +$3)

-COCKTAILS-

-WINES BY THE BOTTLE- (cont.)

CHILLED RED WINES

Garnacha, BODEGAS FRONTONIO, “Microcósmico,” Valdejalon, ES 2024.....................................$58
Ploussard, DÉSIRÉ PETITE, “La Bidode,” Jura, FR 2023......................................................................$81
Gamay, M. & C. LAPIERRE, “Le Beaujolais,” Beaujolais, FR 2025.....................................................$94
Gamay, DANIEL BOULAND, "Corcelette Morgon," Beaujolais, FR 2023..........................................$104
Trousseau, DOMAINE DE LA BORDE, “Sous La Roche,” Jura, FR 2022...........................................…$117
Poulsard-Pinot Noir-etc., PELICAN, “Trois Cepages,” Jura, FR 2023................................................$147
Grenache-Cinsault, ALEXANDRE HOTE, Tavel, FR 2024...................................................................$97

Montepulciano, TIBERIO, Cerasuolo d'Abruzzo, IT 2025..................................................................$74
Gamay-etc., A&J FRANÇOIS GAVENAT, “De Toute Beaute,” (VdF) NV...................................$152
Pinot Noir, ROULOT, Auxey-Duresses, FR 2023......................................................................$326
Pinot Noir, GEORGES ROUMIER, Chambolle-Musigny, FR 2023............................................$506
Pinot Noir, OXYMORE, “Bouillonnate Quietude,” (VdF) Alscace, FR 2024.......................................$111
Pinot Noir, PRESQU’ILE, “Presqu’ile Vineyard,” Santa Maria Valley, US 2023.................................$126
Pinot Noir, MARQUIS D’ANGERVILLE, Volnay – 1er Cru, FR 2023.....................................................$281
Schiava-Merlot-etc., NUSSERHOF, “Elda,”Alto-Adige, IT 2019.......................................................$125
Petite Rouge-Gamay-etc., DANILO THOMAIN, “Enfer d’Arvier,” Valle d’Aosta, IT 2022..................$101
Cabernet Franc, SABLES VERTS, “Les Poyeux,” Saumur-Champigny, FR 2023................................$84
Syrah, ROSTAING, “Les Lézandes,” Rhône, FR 2023........................................................................$114
Nebbiolo, FRATELLI ALESSANDRIA, “Verduno,” Barolo, IT 2020....................................................…$138
Sangiovese-etc., CROCE DI FEBO, Vino Nobile di Motepulciano, IT 2018......................................$130
Barbera-Bonarda, LA STOPPA, "Macchiona," Emilia-Romagna, IT 2010…...............................$156

RED WINES
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Jacquère, ARDOISIÈRES, “Silice,” Savoie, FR 2022......................................................................$82
Melon, LUNEAU-PAPIN, “Terre de Pierre,” Muscadet Sèvre-et-Maine, FR 2022...........................$84  
Assyrtiko, SANDLANDS, Lodi, US 2024...........................................................................................$73
Riesling, EGON MÜLLER, “Wiltinger Braune Kupp - Kabinett,” Mosel, DE 2023...........................$238
Riesling, DIEL, “Goldloch - GG,” Nahe, DE 2022.........................................................................$162
Riesling, VON WINNING, “Ungeheuer,” Pfalz, DE 2023.................................................................$159
Aligoté, JOLIE-LAIDE, "Queen of Pentacles," Sonoma County, US 2025......................................$94
Sauvignon Blanc-Sémillon, COUHINS, "Le Moulin de Couhins,” Pessac-Léognan, FR 2023........$105
Sauvignon Blanc, GÉRARD BOULAY, “Chavignol Tradition,” Sancerre, FR 2025..........................$97
Chenin Blanc, AGNÈS ET RENÉ MOSSE, (VdF) Loire, FR 2024....................................................$105
Chenin Blanc, THIBAUD BOUDIGNON, “Clos de la Hutte,” Savennières, FR 2021.........................$167
Chenin Blanc, FAMILLE JOLY, "Les Vieux Clos," Savennières, FR 2024........................................$181
Tocai Friulano, MITJA SIRK, “Bianco,” Venezia Giulia, IT 2022......................................................$84
Sauvignon Blanc, RONCO DEL GNEMIZ, “Lozeta,” Friuli Colli Orientali, IT 2023.........................$152
Savagnin, DUGOIS, “Sous Voile,” Jura, FR 2019............................................................................$87
Gewürztraminer-Riesling, VIGNOBLE DU REVEUR, “La Vigne en Rose,” Alsace, FR 2023............$73
Gewürztraminer, HERMANN J. WIEMER, Seneca Lake, US 2024...................................................$70 
Chardonnay, SERVIN, “Vaillons,” 1er Cru, Chablis, FR 2023.........................................................$107
Chardonnay, SIMON BIZE, Savigny-Les-Beaune, FR 2023...........................................................$165
Chardonnay, GABRIEL & PAUL JOUARD, Burgundy, FR 2023........................................................$116  
Chardonnay, CHANTEREVÊS, “Yume Utai,” Burgundy, FR 2023...................................................$150 
Chardonnay, FICHET, Burgundy, FR 2023.....................................................................................$110
Chardonnay, LE PUY DE L'OURS, "Les Goudelettes," Savigny-Les-Beaune, FR 2024..................$179
Chardonnay, PATTES LOUP, “Butteaux,” Chablis, FR 2020..........................................................$217
Chardonnay, JOSEPH COLIN, “Mes Sept Terriors,” Saint Aubin, FR 2023....................................$154
Chardonnay, DOMINIQUE LAFON, Burgundy, FR 2023................................................................$127
Chardonnay, COMTES LAFON, “Goutte D’Or,” Meursault, FR 2022............................................$551
Chardonnay, DUJAC, “Les Folatieres,” Puligny-Montrachet, FR 2023.........................................$594
Chardonnay, ROULOT, Meursault, FR 2022................................................................................$439
Chardonnay, LITTORAI, “Thieriot,” Anderson Valley, US 2024....................................................$205
Roussanne, HAUVETTE, “Jaspe,” Provence, FR 2022....................................................................$107
Clairette, DOMAINE DE TOURS, Vaucluse, FR 2021.............................................................$188
Gewurtztraminer-Pinot Noir, HIYU, “Atavus VII,” Columbia Gorge, US NV..........................$229

WHITEs

Mondeuse-Altesse-etc., FAMILLE PEILLOT, Montagnieu, Bugey, FR NV.................................$72
Riesling-Grüner Veltliner-etc., SCHLOSS GOBELSBURG, “Vintage,” Kamptal, AT 2012.......$185
Pinot Noir, DAUTEL, Württemberg, DE 2018..........................................................................$112
Meunier-Pinot Gris-etc., LA CLOSERIE, “Les Béguines,” Champagne, FR 2022..................$349
Chardonnay, DHONDT-GRELLET, “Les Terres Fines,” Champagne, FR NV............................$255
Chardonnay, SUENEN, “C+C,” Champagne, FR NV..............................................................$198
Chardonnay, JACQUES SELOSSE, “Initial,” Champagne, FR NV.........................................$537
Chardonnay, FREDERIC SAVART, “Le Mont des Chrétiens,” Champagne, FR 2019...............$315
Pinot Noir-Meunier-etc., EGLY-OURIET, “Les Prémices,” Champagne, FR NV......................$182
Pinot Noir-Chardonnay, EGLY-OURIET, “VP,” Champagne, FR NV......................................$338
Chardonnay-Pinot Noir, CHARTOGNE-TAILLET, "St. Anne,” Champagne, FR NV..................$162
Rosé of Listán Negro, LOS BERMEJOS, Canary Islands, ES 2023.........................................$107
Rosé of Pinot Noir-Chardonnay, EGLY-OURIET, Champagne, FR NV..................................$326
Rosé of Meunier, LAHERTE FRÈRES, Champagne, FR NV.....................................................$129
Rosé of Ploussard-Trousseau-etc., BÉNÉDICTE & STÉPHANE TISSOT, Jura, FR NV...............$102

SPARKLING 

-WINES BY THE GLASS-

-WINES BY THE BOTTLE-

-WINES BY THE BOTTLE- (cont.)

WHITES

Grüner Veltliner, ZILLINGER, “Neuland,” Niederösterreich, AT 2024...............................................$16
Riesling, DÖNNHOFF, “Estate,” Nahe, DE 2024.............................................................................$17
Sauvignon Blanc, GROSS & GROSS, “Jakobi,” Südsteiermark, AT 2023........................................$17
Xarel-Lo, PEPE RAVENTÓS, “Vinya del Nogeur,” Penedès, ES 2023.............................................$22
Chardonnay, VON WINNING, “Royale,” Pfalz, DE 2021...................................................................$19

ORANGE & ROSÉ

Bellone, ICARO, "Bellissimo," Castelli Romani, IT 2023..................................................................$19
Rosé of Blaufränkisch-Zweigelt-St. Laurent, PITTNAUER, “König,” Burgenland, AT 2024...............$14

CHILLED REDs

Gamay, JEAN-PAUL BRUN, “Terres Dorées,” Côte du Brouilly, FR 2024..........................................$17
Blaufränkisch-etc., JOHAN VINEYARDS, “Murmuration,” Van Duzer Corridor, US 2021..................$18

REDS
Pinot Noir, KOEHLER-RUPRECHT, Pfalz, DE 2024...........................................................................$18
Cabernet Franc, CHAI DE LA DIVE, Saumur-Champigny, FR 2024................................................$18 
Syrah, JOLIE-LAIDE, North Coast, US 2021.....................................................................................$18
Cabernet Sauvignon, MATTHIASSON, “Village,” Napa Valley, US 2022.......................................$30

SPARKLING 

Pinot Noir, PAUL NICOLLE, Cremant de Bourgogne, FR NV.............................................................$19
Pinot Noir, ANDRÉ CLOUET, “Grande Réserve,” Champagne, FR NV............................................$28
Rose of Pineau d'Aunis, BRAZILIER, FR NV......................................................................................$18 

ORANGE & ROSÉ

Verdicchio-Malvasia-etc., MONASTERO SUORE CISTERCENSI, “Coenobium,” Lazio, IT 2024....$81
Pinot Grigio, RADIKON, “Sivi,” Friuli-Venezia Giulia, IT 2022......................................................$130
Grechetto-Malvasia-Chardonnay-etc., PAOLO BEA, “Santa Chiara,” Umbria, IT 2021.............$154
Rosé of Touriga Nacional, ARNOT-ROBERTS, California, US 2025..............................................$70
Rosé of Pinot Noir, PIERRE-YVES COLIN-MOREY, Burgundy, FR 2024........................................$117
Rosé of Pinot Noir, SYLVAIN PATAILLE, “Fleur de Pinot,” Marsannay, FR 2021.............................$175
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