LOWCOUNTRY o CHARLESTON
SPANISH TAPAS w S. CAROLINA

SAMPLE MENU
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GILDA BOQUERONE, GUINDILLA PEPPER, MANZANILLA OLIVE

SALMOREJO CHILLED SOUP, TOMATO, PX VINEGAR, GARLIC

PAN CON MOUSSE DE HIAGO TOAST, GARLIC, LAMB LIVER, MUSCADINE, SEA SALT
CIGARILLO DE CAMARON MISS PAULA SHRIMP, AIOLI, AJl DULCE

MORUNO LAMB, BUTTERNUT, TXIMITXURRI (3PC)

CARNE BEEF HEART, STRAWBERRY, ARBEQUINA, PIMENTON, SEA SALT (2PC)
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PIMIENTO PURPLE BELL, LUNCHBOX PEPPER, LEMON, ARBEQUINA
CALABAZA GREEN ZUCCHINI, ROMESCO, LEMON, PEANUT
TORTILLA ESPANOLA EGG, POTATO, SMOKED PAPRIKA, SEA SALT
PATATAS BRAVAS RED POTATO, SAFFRON AIOLI, TOMATO SAUCE
PESCADO ALMACO JACK, ZUCCHINI, LEMON

ALMEJAS CLAM, CHERRY BOMB, CANTALOUPE, BREADCRUMB
ENSALADA BIBB, FIG LEAF VINAIGRETTE, BREADCRUMB, MAHON

CODORNIZ QUAIL, CAVA, PX SHERRY VINEGAR, GRILLED BREAD
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TORTA DE QUESO BASQUE IDIAZABAL, TETILLA, ARBEQUINA, SEA SALT
VINO DE POSTRE CREAM SHERRY, CESAR FLORIDO, CHIPIONA (2 0Z)
BEBE CERVEZA LICOR 43, HEAVY CREAM (1.5 02)

WE LOVE OUR LOCAL PURVEYORS

AMBROSE FARMS, TARVIN SEAFOOD, STOREY FARMS, KURIOS FARMS, WATSONIA FARMS.
CLAMMER DAVE, KINDLEWOOD, GRIT BAKERY, LOWCOUNTRY CREAMERY, SENIOR PEREZ,
HUNTER CATTLE, LIBERTY FARM, BARBEE FARM, RISE & SHINE, ROOTING DOWN FARMS,
CYPRESS HILL, MANCHESTER FARMS, COOSAW FARM, BRANDON’S BREAD

CHEF JEREMY GOZLAN

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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