
BEVERAGES

Freshly Squeezed Juice   5.50

Orange or Grapefruit

Apple, Cranberry, Tomato, Pineapple 
or V8 Juice   5.25

Whole, Skim or 2% Milk   4.50

Pot of Assorted Fine Teas 
Milk or Honey and Lemon
For One Person   10     
For Two People   15

Pot of Freshly Brewed Coffee 
or Decaffeinated Coffee
For One Person   10     
For Two People   15

French Press Coffee
Choice of: Organic Aztec, Costamala, European, French Vanilla, 
or Decaffeinated European Blend
For One Person   12     
For Two People   17

Pot of Hot Chocolate   7

SPECIALTIES

Crumpet French Toast   20

Blackberry-Vanilla Compote, Choice of Bacon,  
Housemade Sausage Links or Patties

Griddled Buttermilk Pancakes   20

Strawberries, Blueberries, Bananas, Pecans or Chocolate Chips,  
Choice of Bacon, Housemade Sausage Links or Patties; Warm Maple Syrup

Shrimp and Grits   23

A Traditional Lowcountry Favorite; Seared Shrimp, Grits and Pan Gravy,
Choice of Wheat, White, Rye Toast or Biscuit

Smoked Scottish Salmon Plate   24

Thinly Sliced, Toasted Bagel, Traditional Accompaniments

BREAKFAST
Served daily from 6:00am to 11:30am.
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Country Fried Steak   20

Biscuit, Gravy, Eggs Sunny Side Up

Belgian Waffle   20

Chocolate Chips, Pecans, Walnuts or Blueberries,
Choice of Bacon, Housemade Sausage Links or Patties

EGGS AND OMELETTES

The All American   22

Two Eggs Any Style, Choice of Sides

Three Egg Omelette   23

Choice of Cheese, Fresh Ingredients and Sides 
Egg Whites Also Available

Eggs Benedict   24

Toasted English Muffin, Canadian Bacon or Smoked Salmon,
Poached Eggs and Hollandaise, Choice of Sides

All Eggs and Omelettes 
Choice of: 
     • Wheat, White, Rye Toast or Biscuit
     • Grits or Breakfast Potatoes
     • Bacon, Housemade Sausage Links or Patties
 

LIGHTER OPTIONS

Deluxe Continental   23

Milk or Juice of Your Choice, Choice of Our Own Freshly Baked Pastries, 
Seasonal Berries or Sliced Melon, Coffee, Decaffeinated Coffee or Hot Tea

Simply Healthy   23

Milk or Juice of Your Choice, Fruit Cup or Berries and Yogurt, 
Choice of Cereals, Coffee, Decaffeinated Coffee or Hot Tea

SPECIAL OCCASION

Romantic Start for Two   90

     • Half Bottle of Moët Chandon Imperial Champagne
     • Two Glasses of Freshly Squeezed Orange Juice
     • Two Gourmet Omelettes with Your Choice of Ingredients
     • Smoked Salmon Plate with Traditional Accompaniments
     • Fruit Plate with Vanilla Bean Yogurt
     • Coffee, Decaffeinated Coffee or Hot Tea



À LA CARTE

Fresh Grapefruit Half   5.75

Sliced Seasonal Melon   6.75 

Mixed Berries   6.75

Whipped Cream and Brown Sugar

Seasonal Fruit Plate   19
A Cornucopia of Fresh Seasonal Fruits, Vanilla Bean Yogurt

Assorted Dry Cereals   8.50

Side of Berries

Oatmeal   8.50

Brown Sugar and Raisins, Side of Berries

One Egg, Any Style   6

Two Eggs, Any Style   10

Grilled Country Ham   6

Bacon, Housemade Sausage Links or Patties   6

Breakfast Potatoes or Buttered Grits   6

Housemade Corned Beef Hash   6
 

PASTRIES

Freshly Baked Danish   6

Breakfast Pastry   6
Bran, Blueberry or Banana Walnut Muffin or Flaky Croissant

Buttermilk Biscuit   6

Southern Biscuit and Gravy   8.50

Toasted English Muffin   6

Bagel with Cream Cheese   6

Crumpets   6
Lemon Curd and Whipped Cream

Basket of Pastries   14
Choice of Any Four

Freshly Toasted Bread   6
White, Whole Wheat, Rye



APPETIZERS

Grilled Yellowfin Tuna   14
Caponata, Scallions, Two Pepper Coulis

Diver Scallops   15
Braised Endive, Potato Cake, Perigord Sauce

Seared Crab Cakes   15
Fennel Puree, Citrus Segments, Caramelized Fennel Relish

Asparagus Salad   13
Free Range Poached Egg, Warmed Summer Green Salad, Shallot Vinaigrette

Plantain Crisps   14 
Fried Plantains, Braised Pork, Housemade Pimento Cheese

SOUPS

Traditional Lowcountry She Crab   13
Service of Sherry

Seasonal Soup   11
Please ask Attendant for Today's Selection

Served daily from 11:30am to 3:00pm.

Our very own Palmetto Cafe is proud to be the only AAA Four Diamond 
restaurant in South Carolina serving breakfast and lunch. 

Available for Room Service, Chef de Cuisine Andrew Coins showcases  
his culinary range on a variety of Lowcountry classics.

To make a reservation to dine in at Palmetto Cafe,
 please dial extension 7951.
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SALADS

Palmetto Cobb   30

Grilled Strip Steak, Jumbo Prawns, Blue Cheese Puff,  
Tomato Bacon Vinaigrette

Jumbo Lump Crab Salad   34

Jumbo Lump Crab, Avocado, Multigrain Cracker,  
Golden Tomato Vinaigrette

Korean Bi Bim Bap   26 
Sautéed Vegetables, Duck Confit, Wild Rice, Fried Farm Egg,  
Garlic Chili Sauce 

Caesar   26 
Choice of Two: Grilled Shrimp, Fried Edisto Island Oysters, Grilled Chicken 
or Seared Diver Scallops

Chicken Salad   25 
Breast of Chicken, Pine Nuts, Golden Raisins, Rosemary and Red Onions, 
Arugula tossed in Lemon Vinaigrette, Puff Pastry Points

Shrimp and Artichoke Salad   27

Asher Blue Cheese, Grilled Asparagus, Dijon Caper Vinaigrette

SANDWICHES

Seafood Club   28

Lobster, Shrimp, Applewood Smoked Bacon, Smoked Salmon, Tomato

Reuben   25

Housemade Corned Beef, Thousand Island Sabayon, Warm Potato Salad

Shrimp, Tuna & Lobster Tacos   28

Blue Corn Tortillas, Marinated Cole Slaw, Cilantro Lime Aioli,
Plantain Chips

Tuna Niçoise   28

Grilled Yellowfin Tuna, Green Olive Tapenade, Tomato Confit, Salt and 
Vinegar Chips, Sauce Gribiche

Crab Brioche   28 
Jumbo Lump Crab Meat, Farm Fresh Egg, Housemade Bacon, Asparagus

‘21’ Burger   25

Authentic recipe by permission of the ‘21' Club - Caramelized Onions,  
Grilled Tomatoes



Braised Short Rib Dip   24

Guinness Braised Short Ribs, Fontina Cheese, Jalapeño Mustard,  
Truffled French Onion Soup

Palmetto Cafe Lunch Sampler   29

Tasting of: Crab Cake, She Crab Soup, Chicken Salad, ‘21’ Burger and Fries
 

ENTRÉES

Miso Glazed Grouper   28 
Baby Mustard Greens, Pho Ga Broth, Vermicelli Noodles, Shiso

Sautéed Scottish Salmon   28 
Fingerling Potato Salad, Haricot Vert, Shellfish Cream

Seared Free Range Chicken   27

Housemade Gnocchi, Spinach, Shiitake Mushrooms, English Peas, Crispy 
Applewood Smoked Bacon, Parmesan Broth

Angus Filet of Beef   29

Parsnip Puree, Sautéed Mustard Greens, Baby Vegetables
Truffle Nectarine Jus

SIDES

Roasted Brussels Sprouts   9
Candied Bacon, Blue Cheese, Caramelized Onions

Smoked Gouda and Bacon Mac and Cheese   8

Julienne French Fries   7



Served nightly from 6:00pm to 10:00pm.

Nothing soothes the senses quite like having the AAA Four Diamond and 
Forbes  Four Star award-winning restaurant, Charleston Grill, brought 
to your very own room. Chef Michelle Weaver dazzles with a delightfully 
unexpected menu divided into four categories: Cosmopolitan, Southern,  

Pure, Lush. Guests are encouraged to mix and match.

To make a reservation to dine in at Charleston Grill, 
please dial extension 7133.

cosmopolitan
Exotic and Imaginative Dishes Inspired by Flavors Found Traveling the Globe

APPETIZERS

Ceviche Mixto Coctel   18 
Oysters, Nantucket Bay Scallops, Royal Red Shrimp, Clams
* SCHLOSS GOBELSBURG GRÜNER VELTLINER '09 (KAMPTAL)

Coconut & Kabocha Soup   13
Thai Basil, Kumquats, Finger Limes, Candied Ginger, Mint, Cilantro
* RHEIN RIVER RIESLING ‘08 (RHEINHESSEN)

 
Tuna Sashimi   16 
“Greek Salad,” Lemon, Basil
* TORREDILUNA PINOT GRIGIO ’09 (VENEZIA)

ENTRÉES

Seared Scallops   35

Green Beans, Fennel-Orange Salad, Black Bean Sauce
* SONOMA-CUTRER CHARDONNAY ‘08 (SONOMA COAST)

South Indian Curry   35

White Sturgeon, Spinach, Potatoes, Peas
* RUDI WIEST RIESLING “RHEIN RIVER” ‘07 (RHEINHESSEN)

SIDE

Savoy Cabbage & Guanciale   11
Zita, Pecorino, Dijon Breadcrumbs, Garlic

* SUGGESTED WINE PAIRING 12/11



southern
Contemporary Interpretations of Regional Favorites

APPETIZERS

Palmetto Squab   16
Butter Beans, Bacon, Yellow Tomato Chow-Chow, Herb Jus
* JOSEPH DROUHIN PINOT NOIR “LAFORET” ‘09 (BOURGOGNE)

Oyster Po’ Boy Salad   14
Romaine, Bacon-Rémoulade Dressing, Cherry Tomatoes,  
Garlic-Parmesan Croutons
* MOËT & CHANDON “IMPÉRIAL” (CHAMPAGNE)

Charleston Grill Crab Cake   18
Creek Shrimp, Lime Tomato Dill Vinaigrette
* ST. FRANCIS CHARDONNAY  ‘09 (SONOMA)

ENTRÉES

Lowcountry Shellfish Stew   32

Broken Carolina Gold Rice, Crab, Shrimp, Clams
* SAINTSBURY PINOT NOIR ‘08 (CARNEROS)

Pork & Beans   31

Braised Pork Shank, Red Peas, White Beans, Collards, Cornbread
* CAPARZO ROSSO DI MONTALCINO ‘08 (TUSCANY)

Seared Flounder & Shrimp  35

Shrimp Butter Grits, Sherry-Country Ham Gravy, Tomato-Basil Salad
* SONOMA-CUTRER CHARDONNAY ‘09 (SONOMA COAST)

SIDE

Pimento Cheese Grits   11
Applewood Smoked Bacon, Crab

* SUGGESTED WINE PAIRING



pure
Impressively Simple Dishes Inspired by the Clean, Light Flavors  
of the Ingredients

APPETIZERS

Autumn Greens   13
Persimmons, Dates, Cashews, Huckleberry Vinaigrette
* BISOL PROSECCO BRUT “JEIO” (VENETO)

Beef Carpaccio   16
Grilled Mushrooms, Arugula Salad, Cheese Straws
* SCHRAMSBERG “MIRABELLE, BRUT ROSÉ” (NORTH COAST)

Stone Crab Claws   26

Mustard Sauce, Lemon
* TORREDILUNA PINOT GRIGIO ‘09 (VENEZIE)

ENTRÉES

Collection of Vegetables   27

Basil Fondue, Lemon Herb Pierógi
* JOSEPH DROUHIN PINOT NOIR “LAFORET” ‘09 (BOURGOGNE)

22 oz. Prime Ribeye   50

King Oyster Mushrooms, Salsa Verde
*CHAPPELLET “MOUNTAIN CUVEE” ‘09 (NAPA)

Grilled Wild Salmon   34

Olive Tomato Salad, Baby Artichokes, Potatoes, Asparagus
* SCHLOSS GOBELSBURG GRÜNER VELTLINER ‘09 (KAMPTAL)

SIDE

Roasted Cauliflower   9
Capers, Lemon-Thyme, Dates, Brown Butter

* SUGGESTED WINE PAIRING



lush
Lavish, Substantial and Satisfying Dishes from the French Tradition  
of Extravagance

APPETIZERS

Foie Gras   19 
Bourbon-Cider Sauce, Apples, Cider Doughnuts, Mascarpone Cream
* RUDI WIEST RIESLING “RHEIN RIVER” ‘07 (RHEINHESSEN)

Black River Caviar   151

Traditional Garnishes, Toast Points, Buckwheat Blinis
* MOËT & CHANDON “IMPÉRIAL” (CHAMPAGNE)

Iberian Ham & Soft Egg   18
Grilled Asparagus, Watercress, Dijon Vinaigrette
* SCHRAMSBERG BRUT ROSÉ “MIRABELLE” (NORTH COAST)

ENTRÉES

Butter Poached Maine Lobster   50

Wild Mushrooms, Fava Beans, Parsnips, Preserved Lemon,  
Sweet Corn Purée
* MORGAN CHARDONNAY “HIGHLANDS” ‘08 (SANTA LUCIA HIGHLANDS)

Grilled Veal Chop   47

Cremini Mushrooms, Marsala Sauce, Parmesan Potatoes
* DUCKHORN MERLOT “DECOY” ‘08 (NAPA)

Prime Beef Tenderloin   50

Charleston Grill Baked Potatoes, Bourguignon Sauce
*ARMEN CABERNET SAUVIGNON ‘08 (DRY CREEK VALLEY)

SIDE

Potato Gratin   9
Fontina and Parmesan Cheeses

* SUGGESTED WINE PAIRING



24-HOUR

Chilled Shrimp Cocktail   19
Lemon and Cocktail Sauce

Buffalo Wings   19
Celery and Blue Cheese Dressing

Field Greens Salad   13
Wadmalaw Island Greens, Choice of Dressings

Petite Caesar Salad   13

Assorted Berries and Cheese   19
Chef’s Selection of Three Cheeses,  
Housemade Artisanal Breads and Crackers

Seasonal Fruit Plate   19
A Cornucopia of Fresh Seasonal Fruits, Vanilla Bean Yogurt

White Pizza with Grilled Chicken   21

Olive Oil, Sliced Garlic, Cured Tomatoes, Baby Arugula and Feta Cheese

Margherita Pizza   21

Fresh Roma Tomatoes, Basil and Fresh Mozzarella Cheese

Steak or Chicken Pizza   21

Fontina Cheese, Garlic and Pesto Sauce

Pepperoni Pizza   23

Bell Peppers and Mozzarella Cheese

Southern Fried Chicken Tenders   21

Housemade Barbecue and Mustard Rémoulade Dipping Sauces,
French Fries or Fresh Fruit

‘21’ Club Burger   25

12 oz. Equal Parts Top Sirloin and Top Round Served on a Kaiser Roll,  
Sautéed Bermuda Onions, Beefsteak Tomatoes and a Trio of Sauces,  
French Fries or Fresh Fruit

Turkey Club Wrap   23

Hand-Carved Roasted Turkey Breast, Applewood Smoked Bacon,  
Lettuce, Tomato, Pesto Mayonnaise, French Fries or Fresh Fruit

Three Egg Omelette   22

Your Choice of Cheese and Fresh Ingredients, French Fries or Fresh Fruit 

Steak and Eggs   32

Grilled 12 oz. New York Strip, Two Eggs Scrambled and French Fries
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Sour Apple Cake   8
Sweet Potato “Rocky Road” Ice Cream, Butter Pecan Shortbread Cookie

Ginger Fig Bread Pudding   8
Brandied Cream Cheese Ice Cream, Caramel Anglaise

Chocolate Bourbon Cake   8
Orange Cream, Pineapple Bourbon Jam

Macadamia Coconut Cake   8 
Passion Fruit Crème Brûlée, Mango Passion Fruit Coulis

Grapefruit Cheesecake   8
Salt and Pink Peppercorn Tuile, Ruby Grapefruit Gelée,  
Vanilla Grapefruit Anglaise

* Classic Crème Brûlée   8
Caramelized Sugar, Fresh Strawberries

* New York Cheesecake   8
Caramel Sauce, Fresh Berries

* Chocolate Mousse Cake   8
Raspberry Coulis, Pistachios

* Assorted Ice Cream by the pint   9.50

Please ask your Room Service associate for the current flavor selection

* Available 24 hours

DESSERT
Served daily from 11:30am to 12:00am.
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WINE

Headed by award-winning Sommelier Rick Rubel, our wine program has 
received a “Best of Award of Excellence” by Wine Spectator. Of course, these 
are a small offering of our more than 1,300 labels holding in the cellar. Your 
Room Service sales associate can help you pick a wine to pair with your entrée.
	
   	 Glass/Bottle
BUBBLES

"Dom Pérignon", Moët et Chandon '02 (Champagne) 	 250

a complex, ethereal occasion maker

Veuve Clicquot "La Grande Dame" '98 (Champagne)	 241

sophisticated and layered

Krug "Grande Cuvée" (Champagne) 	 250

rich, nutty and soulful

Michel Arnould "Grand Cru" (Champagne) 	 85

amazing value for top vineyard quality 	

Moët & Chandon “Impérial” (Champagne) 	 16/74

classic non vintage from champagne's #1 producer

Taittinger "La Française" (Champagne) 	 75

dry, elegant and balanced

Veuve Clicquot-Ponsardin (Champagne) 	 95

rich, classic taste to love

Vilmart "Grand Cellier" (Champagne) 	 120

rich and crisp bubbly from the top grower producer

H. Billiot Brut Rosé (Champagne)  	 110

classic rosé champagne from a small, very high quality producer

Bisol Prosecco Brut “Jeio” (Veneto)	 12/55

very dry prosecco from a quality leader

Santome Prosecco "Extra Dry" (Veneto)           	 40

traditional, not-too-dry style prosecco 	

Scarpetta Rosé (Friuli)          	 65

amazing rosé bubbles from northeastern Italy

Avinyó Cava Brut (Spain)                                                    	10/45

Spain's answer to champagne and great on a budget

Iron Horse "Classic Vintage" '04 (California)                  	70

a perennial favorite at the White House

Schramsberg Brut Rosé "Mirabelle" (North Coast)	 14/65

lots of crushed berry aromas and well balanced

Margaine Demi-Sec "1er Cru" (Champagne)                       	80

a hint of sweetness, perfect if you do not want "too dry"

Moët & Chandon Demi-Sec "Nectar Impérial"            	 90

slightly sweet bubbly from the makers of Dom Perignon's

Marenco Moscato d'Asti "Strev" '10 (Piedmont)         	 9/40

lightly sweet guzzler that is perfect with almost anything
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LIGHT & DRY WHITES

Do Ferreiro Albariño '10 (Rias Baixas)	  13/50

similar to great pinot grigio with a touch more body

Schloss Gobelsburg Grüner Veltliner '09 (Kamptal)	15/59

Austria’s darling grape dry, medium-bodied with a hint of spice	
Santa Margherita Pinot Grigio '09 (Alto Adige)	 60 

the standard by which all pinot grigio is measured

Torrediluna Pinot Grigio '10 (Venezia)                        	 11/41

dry, crisp and refreshing with a hint of peach

Cakebread Sauvignon Blanc '09 (Napa) 	 68

a time honored favorite bursting with citrus and fig notes

Mohua Sauvignon Blanc '10 (Marlborough)                     	50

zingy fresh grapefruit and lime

Spy Valley Sauvignon Blanc ‘10 (Marlborough)	 10/36

classic New Zealand with lip smacking ruby red grapefruit

Claude Riffault Sancerre "Les Chailloux" '10 (Loire)    75 
pure highlights of subtle minerality and expressive citrus

DeMorgenzon Chenin Blanc '09 (Stellenbosch)	 75 
a dry and creamy version of vouvray

SWEET WHITES

Selbach Riesling Spätlese '10 (Saaz)	 45

off dry, refreshing peach orchard aromas 	

Rhein River Riesling '08 (Rheinhessen)	 9/33

crisp and sweet-tart… like perfect lemonade

Herman Dönnhoff Riesling Spätlese '08 (Nahe)          	 95

if you love riesling with a little sweetness, this wine is world class

CHARDONNAY

Jean-Marc Brocard Chablis “Domaine St Claire” '07	 50

stony, flinty and crisp 	

Sauzet Puligny-Montrachet 	 110

"La Garenne, 1er Cru" '08 (Burgundy)
top producer that uses a touch more oaky/spice 	

Talmard Macon '10 (Burgundy)            	 9/33

Southern burgundy charm of ripe pear aromas and rich texture

Jordan Chardonnay '09 (Russian River Valley)                	 65 
good California chardonnay; butter, spice, citrus and tropical

Kistler Chardonnay "Les Noisetiers" '09 (Sonoma) 	 95

intense flavors of toasted oak and tropical fruit		  

Sonoma-Cutrer Chardonnay '09 (Sonoma)	 12/45

like a good friend you can count on, nicely balanced	

St. Francis Chardonnay '09 (Sonoma)	 10/36

good fresh fruit with a hint of oaky/spice

Morgan Chardonnay '08 (Santa Lucia)	 13/49

rich and buttery with a luxurious texture	



SOFT & SMOOTH REDS

Drouhin Pinot Noir "Laforet" '09 (Burgundy)	 10/36

classic pinot noir with bright acidity and cherry fruit	

Albert Bichot Gevrey-Chambertin '08 (Burgundy)	 77

great value for gevrey; a little lighter and drinking well

Saintsbury Pinot Noir '08 (Carneros)                     	 15/55

legendary producer from Carneros

Calera Pinot Noir "Ryan Vineyard" '07 (Mt. Harlan)	 85

big wine; full, rich and lush	

Marquis Philips Shiraz "9" '07 (McLaren Vale)           	 52

a great deal on a big shiraz

Casa Lapostolle Syrah "Alexandre" '07 (Chile)	 9/33

more elegant and aromatic than Australian shiraz

Casa Gran del Siurana Priorat "GR-174" '08 (Spain)       	42

rich and smooth blend of cabernet sauvignon, grenache and carignan

Caparzo Rosso di Montalcino '08 (Tuscany)              	 9/33

if you love chianti, try this wine made from 100% sangiovese

BIG & RICH REDS

Vieux Lazaret Châteauneuf-du-Pape '08 (Rhône)	 65

a great value; rich, spicy and complex	

Steele Zinfandel '08 (Mendocino) 	 11/41

bursting with fruit and spice, great zin from great people

Turley Zinfandel "Juvenile" '09 (California) 	 86

an elegant turley coming from young vines	

Bertineau St.-Vincent Lalande-de Pomerol '03	 74

a smooth and complex merlot dominated bordeaux 	

Decoy Merlot (by Duckhorn) '08 (Napa Valley) 	 9/39

little brother of the classic duckhorn; a touch softer

Rombauer Merlot '07 (Napa)	 70

big, rich, velvety with loads of oaky/spice and dark fruit

Vistandes Malbec "Reserve" '08 (Mendoza)           	 10/36

great example of Argentina's darling grape; smooth and ripe

Chappellet "Mountain Cuvee" '09 (Napa)	 17/65

young spicy cabernet blend from Napa's mountain fruit specialist

Silver Oak Cabernet Sauvignon '05 (Napa)           	 175

a great price for a Napa icon

Armen Cabernet Sauvignon '08 (Dry Creek Valley)	 12/45

big, bold and spicy cabernet from 60 year old vineyards

Excelsior Cabernet Sauvignon '09 (Robertson)            	11/41

South African wines deliver loads of taste for the price



SMALL BOTTLES

BUBBLY

A. Margaine “Cuvée Traditionelle”  (Champagne)     	 50

Louis Roederer Brut "Premier" (Champagne)	 65

Krug "Grande Cuvée" Brut (Champagne)                     	 140

Moët & Chandon "Impérial" Brut (Champagne)        	 55            
Veuve Clicquot-Ponsardin, Brut (Champagne)        	 70                    
Ruggeri Prosecco di Valdobbiadene, Brut (Italy)         	 30

WHITE

King Estate Pinot Gris '09 (Oregon)         	 20

Domaine Girard Sancerre "La Garenne" '08 (Loire)         	35

Merry Edwards Sauvignon Blanc '07 (Russian River)      	45

Conundrum '09 (California)         	 20

Hess Collection Chardonay '09 (Napa)         	 25

Jean-Marc Brocard Chablis '07 (Burgundy)         	 40

Ramey Chardonnay '07 (Russian River Valley)         	 55

Müller-Catoir Scheurebe Auslese '05 (Pfalz)         	 75

RED

Tolosa Pinot Noir "Edna Ranch" '06 (Edna Valley)	 28

Merry Edwards Pinot Noir '08 (Russian River Valley)	 60

Row Eleven Pinot Noir '07 (California)	 25

Siduri Pinot Noir '08 (California)	 55

Ridge "Geyserville" '06 (Sonoma)	 35

Ridge "Lytton Springs" '06 (Sonoma)	 40

Perrin Cotes du Rhone "Réserve" '06 (Rhone Valley)	 30

Castello di Bossi Chianti Classico '05 (Tuscany)	 35

Fontodi Chianti Classico '04 (Tuscany)	 40

Clos du Bois Merlot '06 (Sonoma)	 28

Rombauer Merlot '06 (Napa)	 35

Alexander Valley Vineyards Cabernet Sauvignon '07	 30

L'Ecole #41 Cabernet Sauvignon '06 (Columbia Valley)	 35

Quintessa '07 (Napa)	 95

Ramey "Claret" '06 (Napa)	 50

Shafer "One Point Five" '08 (Stag's Leap District)	 65

Viader '05 (Napa)	 125

Opus One '08 (Napa)	 150



ALCOHOL BEVERAGES
Served daily from 10:00am to 2:00am.

   	 Bottle
SCOTCH

   Dewar’s		  70

   Chivas Regal		  100

   Johnnie Walker, Black Label	 120

BOURBON AND BLEND WHISKEY

   Jim Beam		  55

   Jack Daniel’s		  75

   Crown Royal		  90

VODKA

   Smirnoff		  55

   Absolut			   70

   Stolichnaya		  80

   Grey Goose		  100

GIN

   Tanqueray		 70

   Bombay Sapphire	 80

RUM AND TEQUILA

   Bacardi Silver		  55

   Cuervo Gold		  70

LIQUEURS AND COGNACS

   Amaretto Di Saronno	 70

   Bailey’s Irish Cream	 70

   Courvoisier VS		  100

   Remy Martin VSOP	 120

   Drambuie		  90

   Grand Marnier		  120



BEER

6

Budweiser
Bud Light
Michelob Ultra
Miller Lite
Yuengling
Haake Beck (non-alcoholic)

 
6.50

Amstel Light
Bass Ale
Corona
Guinness Stout
Heineken
Palmetto Amber Ale
Palmetto Lager
Palmetto Pale Ale
Sierra Nevada
Stella Artois

Bucket of Three Domestics   15

Bucket of Three Imports   17



PICNIC BASKET
Please allow two hours’ notice for preparation.

Two-person minimum. Available daily from 8:00am to 5:00pm.
All Picnics may be delivered to your room or picked up at the bellstand.

Riverside Picnic   34 per person 
Country Fried Chicken, Italian Bread Hoagie with Turkey, Ham, Salami, 
Cheddar Cheese, Swiss Cheese, Lettuce, Tomato and Onion, Potato Salad 
and Cole Slaw, Seasonal Whole Fruit, Brownies and Cookies, Choice of Soft 
Drinks

Island Picnic   36 per person 
Assorted Finger Sandwiches of Chicken Salad, Ham and Roast Beef, 
Vegetable Crudité with Garlic Herb Dip, Imported Cheeses: Brie, Gouda and 
Boursin, Crackers, Sliced Seasonal Fruit, Choice of Mineral Waters

Charleston Pride Picnic   40 per person 
Boiled Shrimp, Cocktail Sauce, Cold Sliced Tenderloin, Blackened Chicken 
Salad, Imported Cheeses: Brie, Gouda and Boursin, Crackers, Sliced 
Seasonal Fruit, Cheesecake, Choice of Mineral Waters

Picnic Lunches are packed family style and come with: gingham ground 
cloth, napkins, appropriate flatware, melamine plates, moist towelettes and 
acrylic stemware (if needed), packed in a convenient wicker basket.

There will be a $100 refundable deposit for the basket billable to your 
room account. The deposit will be refunded when the basket and 
accessories are returned to the Bell Stand.
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GOURMET MEALS
Conveniently packed with all the necessary condiments and utensils. 

Please allow two hours’ notice for preparation. Two-person minimum.  
Available daily from 7:00am to 5:00pm.

Breakfast on-the-Go   25

Fresh Southern Biscuit with Bacon, Egg and Cheese, Sliced Seasonal Fruit, 
Bottled Juice, Bottled Water and Coffee

Grilled Chicken Club   34 
Grilled Chicken Breast with Bacon, Lettuce, Tomato, Served on a Kaiser 
Roll, Sliced Seasonal Fruit, Chef’s Choice of Dessert, Selection of Beverage

Charleston Turkey Wrap   32

Spinach Wrap Filled with Hand Carved Roasted Turkey Breast, Applewood 
Smoked Bacon, Lettuce, Tomato and Pesto Mayonnaise, Potato Chips, Fresh 
Fruit and Chef’s Choice Dessert, Selection of Beverage


