
DINNER

TOWERS

CHILLED & RAW

SIDES

SMALL PLATES SIGNATURES

SEAFOOD

SALADS

BUTCHER RESERVE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of foodborne illness.
*Parties of 8 or more are subject to an 20% automatic gratuity.

Seasonal Oysters
Half Dozen - 18 | Full Dozen - 34

Tuna Tartare ......................... 16
Spicy Aioli, Avocado, Cucumber, Edamame, Wonton,
Garlic, Chili Crisp

Hamachi Crudo ........................ 17
Citrus, Soy, Mint, Chili

GA Shrimp Cocktail ................... 17
White Shrimp, Lemon Tarragon Aioli,
Horseradish, Cocktail

Prime Beef Tenderloin Carpaccio ...... 16
Egg, Pickled Fennel, Shallot, Caper, Parmesan,

Tuna Tartar, Chilled Mussels, Saffron Aioli,
Hamachi Crudo, Shrimp Cocktail, Seasonal Half
Shell Oysters

Ice Chilled – Classic Sauces & Condiments

Serves 2-4 ........................... 60

Everything Parker House Rolls ......... 9
Salted Chive Butter

Shrimp Hushpuppies ................... 16
Sorghum Butter, Chive Oil, Paprika

Crispy Calamari ...................... 17
Lemon Garlic Aioli, Pickled Peppers, Horseradish,
Parsley

Coastal Gumbo ........................ 16
Shrimp, Smoked Ham, Okra, Carolina Rice

Beets & Whipped Goat Cheese .......... 14
Pistachio, Orange, Dill, Micro Greens, Herb Oil

Coastal 15 Wedge ..................... 15
Gem Lettuce, Pork Belly, Bleu Cheese,
Cherry Tomato, Buttermilk Ranch

Caesar Salad ......................... 14
Baby Romaine, Parmesan, Tomato, Croutons, House
Caesar Dressing

Add Ons:
Grilled Chicken +10
Sautéed Shrimp +14
Crab Cake +16

Pan-Roasted Verlasso Salmon .......... 34
White Miso Risotto, Furikake, Garlic & Green Onion,
Chili Crisp.

Grilled Sea Bass ..................... 40
Arugula, Olive, Fennel, Onion, Peppadew, Parmesan,
Tomato

Corn Meal Crusted Fish & Grits ....... 29
Local Catfish, Creole Broth, Clothbound Cheddar,
Old Bay Butter, Green Onion

Pan Roasted Diver Scallops ........... 42
Bombay Coconut Curry, Carolina Rice, Sweet & Spicy
Cashews, Cilantro, Mango Chutney

8oz Certified Angus Hanger Steak ..... 44
Herb Butter, Garlic & Onion Confit,
Chimichurri

Half Rack New Zealand Lamb Chops ..... 42
Spice Crusted, Garlic & Onion Confit, Rosemary
Demi-Glace

Half Fried N.C. Joyce Farms Chicken .. 26
Lemon Thyme Chicken Gravy, Duchess Potato

Short Rib & Boursin Ravioli ......... 32
Silken Carrot, Brussel Sprouts, Wild Mushroom
Fricassee

Coastal 15 Cioppino .................. 34
Shrimp, Crab, Mussels, Clams, Tomato Saffron
Broth, Baguette

Mac & Cheese .......................... 9
Smoked Bacon, Cheddar Fondue, Caramelized Onion

Truffle Parmesan Fries ................ 9
Charred Onion Aioli

Charred Brussel Sprouts ............... 9
Parmesan, Bacon, Champagne Vinaigrette

Crispy Yukon Gold Potatoes ............ 9
Lemon Zest, Chive, Smoked Paprika Aioli

White Miso risotto .................... 9
Garlic, Green Onion, Furikake

Green Beans ........................... 9
Brown Butter, Peanut, Shallot, Bacon

Daily 5:00pm - 10:00pm



BREAKFAST
LIGHTER FARE

SIDES

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized
milk may increase your risk of foodborne illness.

BEVERAGES

SIGNATURES

CAGE FREE EGGS

INDULGE

MORNING LIBATIONS

Juice..................................6
Orange, Grapefruit, Apple, Cranberry

Coffee & Decaf.......................4.5

Latte..................................6

Cappuccino.............................7

Espresso.............Single 5 | Double 7

Soft Drinks & Iced Tea...............3.5

Smoked Salmon & Bagel.................16
Cream Cheese, Caper, Shaved Red Onion,
Cucumber

Berry & Yogurt Granola Bowl...........13
Ripe Berries, Banana, Chia Seed, Almond Butter, 
Greek Yogurt

Boho Burrito..........................15
Cage Free Eggs, Sausage, Cheddar Cheese, 
Potatoes, Salsa, Fresh Fruit or Breakfast Potatoes

Power Bowl............................15
Red Quinoa, Avocado, Roasted Peppers & Onion, 
Sweet Potato, Toasted Seeds, Poached Egg, Bell 
Pepper Vinaigrette

Avocado Toast.........................14
Rustic Bread, Smashed Avocado, 
Cherry Tomato, Shaved Radish 

Add 2 Eggs +5 | Add Shrimp +12

Coastal Benedict......................19
Smoked Salmon, Avocado, Toasted Muffin,
Citrus Hollandaise, Crispy Capers, Poached Egg 

Bacon & Sausage Quiche................17
Served With Fresh Cut Fruit Salad

Croque Madame.........................16
Smoked Ham, Swiss Gruyere, Bechamel, 
Toasted Sourdough, Sunny Up Egg

Bohemian Southern Breakfast...........20
Two Eggs Any Style, Bacon or Sausage,
Stone Ground Grits, Buttermilk Biscuit,
Country Gravy 

Custom Omelet.........................19
Choice of Cage Free or Egg Whites

Choice of 3 Mix-ins:
Cheddar, Swiss, Bacon, Sausage, 
Ham, Mushrooms, Tomato, Spinach, 
Peppers, Caramelized Onions

Additional Mix-ins +1

Cinnamon Crunch French Toast..........17
Caramelized Bananas, Bourbon Caramel,
Strawberries, Vanilla Cream 

Blueberry Pancakes....................16
Buttermilk Griddle Cakes, Vanilla
Simmered Blueberries, Chantilly Cream

Fresh Cut Fruit Salad..................5

One Egg Any Style......................3

Pork Sausage...........................6

Smoked Bacon...........................7

Stone Ground Grits.....................5

Croissant..............................5

Mimosa................................12

Bloody Mary...........................15

Coastal Sangria.......................14

Daily 7:00am - 10:30am



BRUNCH
SHAREABLES

OYSTERS

SOUP & SALADS

SIGNATURES

LARGE PLATES

HANDHELDS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase
your risk of foodborne illness.

Shrimp Hushpuppies....................16
Sorghum Butter, Chive Oil, Paprika

Pimento Cheese........................14
Chicken Crisps, Savannah Hot Honey, 
Pimentón

GA Shrimp Cocktail....................17
White Shrimp, Lemon Tarragon Aioli, 
Horseradish, Cocktail Sauce

Fried Green Tomatoes..................16
Blue Crab, Remoulade, Chow-Chow, Fresh Herbs

Crispy Calamari.......................15
Lemon Garlic Aioli, Picked Peppers, 
Horseradish, Parsley

Seasonal Oysters

Half Dozen - 18 | Full Dozen - 34

Beets & Burrata.......................14
Pistachio, Orange, Basil, Micro Greens, Herb Oil

Low Country Chowder...................14
Local Shrimp, Corn, Potatoes, Smoked Sausage

Coastal 15 Wedge......................15
Gem Lettuce, Pork Belly, Bleu Cheese, 
Cherry Tomato, Buttermilk Ranch

Everything Caesar.....................14
Baby Romaine, Parmesan, Tomato, Croutons, 
Everything Sprinkles

Boho Cobb.............................22
Grilled Chicken, Smoked Pork Belly, Hard Cooked 
Egg, Tomatoes, Avocado, Blue Cheese, Green Goddess 

Add Ons:
Grilled Chicken - 8
Shrimp - 10

Bacon & Sausage Quiche................17
Served With Fresh Cut Fruit Salad

Blueberry Pancakes....................16
Buttermilk Griddle Cakes, Vanilla 
Simmered Blueberries, Chantilly Cream  

Shrimp & Grits........................25
White Shrimp, Andouille, Blistered Tomatoes, 
Scallion, Lobster Creole Sauce

Coastal Benedict......................19
Smoked Salmon, Avocado, Toasted Muffin,
Citrus Hollandaise, Crispy Capers, Poached Egg

Poke Tuna Bowl........................19
Coconut Rice, Cucumber & Carrot, Edamame, Soy 
Ponzu, Toasted Sesame, Chili Crisp 

Bohemian Southern Breakfast...........20
Two Eggs Any Style, Bacon or Sausage, 
Stone Ground Grits, Buttermilk Biscuit,  

Fish & Chips..........................17
Crispy Flounder, Pimentón Remoulade, 
Old Bay Fries

Blackened Salmon Power Bowl...........22
Red Quinoa, Avocado, Roasted Peppers & Onion, 
Sweet Potato, Toasted Seeds, Poached Egg, Bell 
Pepper Vinaigrette

Coastal Smash Burger..................17
Smashed Patty, American Cheese, LTOP, 
Comeback Sauce, Make it a double +5

Hot Chicken Sandwich..................16
Slaw, House Pickles, Spicy Aioli, 
Hot Chili Oil 

Turkey Bacon Club.....................16
Smoked Turkey, Crispy Pork Belly, Lettuce, 
Tomato, Roasted Garlic Mayo, Toasted Sourdough

Croque Madame.........................16
Smoked Ham, Swiss Gruyere, Bechamel, Toasted 
Sourdough, Sunny Up Egg

Fish Tacos............................16
Crispy Local Flounder, Lime Cabbage Slaw, Chipotle 
Aioli, Pico de Gallo

Avocado Toast.........................14
Rustic Bread, Smashed Avocado, Cherry Tomato,
Shaved Radish | Add 2 Eggs +5 | Add Shrimp +10

Daily 10:30am - 4:00pm



COASTAL 15 

HAPPY HOUR 

FOOD 

MON - THURS 

2PM - 5PM 

Coastal Smash Burger ................................................... 12 
Smashed Patty, American Cheese, LTOP, ComebackSauce 

Season a I Oysters ......................................................... 2/ea 

Fish Tacos ...................................................................... 4/ea 

Chicken Wings ............................................................. 2/ea 

Old Fashioned .................................................................. 10 
JimBeam Bourbon, Angostura bitters, House syrup 

Kessler Margarita ............................................................ 10 

Exotica Reposado, Cointreau, Lime, HouseSyrup,GrandMarni" , 
Orange Juice 

WINE & BEER 

Draft Beer Selection ........................................................ 6 
Excludes Guinness 

House Red Wine ................................................................ E. 

Kessler Cabernet Sauvignon 

House White Wine ............................................................ E. 
Kessler Chardonnay 

House Sparking Wine ...................................................... E 
LosMonteros Cava Brut & Cava Rose 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs 

or unpasteurized milk may increase your risk of foodborne illness. 
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