Summer Rise & Shine

(8:00am - 11:00am)

Harleston Green Standard

$9

Lowcountry Shrimp & Grits

$14

two eggs, Nueske’s bacon or sausage, Geechie Boy grits or home fries, toast & house jam 
herb-roasted tomato, Nueske’s bacon, Geechie Boy grits, Cajun shrimp stock, spring onion 

MENU
60 Bull Street
Charleston, SC 29401

Call Ahead: 843.718.3145
Hours of Operation:
Tue - Sat 8am - 8pm
Sun
9am - 3pm

Breakfast Sandwiches & Wraps
George St. Daily 
$6.5
egg fried, Nueske’s bacon, government cheese,
white, wheat , or rye toast

short rib burrito
$11
eggs scrambled, verde pico de gallo, avacado
crema, cotija, arugula, green chili coulis

Ham & Egg Sandwich 
$7.5
egg fried, shaved Three Little Pigs’ ham, aged
cheddar, white , wheat, or rye toast

Hampton Park Wrap
$9
egg scrambled, spinach, andouille sausage,
mozzarella, roasted red pepper, flour tortilla

Bull St. Wrap 
$9.5
egg scrambled, basil, tomato, spinach, drunken
goat cheese , Nueske’s bacon, flour tortilla

King St. Wrap 
$9.5
egg scrambled, prosciutto, arugula, aged
gruyere, flour tortilla

biscuits & Gravy
sweet potato biscuit, chorizo gravy

Country-Fried Chicken Biscuit $9
aged cheddar, Lusty Monk mustard, sweet
potato biscuit, sawmill gravy

$9

Hash | Omelette | Scramble
Montagu St. Scramble
$9
fresh squash, roasted tomato, tangy manchego

Sides
Sweet potato biscuit $3
Toast & Jam 
$3
Geechie boy Grits 
$3 | w/cheese $4
Home Fries 
$3
nueske’s Bacon 
$4
Ham
$5
Fruit 
$4

Drinks
Drip Coffee
(Local King Bean Roasters) 
Orange Juice 
Mimosa

$2
$3
$5

Breakfast Scramble
shaved three little pigs ham, spinach,
mozzarella, spring onion

$10

Toro Omelette
tangy manchego, Spanish chorizo,
verde pico de gallo, avocado crema

$9.5

Bull St. Braised Beef Hash
beef short rib, roasted potato,
pan gravy, egg fried, green onion

$11.5

Duck Confit Hash 
$11.5
pulled duck confit, gruyere, sweet potato, basil
caramelized onion, turnip, egg fried
Rutledge AVE. Hash 
$10
Spanish chorizo, roasted potato, queso fresco,
verde pico de gallo, egg fried, green chilli coulis
Legare St. Omelette
$11.5
shrimp, sweet basil, spinach, triple cream brie,
peppadew coulis
ham & cheese omelette
Three Little Pigs’ ham, white cheddar,
yellow cheddar

$10

Other Breakfast Options
Apple French Toast 
organic maple syrup, spiced pecans,
caramelized apple, fresh whipped cream

$8

Parfait 
$6
honey yogurt, organic granola, berry compote

Executive Chef Joel Vetsch
*Thank you for dining with us. Our menu contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food bourne illness. Please inform our staff of any food related allergies or specials needs.

Summer Midday

(11:00 am - 8:00 pm)

Crisped

MENU
60 Bull Street
Charleston, SC 29401

Call Ahead: 843.718.3145
Hours of Operation:
Tues - Sat 8am - 8pm
Sun
9am - 3pm

Soups

add chicken salad or grilled chicken
add shrimp salad or grilled shrimp

$4
$5

Seasonal Vegetable Plate 

$9

Caesar Salad 
$10
romaine, parmigiano reggiano, sourdough
croutons, Nueske’s bacon, ceasar dressing
Mixed Lettuce Salad 
$10
drunken goat cheese, spiced pecans, golden
raisins, radish, cherry tomato, white wine honey
vinaigrette
Spinach & Arugula Salad 
$10
crispy proscuitto, granny smith apple, blue
cheese, candied walnuts, Nueske’s
bacon vinaigrette
Garden salad 
$10
mixed lettuces, shaved cucumber, roasted red
pepper, yellow squash, mascerated red onion,
grape tomato, champagne mustard vinaigrette


Roasted tomato
Basil soup
or
Soup of the day
Shot $2 | Bowl $5

Stacked | Stuffed

Sides

Grilled Squash, Zucchini Wrap $8
mozzarella, raddish brussel sprout slaw, 
grilled red onion, green goddess, flour tortilla 		
add chicken $4 | add shrimp $5

Hand cut fries 
$3
Daily Vegetable 
$4
Little salad/ceasar  $4
MAc & Cheese
$5
Geechie Boy Grits
$3 | w/cheese $4

Desserts
Baked APPLE Cobbler $7
granny smith apples, organic
granola, vanilla bean ice cream
Key Lime Pie or Pecan Pie
$5 | w/ vanilla bean ice cream $7
whole key lime or pecan $16

The Bull B.L.T.
Nueske’s bacon, bibb lettuce, fried green
tomato, pimento cheese, sourdough

$9

Chicken or Shrimp Salad
$8 | $9
butter lettuce, roma tomato, herb mayo,
soft white bread 
Country-Fried Chicken Biscuit  $9
aged cheddar, Lusty Monk mustard, sweet
potato biscuit, sawmill gravy
Toro Duck Confit Burrito
$13.5
verde pico de gallo, avacado crema, manchego,
spinach, corn, green chili coulis
Shrimp or Flounder po-boy $13.5
butter lettuce, roma tomato, garlic-herb aioli,
baguette

Lowcountry Shrimp & Grits 
$14
roasted tomato, Nueske’s bacon, Geechie Boy
grits, Cajun shrimp stock , spring onion

Grilled | Melted
Throwback Grilled Cheese 
government cheese, white or wheat

$5

Pimiento Grilled Cheese 
classic southern spread, sourdough

$7

Caprese Grilled Cheese 
mozzarella, roma tomato, basil,
balsamic drizzle, sourdough

$8.5

Broad St. Grilled Cheese 
$9.5
drunken goat cheese, brie, Nueske’s bacon,
roaasted pepperdew, rustic rye
Huger St. Grilled Cheese 
$9.5
gruyere, whole mozzarella, andouille sausage,
roasted peppers, sourdough
Ham Grilled cheese
$9.5
sharp yellow cheddar, white cheddar, shaved
Three Little Pigs’ ham, sourdough

Dipped | Pressed
Cooper River Torta 
$11.5
shaved pork, manchego, chorizo, spinach,
peppadews, smoked paprika aioli,
pressed cuban roll
King St. Hoagie
$11.5
prosciutto, balsmic honey, arugula, triple cream
brie, grilled pear, Lusty Monk mustard, baguette
Porchetta Sandwich
$11.5
pork roast, broccoli rapini, sharp provolone,
sage-smoked pork jus, baguette
Ribeye Sandwich 
$13.5
sharp provolone, caramelized onion, roasted
green & red peppers , beef jus, baguette
House smoked turkey torta $12.5
fried green tomato, Nueskes bacon, spinach,
cranberry jam, gruyere cheese

Executive Chef Joel Vetsch
*Thank you for dining with us. Our menu contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food bourne illness. Please inform our staff of any food related allergies or specials needs.

