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STARTERS

Charleston She Crab Soup . . .7

EST. 2019

Crab Cake lemon dill aioli . . . 11
Pimento Cheese toast points, house pickles . . . 7
Lowcountry Shrimp Ceviche toast points . . . 9
Chicken Wings Hot orDry . . . 8 (6 wings) or 15 (12 wings)

Fried Green Tomatoes stone ground grits, smoked tomato chili sauce . . . 8

Mixed Green Salad local greens, arugula, cucumber, tomatoes, onion, cheddar cheese, croutons, palmetto lemon dressing

Arugula Salad strawberries, pecans, baby heirloom tomatoes, goat cheese, rosé vinaigrette . . . 7

(add to any salad for an additional charge]

crab cake ... 9
shrimp or fried oysters ... 8

fried chicken . . . 6

SANDWICHES

South Windermere Reuben corned beef. aged swiss, saverkraut, russian dressing, rye bread . . . 15

Charleston Hot Chicken Wrap fried chicken, hot sauce, blue cheese aioli, greens, tomato . . . 13

PO’bOY (choose fried shrimp or oysters) creole remoulade, local greens, vine ripe tomato, toasted roll . . . 14
Crispy Fish Sandwich crispy fried flounder, southern slaw, lemon dill aioli, tomato, brioche . 14

Crab Cake Sandwich local greens, fried green tomato, lemon dill aioli, brioche . 16

L LOWCOUNTRY ENTREES [Zi(

Crispy Bone-in Fried Chicken Plate

3 pieces & choose two sides . . . 15

Fried Chicken Bucket s pieces of crispy bone-in chicken . . . 28

Fried Chicken & Waffle : piece chicken, honey butter, bourbon syrup . . . 17

Shrimp (choose sauteed. blackened, or fried) charleston red rice & southernslaw . . . 19

Crispy Fried Flounder red pepper jam, charleston red rice & southern slaw . . . 18

Fried Oysters charleston red rice & southern slaw . . . 19
Crab Cakes charleston red rice. collard greens, lemon dill aioli . . . 19
Shrimp & Grits shrimp, lump crab, stone ground grits, smoked heirloom tomato gravy . . . 19
Jumbalaya shrimp, chicken, andouille sausage, bell peppers, sweet onions, red rice, creole butter . . . 18

Captain’s Platter fried shrimp. oyster. flounder, charleston red rice & southern slaw . . . 28

SIDES . SWEETS . .

Potato Salad | Charleston Red Rice
Stone Ground Grits | Mac & Cheese

Bourbon Pecan Pie

Key Lime Pie

Collard Greens | Fries | Butter Beans Chocolate Cheesecake

House Made Chips | Southern Slaw

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A FOOD-BORNE ILLNESS.

.
PLEASE LET YOUR SERVER KNOW OF ANY ALLERGIES. 20% GRATUITY WILL BE ADDED TO PARTIES OF6 OR MORE QUEEN STREET
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COCKTAILS

Granny’s Rum Punch . . . s
coconut rum, spiced rum, ginger beer, pineapple, orange juice

Papa’s Margarita . . . 9

reposado tequila, fresh sour mix, patron citronge float

Aperol Spritz . . . 9

sparkling wine, aperol, soda, simple syrup, orange wheel

Top Cat “T.C.” ... 10

nippitaty gin, tonic, homemade lemonade

Old Fashioned . . . 11

knob creek, angostura bitters, sugar, muddled cherry & orange, dash ginger ale

Sweet Tea Mojito . . . 8
firefly sweet tea vodka, muddled mint, lemon, simple syrup

Peach Sangria . . . s
firefly peach moonshine, fresh fruit, wine blend, sprite

Tipsy Sailor . . . s

spiced rum, ancho reyes, fresh sour mix, pineapple

Bloody Mary . .. 10

dixie black pepper vodka, zing zang bloody mary mix, old bay rim, lemon, lime, pickled okra, poached shrimp

Frosé...s
Mimosa . . .3
Pomegranate Mimosa . . . 4

BEER DRAFT

Bud Light .. .4 Palmetto .. .7
Miller Lite . . .4 Low Tide .. .7
Yuengling ... 4 Sierra Nevada . . . ¢
Coast Hop Art IPA .. .6 Sweet Water .. .¢
River Rat Kolsch .. . 6 Munkle .. .7
Tradesman Agave Wheat . . . ¢ Common House ...7
Westbrook White Thai . . . ¢ Dos XX Amber . ..s

Narragansett Lager .. .5

THE STORY

Florence’s Lowcountry Kitchen is a tribute to Florence Powell, the Great
Grandmother of Jonathan and Patrick Kish of 82 Queen Restaurant, established in

1982. Florence Moseley was born in 1908 in Charleston, South Carolina. She worked
at The American Tobacco Company’s Cigar Factory, where she met and married
the plant manager, Jesse Powell. They enjoyed their life in the Lowcountry -
crabbing, fishing, visiting the Limehouse Farmers Market on Wappoo Road, and
creating delicious home-cooked southern meals. They passed their recipes down
to their granddaughter, Tyler Kish, wife to Steve Kish, chef-owner of 82 Queen.
Florence and Jesse’s favorite dishes to cook were Crab, Shrimp, Fish, and Fried

Chicken & Waffles. Every holiday, Florence would make her famous Granny's
Punch.
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