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deviled crab Fritters $7

granny's deviled crab in bite sized form 

topped with lemon dill aioli 

 

Johnny cakes and fried chicken bites $5 

sweet potato johnny cakes topped with 

fried chicken and hot honey 

 

Oysters on a half shell $7

local oysters prepared Chef's way 

 

Fried green tomato $4 
bite sized F.G.T. topped with red pepper jam

Add on some of granny's favorite starters
 priced per person

Hors doeuvre



Sunday Brunch Menu
First Course

She-crab Soup 

Fried Green Tomatoes
Geechee Boy grits, red pepper jam

Local greens 
shredded carrots, cucumber, cornbread croutons 

gouda. green goddess dressing

Third Course
a selection of desserts

second Course
deviled crab benedict

Hickory smoked ham, vine-ripe tomato, poached eggs, rose hollandaise

toasted challah bread, dressed greens

Shrimp & Grits
local shrimp, lump crab, geechie boy grits 

smoked heirloom tomato gravy

tator tot bowl
gouda cream, country pork sausage, sweet onions, peppers 

fried eggs, smoked tomato aioli

Creme brulee french toast
rum cane syrup, fresh berries, whipped cream, candied pecans

crispy bone-in chicken
pork sausage pepper gravy, white cheddar, scrambled eggs, scallions

$30 per person

plus 11% city/state sales tax. 20% gratuity.

*prices and availability subject to change.



Lunch Menu
First Course

She-crab Soup 

Local greens 
shredded carrots, cucumber, cornbread croutons 

gouda. green goddess dressing

Third Course
a selection of desserts

$28 per person

plus 11% city/state sales tax. 20% gratuity.

*prices and availability subject to change.

second Course

FRIED CHICKEN & JOHNNY CAKES
3 crispy bone-in chicken pieces, sweet potato johnny cakes 

orange butter, rum cane syrup

Shrimp & Grits
local shrimp, lump crab, geechie boy grits 

smoked heirloom tomato gravy

Shrimp poboy
fried shrimp, creole remoulade, local greens 

vine ripe tomato, toasted roll



Three Course Dinner Menu
First Course

She-crab Soup 

Fried Green Tomatoes
Geechee Boy grits, red pepper jam

Local greens 
shredded carrots, cucumber, cornbread croutons 

gouda. green goddess dressing

Third Course
a selection of desserts

second Course
FRIED CHICKEN & JOHNNY CAKES

3 crispy bone-in chicken pieces, sweet potato johnny cakes 

sorghum butter, orange cane syrup

Shrimp & Grits
local shrimp, lump crab, geechie boy grits 

smoked heirloom tomato gravy

SEAFOOD GUMBO
Anson mills rice, crispy fried flounder, cornbread muffin

crispy flounder 
Red rice, collards

$39 per person

plus 11% city/state sales tax. 20% gratuity.

*prices and availability subject to change.



Four Course Dinner Menu
First Course

She-crab Soup 

Local greens 
shredded carrots, cucumber, cornbread croutons 

gouda. green goddess dressing

Fourth Course
a selection of desserts

second Course
Fried Green Tomatoes

Geechee Boy grits, red pepper jam

fried thai hot honey shrimp 
benne seed coleslaw

third Course
FRIED CHICKEN & JOHNNY CAKES

3 crispy bone-in chicken pieces, sweet potato johnny cakes 

sorghum butter, orange cane syrup

Shrimp & Grits
local shrimp, lump crab, geechie boy grits, smoked heirloom tomato

SEAFOOD GUMBO
Anson mills rice, crispy fried flounder, cornbread muffin

crispy flounder 
Red rice, collards

$45 per person

plus 11% city/state sales tax. 20% gratuity.

*prices and availability subject to change.



Group Dining Policies  
Reserving a Date: A signed contract, credit card on file, is required to hold your reservation. 

A cancellation occurring with-in 30 days of the event date will be charged a $300 cancellation fee. 

A cancellation occurring with-in 14 days of the event date will be charged a $500 cancellation fee.

Room Accommodations & Rates: We can host group events for up to 50 guests. Swig & Swine can 

accomodate large parties in a non-private dining room located on the second level. Please inquire 

about food and beverage minimums if you are interested in renting out the upstairs room. 

Confirmed Guest Count: A final confirmed guest count is required two business days prior to your 

event. Swig & Swine cannot be held responsible for any inconvenience that may occur, should more 

guests arrive than the confirmed number. 

Pricing: If a dessert is brought into Swig & Swine, there is a $2 per person cake servicing fee; for wine, 

there is a $20 per bottle corkage fee. There will be a $20 no-show fee per guest for dinner events 

and a $10 no-show fee per guest for lunch/brunch events. Appropriate sales tax is applied to your 

final bill. There will be a 20% gratuity added to the bill at the end of your dinner. Menu subject to 

change without notice, however, we do our best to inform you of these changes prior to your event. 

Payment: At the conclusion of your event, a bill will be presented for immediate payment by major 

credit card, cash and/or corporate check.  We have a one check policy.

Charleston Room Layout
Subject to change with every party. 

This layout is specific for a 50 person seated event.
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