
STARTERS
​​House Wings   14 
Choice of BBQ, Buffalo, Garlic Parm, or Peach Glaze. Ranch or
Blue Cheese.
Shrimp Scampi Skillet   14 
Shrimp sautéed in garlic, white wine, lemon butter, fresh
parsley.
Cheese Quesadilla   9 
Flour tortilla, Monterey Jack, cheddar, salsa, sour cream, pico.
Add: Chicken 6 | Shrimp 8
Ahi Poke   16 
Diced tuna, avocado, sesame, spicy aioli, wonton chips.
Rosemary Skillet Cornbread   6 
Warm cornbread, rosemary butter, spicy honey.
Hummus Plate with Crudite  16 
House hummus, carrots, cucumbers, celery, pita.
Fried Okra   7 
Cornmeal crusted okra, Cajun remoulade.

HANDHELDS
The Porch Wrap   13 
Choice of Caesar or Veggie Mediterranean. Choice of one
side.
Southern Fried Chicken Sandwich  18 
Buttermilk fried chicken, house pickles, shredded lettuce,
Cajun mayo, brioche. Choice of one side.
Pesto Chicken Panini  18 
Grilled chicken, basil pesto, Montrachet goat cheese,
roasted tomatoes, arugula. Choice of one side.
The Porch Classic Burger  18
Prime beef, cheese, lettuce, tomato, onion on a challah bun.
Choice of one side.
Add bacon +2
Make it Porch Style +3
Bacon-onion jam, cheddar, porch sauce
Chicken Salad Croissant  11
House chicken salad with grapes and celery, leaf lettuce,
butter croissant. Choice of one side.
Turkey Club   14
Roasted turkey, bacon, lettuce, tomato, cheese, mayo,
sourdough. Choice of one side.
Blackened Mahi Sandwich  18 
Cajun seared mahi, citrus slaw, remoulade, brioche. Choice
of one side.
Mahi Tacos  15 
Seared mahi, cabbage slaw, lime crema. Choice of one side.
Black Bean Burger  12 
Black bean patty, lettuce, tomato, onion, choice of cheese,
toasted bun. Choice of one side.

ENTRÉES
Magnolia Shrimp & Grits 22 
Stone ground grits, sautéed shrimp, bacon, andouille,
Low Country gravy, scallions.
Pan Seared Salmon 30
Brushed with a sweet peach-bourbon glaze, served
Peach bourbon glaze. Choice of two sides.
Southern Fried Chicken 22 
Double dredged fried chicken, hot honey cornbread.
Choice of two sides.
12oz Ribeye 36
Compound butter. Choice of two sides.
Add blackened shrimp 17
Porch Crispy Chicken Tenders 18
Choice of BBQ, Ranch, Honey Mustard, or Buffalo.
Choice of two sides.
Cajun Pasta 19
Penne, blackened chicken, andouille sausage, spicy
cream sauce, parmesan.
Caprese Pesto Pasta 15
Penne, basil pesto, cherry tomatoes, fresh mozzarella,
balsamic drizzle.
Flatbread Pizza 14
Choice of Caprese, Pepperoni, or Italian Sausage.

All items are subject to a 20% gratuity and 6.5% sales tax. 
A 3% convenience fee is charged on all credit card
purchases. 

Consuming raw or undercooked meat, eggs, poultry or
seafood increases your risk of contracting a foodborne
illness, especially for individuals with medical conditions or
allergies. Please make your server aware of any medical
concerns or food allergies.

SOUP & SALADS
Soup of the Day 6
Low Country Gumbo 15 | Cup 8
​Chicken, andouille, shrimp, rice.
The Caesar 12
Romaine, shaved parmesan, croutons, Caesar dressing.
The Porch Cobb Salad 18
Mixed greens, grilled chicken, bacon, tomato,
cucumber, blue cheese, egg, avocado, ranch.
Burrata Bowl 16
Arugula, heirloom tomatoes, burrata, balsamic glaze.
Quinoa Bowl 14
Roasted squash, carrots, brussels sprouts, sweet
potatoes, quinoa, lemon garlic tahini.

Protein Add-Ons
Chicken 6 | Shrimp 8 | Salmon 10 | Mahi 12

SIDES
Regular Sides 3
French Fries | Cajun Fries | Garlic Mashed Potatoes 
Side Salad | Seasonal Vegetables | Cajun Rice

Premium Sides 6
Truffle Fries | Truffle Mac | Onion Rings | Fried Brussels
Sprouts | Sweet Potato Fries with Sweet Bourbon Sauce 

DESSERTS
Key Lime Pie 12
Key lime custard, graham crust, whipped cream, lime
twist.
Bread Pudding w/ Bourbon Sauce 10
Spiced bread pudding, bourbon caramel glaze.
Brownie 10
Warm brownie, vanilla ice cream, caramel drizzle.

Vegan Available

Vegan Available

Vegan Available
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DRAFT
Michelob Ultra
Miller Light
Stella Artois
Kona Big Wave

*Ask us about seasonal rotations* 
 
DOMESTIC CANS 5
Budweiser, Bud Light, Michelob Ultra, Coors
Light, Miller Light, Yuengling 

IMPORT/IPA CANS  7
Modelo, Corona, Corona Light, Heineken,
Guinness, Jai Lai, Peroni, Stell Artois

N/A BEER  6
Corona 0, Heineken 0

SELTZERS/HARD TEA  6
NUTRL: Black Cherry, Mango, Watermelon
Surfside: Tea, Tea + Lemonade, Strawberry
Tea 

5   7
5   7
6   8
6   8

SPARKLING
Unshackled, Napa Valley
Gambino, Italy
MOSCATO
Gemma Di Luna, Italy
ROSÉ
La Crema
Whispering Angel
PINOT GRIGIO
Santa Margherita, Italy
Josh, Napa Valley
CHARDONNAY
Kendall-Jackson, Santa Rosa
Elouan, Oregon
SAUVIGNON BLANC
Kim Crawford, New Zealand
Josh, Napa Valley
PINOT NOIR
Meiomi, Santa, Barbara
Cloudline, Oregon
Ken Wright, Oregon 
CABERNET SAUVIGNON
BV, Napa Valley 
Austin Hope, Paso Robles
Josh, Napa Valley
RED BLEND
The Paring, Santa Barbara

Leaning Oak
Mezcal Tequila, Agave, Lime, Pineapple Juice, Smoked Glass

Paradise Tree Martini
Malibu, Smirnoff, Pineapple Juice, Grenadine, Cherry Garnish

Blue Salvia Spritz
Muddled Blueberries and Basil, Tito’s, Gambino Prosecco, Blueberry Garnish

Amber Bloom
Aperol, Gambino Prossecco, Club Soda, Orange Garnish

The Oak Rush
Jim Beam, Local Honey, Lemon Juice

Chocolate After Dark
Smirnoff Vanilla, Chocolate Syrup, Chocolate Drizzled Glass

NON-ALCOHOLIC 3
Coke|Diet Coke|Coke Zero|Sprite|Fanta

Lemonade|Ginger Ale|Iced Tea
  Coffee|Hot/Herbal Tea

FROZEN FAVORITES  10
Piña Colada|Strawberry Daiquiri|Mango

Lemonade|Margarita|Watermelon
*Make it a Virgin or Add your Favorite Floater*

SIGNATURE SIPS



T h e  P o r c h
Specialty Drink Menu

k e y  l i m e  p i e  m a r t i n i
Vanilla Vodka, Key-Lime Juice, Cream of Coconut, Triple Sec, Simple

Syrup, Lime Juice and Garnished with Graham Cracker Crust

M a g n o l i a  P r o s e c c o
Prosecco, Chambord, Real Lavender with a Sugar Rim

P u r p l e  H a z e
Vodka, Grape Schnapps, Sour Mix, Splash of Sprite and Garnished

with Lemon & Lime

S o u t h e r n  t w i s t
Jack Daniels, Sweet Tea, Lemonade and Peach Puree

P r e t t y  s o u t h e r n
Kettle One, Real Starwberries, Lemon and Pink Sugar 

C o c o n u t t y
Don Julio, Real Coconut, Lime and Toasted Coconut Around Rim
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