
Char l ey ’s  Cafe
STARTERS
SOUP OF THE DAY ......................................................................................................................................................Cup 1.95 ......................Bowl 2.95

BAKED ONION SOUP Topped with french bread croutons and Swiss cheese ..................................................................................................3.95

SHRIMP AND GRITS Sautéed shrimp and tomatoes with country ham gravy served over cheese grits............................................................7.95

FRIED SHRIMP Served with cajun tartar sauce ..................................................................................................................................................7.95

SAUTÉED JUMBO SHRIMP With cajun seasoning and sweet corn relish ........................................................................................................7.95

CHICKEN QUESADILLA Grilled chicken, cheddar and jack cheese, served with salsa in a sauteed flour tortilla ...........................................5.95

FRIED OYSTERS Fresh plump oysters lightly breaded, fried and served with tarragon mustard cream ...........................................................7.95

TOMATO CROSTINI Fresh tomatoes, basil, roasted garlic, olive oil and parmesan cheese served on baked french bread croutons................4.95

RAW FRIES Southern fried chips topped with blue cheese or bacon, cheddar and jack cheese and baked .......................................................4.95

PAN FRIED HERB CRUSTED RAVIOLI Cheese filled ravioli, served with tomato sauce, parmesan cheese, field greens and balsamic........6.95

CRISPY CALAMARI With roasted tomato basil sauce and parmesan cheese .....................................................................................................6.75

SALADS
All salads served with choice of dressing

HOUSE SALAD ....................................................................................................................................................................................................2.75

HOUSE CAESAR SALAD....................................................................................................................................................................................2.95

GRILLED CHICKEN SALAD Grilled or Cajun grilled chicken breast over mixed greens or Caesar salad ......................4.95 half.......whole 6.95

CHICKEN SANTA FE Cajun grilled chicken breast over  greens, tomatoes, tortilla strips, jack and cheddar cheese........4.95 half.......whole 6.95

SAVANNAH COBB SALAD Grilled chicken bacon, cheddar and blue cheese, avocado, tomato and egg over greens .....4.95 half......whole 6.95

GRILLED SALMON SALAD Grilled or cajun grilled salmon over mixed greens and balsamic vinaigrette ....................................................9.95

FRIED OYSTER CAESAR SALAD Fried oysters served over large Caesar salad, Parmesan cheese, croutons over Caesar dressing..............7.95

EDISTO SPINACH SALAD Fried oysters over baby spinach, onion, sliced egg with creamy bacon and mustard dressing ............................7.95

SANDWICHES & BURGERS
All sandwiches served with fries, chips or potato salad

GRILLED NY STEAK SANDWICH Strip steak with mayo, lettuce, tomato served on a ciabatta roll .............................................................7.95

MAIN STREET CLUB Ham, turkey, bacon, lettuce, tomato and dill mayo served on a ciabatta roll ................................................................6.95

PHILLY CHEESE STEAK Thin sliced steak cooked on the flat top with sautéed onions served on a ciabatta roll ..........................................6.95

GRILLED CHICKEN Plain or Cajun grilled chicken breast served on a kaiser roll............................................................................................6.75

BBQ CHICKEN Grilled chicken breast with bourbon BBQ sauce served on a kaiser roll ..................................................................................6.75

BURGER Fresh ground chuck with all the fixings served on a kaiser roll ..........................................................................................................6.75

BACON CHEESE BURGER Smoked bacon, cheddar cheese and all the fixings served on a kaiser roll ..........................................................6.95

MUSHROOM AND BACON BURGER With Swiss chesse and all the fixings served on a kaiser roll .............................................................6.95

SPECIALITIES
All specialities served with house salad

TUSCAN PASTA Shrimp, Italian sausage, prosciutto ham, tomato, spinach and penne pasta in a asiago cream sauce ...................................16.95

PENNE PASTA Sautéed shrimp and scallops in a light tomato cream sauce ....................................................................................................15.95

SHRIMP AND GRITS Sautéed shrimp and tomatoes with country ham gravy served over cheese grits..........................................................15.95

JAMBALAYA PASTA Fettuccine Pasta, grilled chicken, andouille sausage and shrimp in a spicey tomato sauce ..........................................15.95

ENTREES
All specialities served with house salad, fresh vegetable and the potato of the day

SLOW ROASTED 1/2 CHICKEN With olive oil lemon and rosemary..............................................................................................................14.95

GRILLED CHICKEN BREAST Marinated chicken breast grilled served with sautéed artichoke hearts,mushrooms

tomatoes, spinach, garlic and white wine ............................................................................................................................................................12.95

SAUTÉED CHICKEN BREAST With sautéed portabello mushrooms,onions  havarti cheese and tomato basil sauce....................................12.95

CHARLESTON GRILLED CHICKEN BREAST In a country ham gravy with Cajun sausage served over cheese grits................................13.95

SAUTÉED CRAB CAKES Maryland crab cakes with sweet red pepper cream ................................................................................................16.95

PAN SEARED MAHI MAHI With sauteed shrimp and tomato creole sauce  ...................................................................................................16.95

PECAN CRUSTED SALMON Fresh baked salmon topped with pecans and bread crumbs ............................................................................15.95

GRILLED SALMON Grilled salmon with tomato basil relish............................................................................................................................15.95

ROASTED PORK TENDER LOIN With onion thyme cream sauce .................................................................................................................14.95

GRILLED PORK LOIN Grilled pork loin topped with peach relish ..................................................................................................................14.95

BBQ BABY BACK RIBS Slow roasted baby back ribs with zesty BBQ sauce ................................................................................................16.95

KENTUCKY FLAT IRON STEAK Grilled flat iron steak, topped Charley’s bourbon butter............................................. .. ..............................15.95

CAJUN GRILLED RIBEYE Grilled Ribeye of beef with Sautéed shrimp.........................................................................................................16.95

GRILLED RIBEYE 16oz ribeye of beef grilled and topped with fried onions ..................................................................................................19.95

NEW YORK SIRLOIN 12oz pan seared  sirloin steak topped with black pepper brandy cream sauce.............................................................17.95

FILET MIGNON 8oz grilled filet of beef wrapped in apple wood smoked bacon ............................................................................................19.95

LOW COUNTRY FILET 7oz filet topped with sauteed shrimp and country ham gravy ..................................................................................22.95

    

CRAB CAKES Sauteed crab cakes with sweet red pepper sauce and corn relish ...............................................................................................7.95

FRIED GREEN TOMATOES with low country crab salad and sweet red pepper mayo .........................................................................................5.95



Char l ey ’s  Cafe
STARTERS
SOUP OF THE DAY ..............................................................................................................................................Cup 1.95 ......................Bowl 2.95

BAKED ONION SOUP Topped with french bread croutons and Swiss cheese ..................................................................................................3.95

CHICKEN STRIPS Fried chicken tenders served with house honey mustard ....................................................................................................4.95

FRIED SHRIMP With cajun tartar sauce ..............................................................................................................................................................7.50

CHICKEN QUESADILLA Grilled chicken, cheddar and jack cheese, served with salsa in a sauteed flour tortilla ...........................................5.95

TOMATO CROSTINI Fresh tomatoes, basil, roasted garlic, olive oil and parmesan cheese served on baked french bread croutons................4.95

RAW FRIES Southern fried chips topped with blue cheese..or bacon cheddar and jack cheeese .......................................................................4.95

CRAB CAKES Sauteed crab cakes with sweet red peppersauce and corn relish.................................................................................................7.95

CRISPY PEPPERED CALAMARI With parmesan and tomato basil sauce .......................................................................................................6.95 

SALADS
All salads served with choice of dressing

HOUSE SALAD ....................................................................................................................................................................................................2.75

HOUSE CAESAR SALAD....................................................................................................................................................................................2.95

SOUP & SALAD BAR (Substitute baked onion soup add 1.00) ..........................................................................................................................6.95

GRILLED CHICKEN SALAD Grilled or Cajun grilled chicken breast over mixed greens or Caesar salad ......................................................6.95

CHICKEN SANTA FE Cajun grilled chicken breast over mixed greens, tomatoes, tortilla strips, jack and cheddar ...........4.95 half.....whole 6.95

SAVANNAH COBB SALAD Grilled chicken bacon, cheddar and blue cheese, avocado, tomato and egg over greens .......4.95 half.....whole 6.95

PECAN CHICKEN SALAD Southern chicken salad, ripe tomatoes and mixed greens ........................................................4.95 half.....whole 6.95

GRILLED SALMON SALAD Grilled or Cajun grilled salmon over mixed greens or Caesar salad ..................................................................9.95

SPINACH & CRAB CAKE SALAD Sauteed crab cakes over spinach tomato, egg, red onion and creamy bacon and mustard dressing .......8.95

EDISTO SPINACH SALAD Fried oysters over tender baby spinach, onion, sliced egg, creamy bacon and mustard dressing ........................7.95

FRIED OYSTER CAESAR SALAD Fried oysters served over large caesar salad, parmesan cheese, croutons over caesar dressing................7.95

SANDWICHES & BURGERS
All sandwiches served fries, chips or potato salad (substitute soup or fruit salad add 1.00)

GRILLED NY STEAK SANDWICH NY strip steak lettuce tomato on a ciabatta roll ......................................................................................7.95

MAIN STREET CLUB Ham, turkey, bacon, lettuce, tomato and dill mayo served on a ciabatta roll ................................................................6.95

CHICKEN SALAD CROISSANT Chicken salad, lettuce and tomato on a fresh croissant ................................................................................6.95

TURKEY WRAP With lettuce, ripe tomato and havarti cheese, sweet pepper mayo wrapped in tomato basil tortilla ......................................6.95

PHILLY CHEESE STEAK Thin sliced steak cooked on the flat top with sautéed onions served on a french roll ............................................6.95

REUBEN Rye bread, thin sliced corned beef, Swiss cheese, sauerkraut and thousand island dressing ..............................................................6.95

GRILLED CHICKEN Plain, BBQ or Cajun grilled chicken breast served on a kaiser roll..................................................................................6.75

BURGER Fresh ground chuck with all the fixings served on a kaiser roll ..........................................................................................................6.75

BACON CHEESE BURGER Apple wood smoked bacon, cheddar cheese and all the fixings served on a kaiser roll ......................................6.95

MUSHROOM AND SWISS BURGER With all the fixings served on a kaiser roll ............................................................................................6.95

BLT Ripe tomatoes, bacon lettuce and mayo on hearty white bread ....................................................................................................................5.95

CUBAN Thin sliced pork loin, ham, pickle and Swiss cheese, grilled and served with creole mustard on a ciabatta roll ..................................6.75

SPECIALITIES
All specialities served with house salad

TUSCAN PASTA Shrimp, Italian sausage, prosciutto ham, tomato, spinach and penne pasta in a asiago cream sauce .....................................8.95

SHRIMP AND SCALLOP PASTA Penna with shrimp, scallops in a light tomato basil cream sauce ................................................................9.95

JAMBALAY PASTA Fettuccine Pasta, grilled chicken, andouille sausage and shrimp in a spicey tomato sauce ..............................................8.95

SHRIMP AND GRITS Sautéed shrimp and tomatoes with country ham gravy served over cheese grits............................................................7.95

LUNCH PLATES
All entrees served with vegetable of the day and mashed potatoes

SAUTÉED BREAST OF CHICKEN With sautéed mushrooms, onions, havarti cheese and tomato basil sauce................................................6.95

GRILLED CHICKEN BREAST Marinated chicken breast grilled and served with sautéed artichoke hearts, mushrooms 

tomatoes, spinach, garlic and white wine ..............................................................................................................................................................6.95

CHICKEN MARSALA Grilled chicken with tomatoes mushrooms and a marsala sauce ...................................................................................6.50

GRILLED PORK LOIN Grilled pork loin topped with peach relish ....................................................................................................................6.95

GRILLED RIBEYE 10oz ribeye served with sautéed onions and mushrooms ....................................................................................................9.95

GRILLED SALMON Served with tomato basil relish ..........................................................................................................................................8.95

SAUTÉED CRAB CAKES Served with sweet red pepper sauce and corn relish.................................................................................................8.95

CHARLESTON CHICKEN Grilled chicken breast, served with cheese grits, country ham gravy and Cajun sausage ......................................6.95

HAMBURGER STEAK  Covered with suateed onions, mushroom and brown gravy.........................................................................................6.95

CAJUN SHRIMP Sauteed shrimp with cajun seasoning sweet red pepper sauce .......................................................................................................7.95

FRIED CHICKEN CEASER WRAP Fried checken tenders, lettuce, tomato, parmesan and ceaser dresssing ...................................................6.95



Char l ey ’s  Cafe
HOUSE MADE DESSERTS
Check for daily selection

BEVERAGES
Ice tea ..............................................................................................................................................................................1.25

Coffee ..............................................................................................................................................................................1.25

Fountain drinks ................................................................................................................................................................1.25

IBC Root Beer ................................................................................................................................................................1.50

IBC Cream Soda..............................................................................................................................................................1.50

Evian 32 oz ......................................................................................................................................................................3.95

San Palligrino 32 oz ........................................................................................................................................................3.95

Coke Float........................................................................................................................................................................3.75

IBC Root Beer Float........................................................................................................................................................3.75

WINE
WHITE WINES........................................................................................................................................GLASS
Columbia Crest Chardonnay ..........................................................................................................................................3.95..............................14.00

Bogle Chardonnay ................................................................................................................................................................................................21.00

Rodhey Strong Chalk Hill  Chardonnay ...............................................................................................................................................................24.00

Beaulieu Napa Chardonnay ..................................................................................................................................................................................18.00

Clos du Bois Sauvignon Blanc ............................................................................................................................................................................17.00

Robert Mondavi Woodbridge Pinot Grigio ....................................................................................................................3.95..............................16.00

BLUSH
Robert Mondavi Woodbridge White Zinfandel ..............................................................................................................3.95..............................14.00

RED WINES
Columbia Crest Cabernet Sauvignon ..............................................................................................................................3.95..............................16.00

Jacobs Creek Cabernet Sauvignon ......................................................................................................................................................................15.00

Hess Select Cabernet Sauvignon ..........................................................................................................................................................................22.00

Rodney Strong Sonoma Ca bernet Sauvignon .....................................................................................................................................................26.00

Colombia Crest Merlot ....................................................................................................................................................3.95..............................16.00

Bogle Merlot ........................................................................................................................................................................................................24.00
Robert Mondavi Merlot .........................................................................................................................................................................................30.00

Wilamette Pinot Noir ............................................................................................................................................................................................28.00

Ruffino Chianti ....................................................................................................................................................................................................14.00

Yellow Tail Shiraz ................................................................................................................................................................................................14.00

Red Blend Shelton Madison Lee..........................................................................................................................................................................18.00

SPARKLING
Domaine St. Michelle Brut...................................................................................................................................................................................16.00

Mumm Cuvee Napa Brut......................................................................................................................................................................................29.00

BEERS
DOMESTICS
Bud ..................................................................................................................................................................................2.00

Bud Light ........................................................................................................................................................................2.00

Coors Light ......................................................................................................................................................................2.00

Miller Lite........................................................................................................................................................................2.00

Rolling Rock....................................................................................................................................................................2.00

Michelob Light ................................................................................................................................................................2.00

Michelob Ultra ................................................................................................................................................................2.00

IMPORTS
Corona Extra....................................................................................................................................................................2.50

Heineken ..........................................................................................................................................................................2.50

Amstel Light ....................................................................................................................................................................2.50

Sierra Nevada Pale Ale ....................................................................................................................................................2.50
Harps................................................................................................................................................................................2.50

Bass Ale Draft pint ..........................................................................................................................................................3.00

Guinness Stout Draft pint ................................................................................................................................................3.00

LUNCH Mon - Fri. 11:00-2:30pm  DINNER Wed - Thur. 5:00-9:00pm  Fri - Sat. 5:00 - 9:30pm  
PRIVATE BANQUET ROOM, PARTIES, LUNCHEONS, DINNERS AND RECEPTIONS, OUTSIDE CATERING

Yuengling Draft pint........................................................................................................................................................2.00

Milk Shake Chocolate, Strawberry and Espresso ............................................................................................................3.95

Five Rivers Pinot Noir ........................................................................................................................................3.95..........................21.00
EEtude Pinot Noir...................................................................................................................................................................................32.00




