Charley’s Cafeé

STARTERS

SOUP OF THE DAY ..ttt e e e et e Cup 2.50.. i Bowl 3.25
BAKED ONION SOUP Topped with French bread crouton with Swiss and provolone cheese ............ccccovvvevincncceiievinnennne 450
SHRIMP AND GRITS Sautéed shrimp and tomatoes with country ham gravy served over cheese grits...........cccceveeeiiecieeeeeveecnnenenn..... 7.95
FRIED SHRIMP with Cajun tartar sauce ... .. S AL I
SAUTEED JUMBO SHRIMP with Cajun seasoning and sweet corn rehsh ..................................................................................... 7.95
CHICKEN QUESADILLA Grilled chicken, cheddar and jack cheese in a sautéed flour tortilla, served with southwest ranch..............................5.95
FRIED OYSTERS Fresh plump oysters lightly breaded, fried and served with tarragon mustard cream sauce.. . veereeneneeeneene . 1.95
TOMATO CROSTINI Fresh tomatoes, basil, roasted garlic, olive oil and Parmesan cheese on baked French bread CTOULONS. ..o 4.95
RAW FRIES Southern fried chips topped with blue cheese or bacon, cheddar and jack cheese and baked.......................ociiiiiiinienn.5.95
FRIED GREEN TOMATOES with Jamaican relish, crab salad and balsamic reduction... .. o595
PAN FRIED HERB CRUSTED RAVIOLI Cheese filled ravioli, served with tomato sauce, Parmesan cheese ﬁeld greens and balsamlc ........ 6.95
CRISPY CALAMARI With roasted tomato basil sauce and Parmesan Cheese ..............oiiiiiiiiii e 6.95
CRAB CAKES Sautéed crab cakes with sweet red pepper sauce and corn relish ........ ..o e 7.95
SALADS

All salads served with choice of dressing

HOUSE  SALAD. ..ottt ettt ettt ettt et b e s et e ekt se e ea e et e e bt ea e em et bt ee e e at et e eb e e atea b e eh e ee e eme e bt eh e enteme e bt ea e emseebeeseea s e besbeenteneeebeeneeneenee 2.95
SALAD WEDGE with Bacon, Tomato and Blue Cheese CrumbIes.........ccooiiiiiiiiiiiiii i e 495
HOUSE CAESAR SAL A D .ttt 2.95
GRILLED CHICKEN SALAD Grilled or Cajun grilled chicken breast over mixed greens or Caesar salad .............cccceciniviieeenee.. 7.95
CHICKEN SANTA FE Cajun grilled chicken breast over greens, tomatoes, tortilla strips, jack and cheddar cheese ........c..ccccoevrvieieninennne. 7.95
SAVANNAH COBB SALAD Grilled chicken, bacon, cheddar and blue cheese, avocado, tomato and egg over greens ..........ccccceeeeeveeneeennen. 7.50
GRILLED SALMON SALAD Grilled or Cajun grilled salmon over mixed greens or Caesar salad .. e 10.95
FRIED OYSTER CAESAR SALAD Fried oysters over Romaine lettuce, Parmesan cheese, croutons and Caesar dresslng veerreeeenenn...8.95
EDISTO SPINACH SALAD Fried oysters over baby spinach, onion, sliced egg with creamy bacon mustard dressing 895
SANDWICHES & BURGERS

All sandwiches served with fries, chips or potato salad. Add 31.95 fruit or soup of the day

MAIN STREET CLUB Ham, turkey, bacon, lettuce, tomato and dill mayo served on a ciabatta roll .................cooiiiiiiiiiiiii i, 7.25
PHILLY CHEESE STEAK Thin sliced steak with sautéed onions and provolone cheese on a ciabatta roll ......................ccee.ee....... 7.50
GRILLED CHICKEN Plain, Cajun or BBQ grilled chicken Breast.............c.oiuiiiiiiiiiii e e e e ere e e e 7.50
BURGER Fresh ground chuck with all the fixings ..............cccooiiiiiiiiiiiii Add cheese/bacon $.40..................ccceeeen.. .. 7.50
MUSHROOM AND BACON BURGER with Swiss cheese and all the fiXings ..........coiiiiiiiiiiii e e 7.95
SOUTHERN BBQ PORK on a soft bun wWith all the fiXiNgS.........cceiiiiiiieiiiiiiiieiie ettt sttt e staestaestaesssessaessaessaessaessnesssensens 7.95
SPECIALTIES & PASTAS

Specialties served with House Salad, add $1.95

TUSCAN PASTA Shrimp, Italian sausage, Prosciutto ham, tomato, spinach and penne pasta in an asiago cream sauce ...................cc.eeee... 17.95
PENNE PASTA Sautéed shrimp in a light tomato cream sauce ............. e 1695
SHRIMP AND GRITS Sautéed shrimp and tomatoes with country ham gravy over cheese grlts .............................................. 15.95
JAMBALAYA PASTA Fettuccine pasta, grilled chicken, Andouille sausage and shrimp in a spicy tomato sauce ...................evvevieriennnnn. 15.95
ENTREES

All specialties served with fresh vegetable and the potato of the day. Add $1.95 for House Salad

BBQ CHICKEN 1/2 Chicken with House BBQ Sauce... . e 1295
GRILLED CHICKEN BREAST Marinated chicken breast grllled served with sautéed artichoke hearts,

mushrooms, tomatoes, Spinach, and WRILE WINE ........ccccieeiiiiiiiiiiiie et eie ettt et e et e et e eeb e et e esbessbessaesssesssessseassesssesssesssessseassesssesssesssenssenssensns 11.95
SAUTEED CHICKEN BREAST With sautéed mushrooms, bacon, cheddar cheese and tomato basil sauce . e 1195
CHARLESTON GRILLED CHICKEN BREAST In a country ham gravy with Cajun sausage served over cheese grits ..........................14.95
SAUTEED CRAB CAKES Maryland crab cakes with sweet red PePPer SAUCE ..............oeeeeeeeeee e, 17.95
PAN SEARED MAHI MAHI With sautéed shrimp and tomato creole SAUCE .........c.oiiiiniiiit it e e e 16.95
CEDAR PLANK SALMON Fresh salmon fire-grilled on a cedar plank..........cccooiienininei i 1695
GRILLED SALMON with tomato basil relish . e e e e e 16.95
GRILLED PORK CHOP Grilled pork chop topped With ONION CIEAM  SAUCE. ... .vtutenteet ettt et et et et et et et eeeeeneenenirenaens 16.95
BBQ BABY BACK RIBS Slow roasted baby back ribs with zesty BBQ SQUCE .........cooiiiiii e, 16.95
FLAT IRON STEAK Grilled flat iron steak, topped with mushrooms, tomato, Prosciutto ham and Marsala sauce .......................ccceeee.. 1595
CAJUN GRILLED RIBEYE Grilled ribeye. With sautéed Cajun shrimp add $1.50........ccciiiiiiiiiiii e 16.95
GRILLED RIBEYE 16 oz. ribeye of beef grilled and topped with fried Onions ...........o.ouiiiiiiiiii e, 19.95
NEW YORK SIRLOIN 12 oz. grilled sirloin steak topped with house bourbon butter .................coiiiiiiiiiiiiii e, 17.95
LOW COUNTRY HOUSE SIRLOIN STEAK 10 oz. Grilled House Sirloin topped with sautéed shrimp and country ham gravy ..................16.95

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




