Social
Charcuterie Board Pub Chips
meat and cheese for two potato/zucchini/pickle
14 ranch or blue cheese
meat and cheese for four 6
18
Sweet & Smoky Calamari Grit Fries
sweet & sour sauce buttered grits/
chipotle aioli golden honey
11 7
Crawfish Deviled Eggs Southern Crab Cake
crawfish/green onions lump crab/pineapple salsa
cajun spices mustard aioli
12
Harper’s Original Skillet Baked
Chicken Supremes Smoked Gouda

kale slaw/honey mustard sea salt zeppole/

or BBQ spiced tomato
9 8
Selfish
Today’s Soup Onion Soup

pretzel crouton/
gruyere cheese

5/7 4/6
Greens

Classic Caesar Salad
pretzel croutons/

seasonal soup

Southern Chopped
bibb/bacon/black eyed peas/

pecans/tomato/croutons/ parmesan/caesar
ranch dressing
9 8
1801 Salad

greens/roasted beets/
brulee goat cheese/pickled
onions/ toasted
almonds/ lemon vinaigarette
9

Spinach & Frisee Salad
orange supremes/local radish/
roasted butternut squash/farro/
candied pecans
9

Small Chopped / Caesar or House Salad 6
Add Chicken 4/*Salmon 7/ *Steak 7

18301
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Comfort Food

Pizzas

Blackened Redfish House Made Duck Sausage
roasted rosemary potatoes/sautéed spinach gorgonzola/arug1l;la/plckled onion
18
Brick Oven Smoked Chicken _ Chipotle Chicken -
southern white sauce/crispy brussels tabasco onlons/chlpcﬂe aioli/pepperoncinis
16

. . . Spinach Florentine
Brick Oven Wild Boar & Bison Meatloaf garlic cream sauce/5-cheese blend/spinach/

pancetta crust/sweet potato/szechuan green beans mushrooms/parmesan cheese
16 14
*Grilled Scottish Salmon Buffalo Chicken
parmesan crust/buttered baby carrots/
broccolini
18
Creole Shrimp and Grits
adluh stone ground grits/blackened

gulf shrimp/creole chipolte tomato sauce
crispy fried okra 12

18 Table Food

K.C. Style Spareribs
napa cabbage-peanut slaw/sriracha glaze

5-cheese blend/homemade ranch
13

Truffled White Pizza

truffle oil drizzle, fresh parmigiano reggiano

*1801 Steak
rosemary fries/horseradish sauce

16/24 M.P.
Braised Short Ribs *Hanger Steak
smashed baked potato/roasted parsnips/baby house chips/boursin butter
carrots/red wine demi glaze 18
23 .
Sides To Share
Napa Cabbage-Peanut Slaw 6 Crispy Brussels Sprouts

Buttered Baby Carrots Vegetable Plate House Made Fries
Szechuan Green Beans Pick 3 sides House Chips
Sweet Potato Fries 12 Sauteed Broccolini

Executive Chef Jason Bruner
(803)-777-1801

General Manager Jefferson Beatty
www.1801grille.com

Taking Reservations

grilled chicken breast/homemade buffalo sauce/

garlic cream sauce, 5-cheese blend, roasted cauliflower,

Oyster Roast

Fried 7
Rockefeller 10
Broiled 10

Burgers & Sandwiches

*1801 Melt
sweet onions/aged cheddar/thousand island
11
*Griddle Burger
crispy ham/gruyere cheese/fried egg
13
¥Bacon Burger
avocado remoulade/O.N. tomatoes
12
Pastrami Reuben
jalapeno sauerkraut/thousand island
pastrami/swiss
14
Applewood Smoked B.L.T.
crispy bacon/steak tomato/lettuce peppercorn
ranch/texas toast
11
Oyster Po Boy
lettuce/tomato/spicy remoulade
12
Spicy Chicken Sandwich
kale slaw/pickles/chili sauce
crispy or grilled
11
Grilled Veggie Burger
avocado/lettuce/roasted peppers
10

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, eggs or unpasteurized milk may
increase your risk of foodborne illness.
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