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Shrimp ‘n’ Gritz 17   GF

S.C. Adluh Iron skillet creamed corn grits, shrimp, sausage, tomatoes, parsley, butter, white 
wine and lemon.

Country-Fried Steak*  14
Hand-pounded Certi�ed Angus Beef ® shoulder with mashed potatoes, sausage gravy and 
country green beans.

Crisp BBQ Ribs 16    GF

Ribs, fries, celery root slaw, Rustic Table BBQ sauce.

Lunch Mahi 15    GF

Mahi, sautéed and served with seasonal vegetable,  topped with lemon-brown butter.

Fried Shrimp Platter 16
Cornmeal-crusted shrimp with celery root slaw and fries.

Kirby’s Hamburger Steak 13    GF

Topped with grilled onions and mushrooms. Served with hand-cut steak fries, a house salad 
with blue cheese dressing and a side of au jus.

The Veggie Wrap 12  V

Spinach, fried green tomatoes, mushrooms, roasted red peppers, black-eyed peas, goat 
cheese, remoulade in a spinach wrap. Served with hand-cut fries and slaw.

Abundantly �avorful. Incredibly tender. Naturally juicy.  
The Certi�ed Angus Beef ® brand is Angus beef at its best®.
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Grits 4  V

Celery Root Slaw 3  V

Country Green Beans 3

Mac n’ Cheese 5  V

Sweet Tea Collards 3

Fried Okra 4  V

Mom’s Potato Salad 3

Brocolli Salad 4

Stuffed Red Potatoes 5  V

Lima Beans  3

Side Salad 4  V

Fried Green Tomatoes 4  V

Deviled Eggs 5

Fresh Cut Fries 3  V
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Pawleys Island Sandwich 13
Fried green tomatoes, pimento cheese, seared spiral ham 
and hickory-smoked bacon served on Texas toast served with 
broccoli salad and potato salad.

Meatloaf Sandwich 12
House-ground Certi�ed Angus Beef ® ground beef with 
pimento cheese, lettuce and tomato on Texas toast with mom’s 
potato salad and broccoli salad.

Smash Burger*  12
Two �ve-ounce Certi�ed Angus Beef ® patties smashed and 
topped with sharp white cheddar cheese, roasted onion jam, 
Kirby’s pickles and special sauce served with fries and celery 
root slaw.

Pimento Pork Belly Burger 14
Two �ve-ounce Certi�ed Angus Beef ®smash burgers, Rustic 
pimento cheese, Kirby’s pickles and house smoked pork belly, 
served with fries and celery root slaw.

Grayman Burger 12
Two �ve-ounce Certi�ed Angus Beef ®smash burgers, Kirby’s 
pickles, lettuce, tomato, onion, yellow cheddar and house-
made mayo, served with fries and celery root slaw.  Add bacon 
or fried egg $1.00

Po Boy  14
Cornmeal-crusted fried Flounder, oysters or shrimp on a hoagie 
roll with lettuce, tomato, pickle, tartar, fries and celery root 
slaw. 

The Reuben 14
Sixteen-hour, beer-braised corned beef with sauerkraut, Swiss 
cheese, comeback sauce, rye bread, fries and celery root slaw.

Fried Chicken Club 13
Pickle-marinated fried Coleman Farm chicken, bacon and 
melted Swiss cheese on a kaiser roll with lettuce, tomato and 
mayo, celery root slaw and fries. 

Chicken Salad Sandwich 13
Pulled roasted chicken salad with toasted pecans on wholegrain 
bread with lettuce, tomato, side salad and a cup of Rustic 
tomato soup.

B.L.T.A. 13
Bacon, lettuce, tomato and avocado spread on wholegrain 
bread with  mayo, side salad and a cup of Rustic tomato soup.

The “Comfy” 12
Fried Coleman Farm chicken breast served open faced on a homemade 
biscuit, creamy sausage gravy, fries.... That’s all you need.

Brisket Sandwich 14
In-house BBQ Certi�ed Angus Beef ® brisket served on Texas 
toast with fries, celery root slaw and Rustic Table BBQ sauce.

Menu Design by Certi�ed Angus Beef LLC (7/18). Certi�edAngusBeef.com

Please add $1.00 when substituting Mac & Cheese, 
Deviled Eggs or Blue Cheese Potatoes.

Co-owner: Anne Hardee
Co-owner: Chef Adam Kirby
Sous Chef: Billy Horner
Manager: Peta Dabrowski
Manager: Tim Junkins
www.RusticTable.com
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GF = Gluten Friendly= VegetarianSplit Plate $1.00

If you have a food allergy, please let your server know.
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