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Celery Root Slaw
Gritz
Bacon
Sausage (2 Patties)
Fried Green Tomatoes

Potato Salad
Biscuit & Gravy
Deviled Eggs
Fries
Side Salad
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Country-Fried Steak & Eggs* 14
Hand-pounded Certi�ed Angus Beef ® shoulder served with breakfast potatoes, 
sausage gravy and two eggs any style.

Corned Beef Hash & Eggs* 14
16-hour beer-braised corned beef over hash browns and two eggs any style,  
side of grits.

Blueberry Pancakes 11
Hot maple syrup and hickory-smoked bacon.

Eggs Benedict* 15
Poached local eggs, seared ham and hollandaise on an English muf�n with breakfast 
potatoes.

Adam’s Omelet* 15 GF

Local shrimp, spinach, tomato, goat cheese and breakfast potatoes.

Pawleys Omelet 12 GF

Bell peppers, white cheddar and ham with breakfast potatoes.

Kirby Goes Bananas 11
Caramelized bananas on French toast with hickory-smoked bacon.

Monte Cristo 12
Egg-battered gooey ham ‘n’ cheese with breakfast potatoes.

“Breakfast For The Soul” * 12 GF

Two eggs any style, grits, sausage and breakfast potatoes.

Fried Chicken 14
Coleman Farms fried chicken, lima beans, mashed potatoes with brown gravy.

Fried Shrimp Platter 15
Cornmeal-crusted shrimp with celery root slaw and fries.

Pawleys Island Sandwich* 11
Fried green tomatoes, pimento cheese, seared spiral ham and hickory-smoked bacon 
served on Texas toast with broccoli salad and potato salad.

Roasted Chicken Salad Sandwich 10
Pulled roasted chicken with pecans on wholegrain bread with lettuce, tomato, side 
salad and a cup of Rustic tomato soup.

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

B.L.T.A.  12
Bacon, lettuce, tomato and avocado on whole grain bread with mayo, side salad and 
a cup of Rustic Tomato Soup.

Co-owner: Anne Hardee
Co-owner: Chef Adam Kirby
Sous Chef: Billy Horner
Manager: Peta Dabrowski
www.RusticTable.com

Menu Design by Certi�ed Angus Beef LLC (1/17). www.Certi�edAngusBeef.com

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

  

GF = Gluten Free
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Smash Burger* 11
Two �ve-ounce Certi�ed Angus Beef ® patties smashed and 
topped with sharp white cheddar cheese, roasted onion jam, 
pickles and special sauce served with fries and celery root slaw.

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.

Shrimp ‘n’ Gritz 16 GF

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

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

Rustic Benedict* 16
Seared Certi�ed Angus Beef ® beef shoulder, fried green 
tomato on a homemade biscuit, spicy hollandaise, breakfast 
potatoes.
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P.I. Pie  Chocolate chip pecan pie, whipped cream. 7

Peach Cobbler Vanilla ice cream. 7

Key Lime Pie Whipped cream. 6
Bananas Foster Bread Pudding  8
Chocolate chip bread pudding, sautéed bananas and vanilla ice cream.
Crème Brûlée Vanilla bean. 6

Homemade Ice Cream  5
Vanilla, Chocolate-Chocolate Chip, Strawberry Chocolate Chip.

2017

South Carolina  
Chef Ambassador 2017


