SPECIALTY COCKTAILS

HIBISCUS COSMO
Tito’s Vodka, Cointreau, cranberry, lime, candied hibiscus flower 13

TRAMONTO ON 82
Four Roses Bourbon, Aperol, spiced simple, lemon juice 11

FISH HOUSE PUNCH
Bacardi Silver Rum, orange, lemon and lime juices, Myer’s Dark Rum floater 12

SMOKED BOURBON MANHATTAN
Maker’s Mark Bourbon, sweet vermouth, angostura bitters, Luxardo cherry, applewood smoked bitters 14

SPICY PINEAPPLE JALAPENO MARGARITA
Lunazul Reposado Tequila, Pineapple Ginger Juice, Jalapefio Lime Juice 13

ROSEMARY MAPLE SOUR
Maker’s Mark Bourbon, lemon juice, spiced maple syrup, rosemary 11

COOL AS A CUCUMBER
Hendrick’s Gin, Cucumber Lime Juice, tonic 13

POSSUM'’S ON THE STUMP
Elijah Craig Bourbon, lavender and sweet tea infused ice 13

LEMON BASIL MARTINI
Tito’s Vodka, Limoncello, basil, sugar rim 12

BANNER PLANE
Bulleit Rye, Maraschino liqueur, Montengro Amaro, lemon juice 14

PROBLEM SOLVER
Prickly Pear and Pomegranate, Mezcal, Luxardo liqueur, lime juice 13

H&B OLD FASHIONED
Maker’s Mark Bourbon, brown sugar simple syrup, angostura bitters, Duroc candied bacon 14

*BLOODY MARY OYSTER SHOOTER
Vodka, Bloody Mary Mix 8 | topped with shrimp 10

BARRELED BEERS

THE BLUPRINT DIPA, Birds Fly South Brewery, Greenville SC (6.5%) 6.25
LAZY HAZY, Fatty’s Beer Works, Charleston SC (7.8%) 7.5
GULLY WASHER, Munkle Brewing Company, Charleston SC (5.2%) 6.25
KEEPING IT TEAL SOUR, Snafu Brewing Company, Charleston SC (5%) 7.5
BREEZY BLONDE ALE, Tidal Creek, Myrtle Beach SC (5.0%) 6.25
WHITE ALE, New South Brewery, Myrtle Beach SC (4.6%) 6.25

JAVA THE NUT, New South Brewery, Myrtle Beach SC (4.8%) 6.5

DARK STAR PORTER, New South Brewery, Myrtle Beach SC (6.2%) 6.25

BOTTLED BEERS

BUDWEISER 4.5
BUD LIGHT 4.5
YUENGLING 4.5
MICHELOB ULTRA 4.5
MILLER LITE 4.5
STELLA ARTOIS 5
CORONAS5
GUINNESS 5
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WHITE WINE

Pinot Noir-Munier-Chardonnay, Moét & Chandon
“Impérial’, Champagne, France, Brut NV

Pinot Noir-Munier-Chardonnay, Veuve Clicquot
“Yellow Label”, Champagne, France, Brut NV

Chardonnay-Parellada-Macabeo, Codorniu
‘Anna”, Cava, Spain, Brut NV

Chardonnay-Pinot Noir, Roederer Estate
Anderson Valley, California, Brut NV

Loureiro-Trajadura, Broadbent
Vinho Verde, Portugal NV

Pinot Blanc, Maison Trimbach
Alsace, France 2019

Pinot Gris, King Estate
Willamette Valley, Oregon 2021

Torrontés, Crios de Susana Balbo
Mendoza, Argentina 2021

Griner Veltliner, Hopler
Burgenland, Austria

Sauvignon Blanc, Domaine Hubert Brochard
Sancerre, Loire Valley, France 2021

Semillon-Sauvignon Blanc, Chateau Peyrat
Graves, Bordeaux 2018

Riesling, Robert Weil
Trocken, Rheingau, Germany 2020

Albarifio, Burgans
Rias Baixas, Spain 2021

Chardonnay, Louis Moreau

Chablis 1er Cru Vau Ligneau, Burgundy, France 2020

Chardonnay, Grgich Hills Estate
Napa, California 2019

Chardonnay, Chappellet
Petaluma Gap “Calesa Vineyard”, Sonoma Coast,
California 2020

Chardonnay, Landmark
Sonoma County, California 2019

Chardonnay, El Enemigo
Mendoza, Argentina 2019

Chardonnay, Daou Vineyards
Paso Robles, California 2021

Chardonnay, Cakebread Cellars
Napa, California 2021

116

122

58

84

32

54

46

34

33

75

54

51

44

93

91

124

49

76

46

92

RED WINE

Pinot Noir, Prosper Maufoux
Bourgogne, Burgundy, France 2021

Gamay, Nicole Chanrion
Cote de Bruilly, Beaujolais, France 2021

Pinot Noir, Anthill Farms

“Comptche Ridge Vineyard”, Mendocino, California 2019

Pinot Noir, Adelsheim
Willamette Valley, Oregon 2019

Pinot Noir, Nobilo
“lcon”, Marlborough, New Zealand 2019

Pinot Noir, Elk Cove
‘Estate”, Willamette Valley, Oregon 2020

Pinot Noir, Purple Hands
Latchkey Vineyard, Dundee hills, Willamette Valley,
Oregon 2019

Mencia, Descendientes de J. Palacios
“Petalos”, Bierzo, Spain 2019

Barbera, Vietti
“Trevigne”, Asti, Piedmont, Italy 2020

Tempranillo, La Rioja Alta
Vifia Alberdi Reserva, Rioja, Spain 2019

Zinfandel, Day
Sonoma, California 2018

Malbec, Viiia Cobos
‘Felino”, Mendoza, Argentina 2021

Merlot-Cabernet Franc-Cabernet, Chateau
Laplagnotte-Bellevue
Saint-Emilion, Bordeaux, France 2019

Cabernet-Cinsault-Carignan, Chateau Musar
Bekaa Valley, Lebanon 2015

Cabernet-Cab Franc- Merlot Blend, Cain
“Concept”, Napa Valley, California 2013

Merlot-Malbec-Cabernet, Shafer Vineyards
“TD-9”, Napa Valley, California 2019

Cabernet Sauvignon, Justin
Paso Robles, California 2019

Cabernet-Malbec-Meriot, Rodney Strong
‘Symmetry”, Alexander Valley, California 2016

Cabernet Sauvignon, Wente
Wetmore Vineyard, Livermore Valley, California 2019

Cabernet Sauvignon, Booker

‘My Favorite Neighbor”, Paso Robles, California 2020

Cabernet Sauvignon, Mount Veeder
Napa, California 2019

Vintages and availability subject to change.

64

64

115

82
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57

81

88

hookandbarrelrestaurant.com | 843.839.5888 | @hookandbarrelrestaurant



RED WINE

Cabernet Sauvignon, Stag’s Leap Wine Cellars 150
“‘Artemis”, Napa, California 2019

Cabernet Sauvignon, Silver Oak 187
Alexander Valley, Cabernet 2018

Cabernet Sauvignon, Far Niente 290
Napa Valley, California 2019

Cabernet Sauvignon, Caymus 195
Napa Valley, California 2020

Sangiovese, Banfi 69
‘Fonte Alla Selva”, Chianti Classico, Italy 2019

Sangiovese, San Giorgio Ugolforte 118
Brunello di Montalcino, Italy 2017

Syrah, Jean-Louis Chave 72
“Silene”, Crozes-Hermitage, Rhone, France, 2020

Grenache-Syrah-Mourvedre, Saje 105
Chateauneuf-du-pape, Rhone, France 2019

Merlot, L'ecole 65
“‘No. 41", Columbia Valley, Washington 2019

Shiraz, Mollydooker 67
“The Boxer”, Australia 2020

Zinfandel-Cabernet-Syrah, Prisoner Wine Company 92
“The Prisoner”, Napa, California 2019

CORAVIN WINE

Chardonnay, Cakebread Cellars glass 23
Napa, California 2021
Pinot Noir, Anthill Farms glass 26

“Comptche Ridge Vineyard”, Mendocino, California 2019

Cabernet-Cab Franc-Merlot Blend, Cain glass 25
“Concept”, Napa Valley, California 2013
Zinfandel-Cabernet-Syrah,

Prisoner Wine Company glass 28

“The Prisoner”, Napa, California 2019

BARRELED WINES

glass / low tide carafe / high tide carafe

ﬂ Ruffino Organic Prosecco, Italy 9 /17 / 33
ﬁ Barone Fini Pinot Grigio, Italy 9 /17 / 33
J Vineyards Pinot Gris, California 9 /17 / 33
Katas Albarifio, Rias Baixas, Spain 9/17/ 33
Pratsch Griiner Veltliner, Austria 8 / 15 /29
E Kim Crawford Sauvignon Blanc, New Zealand 11 /21 /41
E Ferrari Carano Sauvignon Blanc, California 9 /17 / 33
Chalk Hill Chardonnay, California 11 /21 /41
Trefethen Chardonnay, California 15 /29 / 57

Montinore Miiller-Thurgau-Gewdirzt-Riesling,
Oregon 9/17 /33

ﬂ Dr. Loosen Riesling, Germany 9 /17 / 33
[} Hogwash Ros, California 11 /21 / 41
Sabine Rosé, France 10/ 19/ 37
Row 11 Pinot Noir, California9/17 / 33
Saintsbury Pinot Noir, California 13 / 25/ 49
Tiamo Barbera, Italy 9/ 17 / 33
Gran Passione Merlot Blend, Italy 9/ 17 / 33
Santa Julia Malbec, Argentina9 /17 /33
Joel Gott Cabernet Sauvignon, California 11/ 21/ 41
Simi Cabernet Sauvignon, California 14 / 27 / 53
Klinker Brink Zinfandel, California 11 /21 / 41

*All high tide barreled wines are available to go

Vintages and availability subject to change.
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AMERICAN WHISKEY

1.50z 20z

1792 Small Batch (93.7) 9 12
Angels Envy (86.6) 12 16
Baker’s 7yr Single Barrel (107) 18 24
Basil Hayden (80) 12 16
Bibb & Tucker (92) 12 16
Blade and Bow (91) 14 19
Blanton’s (93) * 16 22
Buffalo Trace (90) * 10 14
Bulleit Rye (95) 9 12
Calumet Farm Small Batch 8yr (86) 10 14
Eagle Rare 10yr (90) * 12 16
Elijah Craig (94) 10 14
Elijah Craig Small Batch Barrel Proof (133.4) * 22 29
Evan Williams 4yr B.1.B. (100) 7 10
Four Roses (80) 6.25 9

Four Roses Single Barrel (100) 11 15
Four Roses Small Batch (90) 10 14
Heaven Hill 7yr B.1.B. (100) 13 17
Henry McKenna 10yr B.1.B. (100) * 14 19
Jack Daniel’s No.7 Black Label (80) 7 10
Jefferson’s Ocean Voyage (90) 18 24
Jefferson’s Reserve (90.2) 14 19

Jefferson’s Very Small Batch (82.3)
Jim Beam (80)

Knob Creek Small Batch (100)
Larceny (92)

Maker’s 46 (94)

Maker’s Mark (90)

Maker’s Mark 101 (101)

Maker’s Mark FAE-02 *

Wood Finishing Series (109.1)
Maker’s Mark Cask Strength (109.6)
Mellow Corn B.I.B. (100)

Michter’s Small Batch (91.4)

Old Forester 1920 (115)

Old Grandad B.I.B. (100)
Redemption High Rye Bourbon (92)
Rittenhouse Rye B.I.B (100) *
Russell’s Reserve (90)

Weller’s 107 Antique (107) *

Widow Jane (91)

Wild Turkey 101 (101)

Woodford Reserve (90.4)

Woodford Reserve Double Oaked (90.4)

CANADIAN | IRISH | SCOTCH

1.50z 20z

Chivas Regal 12yr (80) 10 14
Canadian Club (80) 6.25 9

Crown Royal (80) 8 "
Crown Royal Apple (70) 8 11
Crown Royal Reserve (80) 12 16
Dewar’s White Label (80) 8 11
Glenlivet 12yr (80) 12 16
Glenmorangie 10yr (86) 11 15
J&B (80) 625 9

Jameson (80)

Johnny Walker Black Label 12yr (80)
Macallan 12yr (86)

Monkey Shoulder Batch 27 (86)
Proper Twelve (80)

Seagram’s Seven Crown (80)
Seagram’s V.0. (80)

Tullamore Dew (80)

1.50z
10
6.25

o

1.50z

10
18
12
10
6.25

10

Whiskey Flight: select any three from above at a 1 ounce pour each, served neat.

* Denotes an item that is allocated and not always available.
Please ask server or manager for current availability or similar options.

Vintages and availability subject to change.

20z

24
19

14
22
14
12
12
16
24
24
"
14
16

20z

14
24
16
14

14

hookandbarrelrestaurant.com | 843.839.5888 | @hookandbarrelrestaurant



HOME OF 2018 SC CHE

L |

" AMBASSADOR, HEIDI VUKOV

OUR COMMITMENT
Hook & Barrel is dedicated to reducing our environmental impact to provide a
better future for our planet. We are committed to sourcing only the most
sustainable products available and cooking with the most environmentally-friendly
equipment to create a cleaner, safer place to work and visit.
Ask your server for more details about our green operation.

FROM THE STEAM GALLEY

*SEAFOOD TOWER SHE CRAB SOUP
medley of chef’s selection of fresh seafood blue crab, cream sauce,
market price € Harvey’s Bristol Cream Sherry 12
H&B SHRIMP COCKTAIL 15 *FRESH OYSTERS IN SHELL
today’s selection of oysters on the half shell,
STEAMED MUSSELS cocktail sauce, horseradish, lemon
garlic herb butter, white wine 12.5 () market price €
PEEL & EAT SHRIMP OYSTERS ALA HEIDI
1 POUND 24 | 1/2 POUND 14 six oysters stuffed with bacon, spinach,
steamed shrimp in shell, old bay, lemon, onions, mascarpone, sambuca,
cocktail sauce € cream sauce with tarragon hollandaise 15

SMALL PLATES

FISH BITES a fried mix of today’s fresh catch, house remoulade, grilled lemon, parsley, scallions 12 (®

BOURBON BACON thick cut Duroc bacon
with brown sugar bourbon glaze 20 (®

CHEESE & CHARCUTERIE chef’s selection 20 ®
BOMBER SHRIMP fried shrimp, jalapefio dressing, parsley, scallions 11 (®

@ indicates gluten-free item @ indicates item that can be modified to be gluten-free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
All menu items may have come in contact with wheat, eggs, peanuts, tree nuts, or milk.
This establishment uses high gluten flour, which is known to be airborne.
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PRODUCE

H&B HOUSE grapes, pistachios, cucumber,
blue cheese, white balsamic dressing

starter 11 | entree 20

® Pratsch Griiner Veltliner

CAESAR romaine, parmesan crisps,
croutons, housemade caesar dressing
starter 8 | entree 17

® Row 11 Pinot Noir

THE WEDGE iceberg, bacon, cherry
tomatoes, scallions, blue cheese, shaved
croutons, buttermilk ranch dressing (®
starter 10 | entree 18

? Saintsbury Pinot Noir

BURRATA fresh burrata, grapefruit and orange

supremes, toasted pistachio, mint, balsamic
vinaigrette, housemade lavash (®

starter 12

¥ Sabine Rosé

ADD TO ANY DISH:
chicken 6 | shrimp 10
pan-seared scallops 16
lobster tail 22
fresh catch market price

LAND

BRAISED BEEF SHORTRIBS whipped
potatoes, braised greens, jus 36 €
¥ The Prisoner Zinfandel-Cabernet-Syrah

*GRILLED FILET MIGNON asparagus,
whipped potatoes, compound butter 58

add Croissants’ coffee rub 3

¥ Cain “Concept” Cabernet-Cab Franc-Merlot Blend

ROASTED CHICKEN BREAST whipped
potatoes, roasted brussels sprouts, chicken jus,
watermelon radish 26 ©P

¥ Row 11 Pinot Noir

GRILLED DUROC PORK CHOP whipped
potatoes, roasted brussels sprouts, peach demi 32 )
b Saintsbury Pinot Noir

HARVEST GRAIN BOWL Carolina gold

rice, brussels sprouts, pickled peppers, diced apples,
goat cheese, watermelon radish, arugula, white
balsamic vinaigrette 24 €

¥ Sabine Rosé

SEA

*FRESH CATCH market price

SMOKED SHRIMP & GRITS andouille
sausage, tri-colored peppers, smoked tomato
broth 26 €

® Gran Passione Merlot Blend

*GOLDEN SPICED TUNA Carolina gold
rice, asparagus, amba 34 ()
® Montinore Miiller-Thurgau-Gewtirzt-Riesling

PAN-SEARED SCALLOPS roasted corn,
corn purée, Duroc bacon, cherry tomatoes, basil
oil 36 €

® Trefethen Chardonnay

FLOUNDER ETOUFFEE fried shrimp, adluh grits,
collard greens 27 (®
? Pratsch Griiner Veltliner

CRAB CAKES corn purée, succotash, fried okra,
remoulade 30 (®
® Ferrari Carano Sauvignon Blanc

*BLACKENED SALMON Carolina gold rice,
asparagus, pineapple mango salsa 32 €
? Saintsbury Pinot Noir

CIOPPINO mussels, shrimp, fresh catch, house
gomodoro, fennel, roasted garlic aioli 34 (®
Katas Albarifio

HOUSEMADE SIDES

Whipped Potatoes with Brown Chicken Jus 6 € 3 Roasted Brussels Sprouts 4 ()
Braised Greens 4 € & Carolina Gold Rice 4 €
French Fries4 ¢+ Mac & Cheese 4 & Asparagus 4 €

@ indicates gluten-free item @ indicates item that can be modified to be gluten-free
Due to nationwide supply issues, some of your favorite items or ingredients may not be available. We apologize for the inconvenience.
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