
TRADITIONAL BLOODY MARY 
vodka, horseradish, pickle juice, lemon, 
Worcestershire, spiced rim  5

CHAMPAGNE COCKTAIL 
champagne, seasonal soda, Cointreau  6  
 
TRADITIONAL MIMOSA 
champagne, housemade orangeade  5  

BRUNCH

THE GRANARY
624-L LONG POINT RD. | MT. PLEASANT, S.C. 29464

THEGRANARYCHARLESTON.COM 
843.216.3832

#THEGRANARYSC

HOME FRIES  
sweet peppers and onions,  

smoked tomato ketchup
 

GRITS  
white cheddar

 
TRUFFLE FRIES  

parmesan, smoked tomato ketchup

BACON  
molasses cured

SAUSAGE
blueberry, maple, bacon

FRUIT
fresh fruit, vanilla yogurt

SHARE   

5

COCKTAILS

confit leg, pickled peaches, peach-jalapeno jam, buttermilk 
brown butter waffle, sorghum syrup, hot sauce

15

16 

chef’s selection of house cured meats, 
sausages, pâtés, terrines, and rillettes, pickled 

vegetables, mustard, and toast 

   BUTCHER BOARD
BRUNCH SPECIALS

$10 CARAFES   
champagne cocktail

mimosa

$5 MOSCOW MULES

The Granary serves Dinner
Monday to Saturday

Join us for Sunday Brunch

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

BISCUITS & GRAVY*
pork belly and sausage gravy,
sunny side up eggs  11

BENEDICT HASH*
smoked pork, sweet-pickled peppers, roasted 
mushrooms, english muffin croutons, poached 
eggs, hollandaise  15

FRENCH TOAST 
cinnamon-orange brioche, candied pecans, 
strawberries, bananas, blueberry cream cheese, 
seasonal preserves, bourbon maple syrup  12

BUTTERMILK BROWN BUTTER WAFFLE
Nutella, bananas, strawberries, pecans,
sorghum syrup  10

BREAKFAST*
two eggs, sausage or bacon,
grits or home fries, buttermilk waffle  13

FLATBREAD*
sunny side up eggs, lardons, goat cheese, 
mozzarella, roasted garlic, caramelized onion, 
cauliflower, squash, zucchini, brussels leaves  14

STRAWBERRY SALAD
fresh and pickled, local lettuce, grapefruit, 
avocado, curried pecans, house mozzarella, 
white balsamic vinaigrette  10

EGG WHITE FRITTATA
seasonal vegetables, white cheddar, 
arugula-pickled vegetable salad, basil pesto  12 

HUEVOS RANCHEROS*
guajillo chicken, Sea Island red peas, crispy corn 
tortillas, house salsa, sunny side up eggs, 
sour cream, avocado  13

SHRIMP & GRITS
Georgetown shrimp, Tasso coppa,
white cheddar Geechie Boy grits, peppers, onion, 
lobster-tomato broth  17

PORK & EGGS*
smoked pork chop, root vegetable and brussels 
sprouts hash, chimichurri, sunny side up eggs  19      

FATBOY
pork belly, scrambled eggs, sausage gravy,
 biscuit, grits  14                                                                             

BURGER*
house ground, dry aged beef, bacon-tomato jam, 
bibb lettuce, American cheese, sunny side up 
egg, truffle fries 16     
          Add Pork Belly 5

BRUSSELS SPROUTS
maple, shallots, garlic  7



SPARKLING and ROSÉ     
De Pro Cava Brut, Spain    9  35
De Pro Cava Brut Rosé    9 35
Tattinger Brut La Français, France    85
Duval-Leroy Brut Rosé, France    100 
Belstar Prosecco, Italy    8 30
Sables d'Azur Rosé, France    11 40
 
CHARDONNAY
Gravel Bar, Washington     10 38
Rombauer, California                    63
Sincerely, South Africa    8 30
Cakebread, California     70

SAUVIGNON BLANC
Les Jamelles, France    8  30
Pedroncelli, California    9 35
Frog's Leap, California     50 
The Better Half, New Zealand   9 35

OTHER WHITE WINES
Blue Vinho Verde, Portugal   7 26 
Hugues Beaulieu Picpoul, France   9  35 
Néboa Albariño, Spain     34
Loosen Bros Dr. L Riesling, Germany  9 35
Thomas Chavignol Les Comtesses Sancerre, France  55
Domaine Du Tariquet Ugni Blanc, France  8 30
Anselmi, San Vincenzo    10 38
Alverdi Pinot Grigio, Italy    7 26

PINOT NOIR    
Planet Oregon, Oregon    12 46 
J Lohr Falcon’s Perch, California    10  38
Mira, California     15 60

CABERNET SAUVIGNON
MAN, South Africa    8 30 
Perata, California      70 
Bench, California     13  50 
Mira, California      70
St. Supéry, California     80

MERLOT
99 Vines, California    8  30 
Bernard Griffin, Washington    38
Swanson, California     50 
Frog's Leap, California     60

OTHER RED WINES    
The Guilty Shiraz, Australia    44
Chave Mon Coeur Côtes du Rhone, France  12  46 
Bierzo Petalos, Spain     50 
Elyse C’est Si Bon, California    48 
Sivas-Sonoma Zinfandel, California   12 46
Orin Swift Locations I, Italy     42 
Punto Final Malbec, Argentina   9 35
Paul Hobbs El Felino Malbec, Argentina   50
Donati Claret, California    10 38
  

WINES

NON-ALCOHOLIC BEVERAGES

Coke, 8 oz glass bottles
Diet Coke, 8 oz glass bottles

Sprite, 8 oz glass bottles
Sweet and Unsweet Tea

San Pellegrino
Acqua Panna

HOUSE MADE
Ginger Beer
Lemonade 

Tonic
Blueberry Soda

BEER
D9 BREWING CO. DRAFTS
Ezekiel 25:17 Black Sour  8
Systema Naturae    8
Whiskers on Kittens Blonde Sour 8
Viking Froach Sour Ale  8
Flight of Four   12

DOMESTIC BOTTLES
Budweiser   3
Bud Light   3
Mich Ultra   3
Miller Lite   3
Miller Highlife   2

GLUTEN FREE
Doc’s Apple Cider   7
Wolffer Rosé Cider  8

WHITE/LAGER
Westbrook White Thai  6
Allagash White   6
Victory Prima Pilsner  5
Stiegl Radler   6
Stillwater Classique  6
Beck’s N/A   6
Coast Kolsch   6

PALE                                                                               
Bell’s Two Hearted   6                                  
Westbrook One Claw  6
Westbrook IPA   6
Coast Hop Art   6

DARK / SOUR
Avery Ellie’s Brown  6
Young’s Double Chocolate  8
Lefthand Milk Stout  6
Westbrook Gose   6

COCKTAILS
MOSCOW MULE   7

vodka, house limeade, housemade ginger beer

RUM PUNCH  9
Striped Pig Spiced Rum, fresh pineapple and orange, 

Domaine De Canton, orange bitters, cranberry

HAT TRICK GIN & TONIC  9
Hat Trick Gin, lime cordial, cucumber, house tonic

BOURBON FLOAT  9
bourbon, jalapeno-honey, bitters, fresh orange, milk stout

BLUEBERRY SMASH  8
Striped Pig Spiced Rum, lime, ginger, mint leaves, blueberry soda

WHISKEY FLIGHTS
Choose from our collection of 
Bourbons, Ryes, & Whiskeys

to create a 
Personalized Flight of Four


