
Sunday Brunch
For Starters

Number One
Sashimi grade tuna, citrus pressed olive 
oil, cucumber noodles, pickled jalapeno, 

black lava salt, cilantro
12

Spicy Crab Fondue
Jumbo lump crab, havarti cheese,
 roasted jalapeno, grilled baguette

9
Baked Brie

Brie cheese, puff pastry,
 balsamic strawberry-pecan relish

9
Fried Green Tomato 
Fried local tomatoes and  

goat cheese, tomato-chili aioli
9

Fried Oyster “BLT”
Flash fried extra select gulf oysters,  

spiced tomato glaze, crisp bacon,
peppadew aioli

11
Charleston Crab Cake

Jumbo lump crab, 
truffled corn emulsion, 

corn succotash
12

Crispy Calamari
Tender fried calamari,

 roasted chili and peach chutney
9

Soup & Salads
Soup Du Jour

Chef’s seasonal creation 
Market

Lobster Bisque
Lobster medallion,

Crème fraiche, caviar
8

Caesar Salad
Crisp romaine, croutons, parmesan, 

roasted garlic Caesar dressing
7

Iceberg Wedge
Crisp iceberg wedge, chopped bacon, 
diced tomatoes, Gorgonzola cheese, 

buttermilk dressing
8

The House 
Local heirloom greens, creamy basil 

vinaigrette, ricotta salata, sliced 
strawberries, crushed pistachios

8

Entrees
Lobster Omelette

Fresh lobster, Cabot white cheddar, and 
scallions served with grits and fruit

16

Saluda’s Benedict
English muffin, poached egg, and 
hollandaise, with your choice of

Canadian bacon, seared scallops, or 
crabcakes served with grits and fruit

16

Eggs & Hash
Bacon, caramelized onion, and roasted 

potatoes, topped with two eggs
12

Steak and Eggs
New York Strip steak, with two eggs 

and roasted potato hash
18

Saluda Avenue Breakfast
Bacon, sausage, scrambled cheese eggs, 

grits, and fruit
13

Shrimp & Grits
Sautéed shrimp, peppers, onions, bacon 

Parmesan mornay sauce
over stone ground Adluh grits

15

Charleston Crab Cake
Jumbo lump crab, truffled corn emulsion, 

corn succotash, with grits and fruit
16

Salmon “Oscar”
Pan seared salmon, lump crab hollandaise, 

asparagus, cheese grits 
18

Seafood Risotto
Fresh lobster, local shrimp and deepwater 
scallops with spinach, bacon and tomatoes 
in a white truffle parmesan risotto, topped 

with fried gulf oysters
25


