
DINNER MENU

STATION REWARDS
EAT, DRINK, & EARN! 

ASK YOUR SERVER FOR DETAILS.

*consumin g raw or  un dercooked m eats,  poultry,  seafood,  sh el l f ish ,  or  eggs may in crease your r isk of  food bourn e i l ln ess
If  you use a credit  card,  we wi l l  charge an a dditional  3% to h elp of fset  processin g costs .  This  am ount is  n ot  m ore than we pay in  fees.  We do n ot surcharge debit  cards.

salads

CAESAR  13 90 |  17 90  
romain e,  parm esan ,  h ouse ca esar dressin g ,  croutons 

STATION WEDGE  14 90 |  18 90   
romain e,  tomato,  lardons,  pickled red onions, 
blue ch eese dressin g

HARVEST  14 90 |  18 90   
mixed greens,  seasonal  fruit,  feta ,  pecans,  tarra gon vinaigrette

WATERMELON  14 90 |  18 90   
arugula ,  feta ,  cucumber,  pickled red onions,  c i lantro 
vinaigrette,  peanuts,  ta j in

CHOP  15 90 |  19 90 
romain e,  napa cabba ge,  blue ch eese,  ba con ,  h ear ts  of  palm , 
tomato,  cucumber,  sunflower seeds,  champa gn e vinaigrette

PROTEIN
•  CRAB CAKE |  14 
•  CHICKEN |  5  
•  STEAK |  10

•  SALMON |  12
•  SHRIMP |  8
•  CALAMARI |  9
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SOUTHERN CHARM * |  19 90  
pim ento ch eese,  sn eaky sauce,  pickles

STATION * |  20 90  
ch eddar,  ba con jam ,  red pepper aiol i ,  banana peppers

DRIVE-IN * |  19 90  
am erican ch eese,  ba con ,  lettuce,  tomato,  garl ic  aiol i ,  p ickles

HOT HONEY CHICKEN |  19 90 
pim ento ch eese,  red pepper aiol i ,  p ickles

ALL BURGERS SERVED WITH STATION FRIES

SUB GLUTEN-FREE BUN |  2
SUB TRUFFLE FRIES |  3 

sides

STATION FRIES |  6 90 

GNOCCHI |  8 90 

SMOKED GOUDA GRITS |  6 90

SEASONAL VEGETABLES |  6 90

COLLARD GREENS |  6 90

TOMATO SOUP |  8 90

MASH POTATOES |  6 90

LARGE PLATES

BACKYARD BOLOGNESE |  31 90      
pappardel le  pasta ,  12hr-pork ,  sausa ge,  parm esan 

MUSHROOM GNOCCHI |  29 90      
truf f le  cream sauce,  garl ic ,  shal lot,  arugula ,  tomato,  feta

CAULIFLOWER ZA’ATAR |  26 90         
yel low curry,  tzatziki ,  rais ins,  carol ina gold r ice

FAROE ISLAND SALMON * |  38 90         
pea ch chutn ey,  carol ina gold r ice,  col lard greens

LOCAL FLOUNDER * |  38 90     
tomato grits ,  c itrus beurre blan c ,  seasonal  vegetables

HALF CHICKEN |  30 90    
mash potatoes,  peanut rom esco,  seasonal  vegetables

SHRIMP & GRITS *  |  32 90   
sm oked gouda grits ,  tasso grav y,  green onion ,  a leppo

WOODFIRED LAMB CHOPS * |  45 90      
pearl  couscous,  minted pea puree,  tzatziki ,  chi l i  crun ch

14OZ PORK CHOP * |  38 90     
bourbon-m olasses glaze,  lardons,  root  vegetable hash

8OZ FILET MIGNON * |  55 90   
mash potatoes,  peppercorn au poivre,  seasonal  vegetables

OUR LOCAL VENDORS
•  BELLA MIA PASTA
• GROW FOOD CAROLINA
• PECULIAR PIG 
•  GANNON ORGANICS

• PERC COFFEE ROASTERS
• OKATEE RIVER FARMS
• RHOOTMAN SHRUBS
• CROOK FACTORY

ALLERGEN GUIDE

GLUTEN FREE

VEGETARIANCONTAINS SHELLFISH

CONTAINS NUTS

GF – Gluten-Free Selection :  Our gluten-free m enu items are crafted to 
a ccomm odate guests wh o wish to avoid gluten in  th eir  diets .  However,  please 
n ote that  our kitch en is  n ot  a  cer ti f ied gluten-free fa ci l i ty,  an d cross-conta ct 

with gluten-containin g in gredients may occur durin g preparation.

off the smoker

SOON-TO-BE-SOLD-OUT BBQ RIBS |  16. 90 
bbq glaze,  col lard greens 

WINGS |  14 90  
ch oice of  bbq glaze,  white bbq,  buf falo or  h ot  h on ey,  blue ch eese or 
ran ch dressin g

FISH DIP |  16 90 
market f ish ,  crèm e fraich e,  pickled red onions,  caviar,  old bay chips

Slow-sm oked in-h ouse over south ern hickory wood,  infused with 
care an d crafted with love.

SHAREABLES

BRUSCHETTA |  14 90

pim ento ch eese,  red pepper jel ly,  ra dish

STATION QUESO |  13 90

pepperja ck ch eese,  tomatoes,  spina ch ,  chips,  h ouse brea d

SHRIMP ELOTE * |  15 90 
lardons,  coti ja ,  pickled red onions,  c i lantro vinaigrette,
red pepper aiol i

CRAB CAKES * |  24 90

mixed greens,  ra dish ,  rem oula de

DEVILED EGGS |  6 90   
ston e groun d mustard,  red pepper jel ly,  sm oked paprika 

CHEESE & CHARCUTERIE |  23 90

three ch eeses,  three m eats,  shal lot  f ig  jam ,  okra ,  mixed 
ol ives,  pecans,  h ouse brea d

MUSSELS *  |  19 90

yel low coconut curry,  creole tomato sauce,  h ouse brea d

TRUFFLE FRIES |  11 90

parm esan ,  garl ic  aiol i

BUTTERMILK FRIED OYSTERS * |  15 90

h ot h on ey,  red pepper aiol i ,  benn e seed
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wines |  by the bottle
BUBBLY
CHAMPAGNE Veuve Clicquot Brut,  FRA   135
CHAMPAGNE Charles Heidsieck Brut Réserve,  FRA   99
CHAMPAGNE Pol Roger Extra Brut Réserve,  FRA   107
CHAMPAGNE ROSÉ Collet  Brut  Rosé,  FRA   88
CHAMPAGNE ROSÉ Bil lecart Salmon Brut Rosé,  FRA   175
  
WHITES  
ALBARINO Terras Gauda 'O Rosal '  Rias Baixas,  SPA   48
VERMENTINO Guado al  Tasso Bolgh eri ,  ITA   46
VIOGNIER Mark Ryan Columbia Val ley,  WA   70 
SAUVIGNON BL ANC Rombauer Napa Val ley,  CA   61
SAUVIGNON BL ANC Pré Semelé San cerre,  FRA   70
CHARDONNAY Chrisophe Patrice Petit  Chabl is ,  FRA   57 
CHARDONNAY Diatom Santa Barbara ,  CA   57
CHARDONNAY Gary Farrell  'Selection'  Russian River Val ley,  CA   70
 
REDS
PINOT NOIR Moil lard 'Les Gran ds Epen ots 1er  Cru'  Pommard,  FRA   175
PINOT NOIR Brewer-Clif ton Santa Rita Hi l ls ,  CA   90
NEBBIOLO Bruno Giacosa Alba ,  ITA   80
NEBBIOLO Prunotto Barolo,  ITA   114
SANGIOVESE Frescobaldi  Brun el lo Di  Montalcin o,  ITA   105
SUPER TUSCAN Ornellaia Bolgh eri  Superiore,  ITA   398
RIOJA Carlos Serres Gran Reserva ,  SPA   7 7
CABERNET Quattro Theory Napa Val ley,  CA   87
CABERNET Scattered Peaks Napa Val ley,  CA   67
CABERNET Silver Oak Alexan der Val ley,  CA   150  
CABERNET Mt.  Brave Mt.  Veeder,  Napa Val ley,  CA   160
ZINFANDEL Rombauer Napa Val ley,  CA   68
ZINFANDEL Ridge ‘Benito Dusi  Ran ch’  Paso Robles,  CA   70
MALBEC Bodega Noemia 'A Lisa'  Pata gonia ,  ARG   57
RED BLEND Caymus 'Th e Walkin g Fool '  Suisun Val ley,  CA   70
RED BLEND Fortunate Son by Hundred Acre ‘Th e Diplomat’  Napa Val ley,  CA   330
RED BLEND Mark Ryan ‘Dissident ’  Columbia Val ley,  WA  87
RED BLEND Orin Swif t  ‘8 Years in  th e Deser t,’  CA   91
RED BLEND Domaine Barvil le  Chateaun euf-Du-Pape,  FRA   90
SHIRAZ Molly Dooker ‘Th e Boxer’  McLaren Vale,  AUS   63
PETITE SIRAH Stags’  Leap Winery Napa Val ley,  CA   70

REFRESHING

FORSYTH FRESCA |  12 90  
ketel  on e pea ch & oran ge blossom , 

raspberry l iqueur,  lem on ,  soda 

GET SMASHED |  12 90

vodka ,  aperol ,  l im on cel lo,  mint,  seasonal 
fruit,  soda

STATION SPRITZ |  11 90

hanson vodka ,  elderf lower & bergam ot 
l iqueur,  lem on ,  sparkl in g brut

BLOOD ORANGE |  13 90  
reposa do tequi la ,  solern o bood oran ge, 

cranberry,  a gave,  l im e

LA ÚLTIMA |  15 90  
h erra dura reposa do,  gran d marnier, 

a gave,  l im e

JALAPENO |  12 90  
ja lapen o infused blan co tequi la ,

naran ja l iqueur,  a gave,  l im e

margaritas

DON’T MESS WITH BETH |  13 90 
yel lowston e bourbon ,  amaro averna ,  aperol , 

l im e,  bitters ,  big rock

STATION OLD FASHIONED |  14 90  
woodford reserve personal  selection ,  oran ge 

& whiskey barrel  bitters ,  big rock

BROWN

MARGARET'S MANHATTY |  14 90  
woodford reserve personal  selection ,  sweet 

verm outh ,  china-china ,  bitters

STATION LIBATIONS

ZERO PROOF
CIT-RUS GOT REAL |  7 90     
rosemary,  orgeat,  lem on ,  soda

DOWNSHIFT |  8 90   
am ethyst  blueberry-gin ger,  seasonal  fruit, 

lem on ,  mint,  soda

PALOMA |  8 90    
seedl ip n otas de a gave,  grapefruit  & 

l im e juice,  soda

CLASSICS
APEROL SPRITZ |  11 90     

aperol ,  sparkl in g brut,  soda ,  oran ge

KIR ROYALE |  10 90   
bla ckcurrant l iqueur,  sparkl in g brut,  lem on

GOLD RUSH |  13 90    
woodford reserve personal  selection ,  local 

h on ey,  lem on

NEGRONI |  13 90    
botanist  gin ,  campari ,  sweet verm outh , 

oran ge,  big rock
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S Mil ler  Lite  4 90

Mich elob Ultra  4 90   
Tecate  4 90

Yuen gl in g La ger 6 90

Seasonal  Service Brewin g  6 90

Guinn ess  7 90

Terrapin High & Hazy IPA  6 90

Al la gash White  8 90  
Peroni   5 90

Creature Comfor ts Tropicál ia  IPA  7 90

Creature Comfor ts Classic  City La ger  6 90

Seasonal  Sour  6 90

Seasonal  High Noon  6 90   
Potter ’s  Petite Cider  6 90

Athletic  Non-Alcoh ol ic   4.90
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TRIM

BUILD YOUR OWN

MAR  INI

SIPPERS

WALK THE PLANK |  12 90  
rum , banana l iqueur,  gin ger syrup,  l im e & 

grapefruit  juice

DARN GOOD SANGRIA |  11 90

red win e,  bla ckberry bran dy,  apricot  l iqueur, 
oran ge an d pin eapple juice

GINGER BLOSSOM |  12 90  
fords gin ,  cucumber shrub.  pom egranate,

gin ger,  lem on

wines |  by the glass

BUBBLY
PROSECCO Zardetto DOC Brut,  ITA
CHAMPAGNE Collet Brut,  FRA
CAVA ROSÉ Los Dos Brut,  SPA
	
WHITES 	
PINOT GRIGIO Livon Col l io,  ITA
SAUVIGNON BL ANC Whitehaven Marlborough ,  NZL
SAUVIGNON BL ANC Gil les Lesimple San cerre,  FRA
VINHO VERDE Encostas Do Lima,  POR
CHARDONNAY Louis Latour Ardèch e,  FRA
CHARDONNAY Sonoma-Cutrer Son oma Coast,  CA
	
ROSÉ
PROVENÇAL Bieler 'Sabin e'  Aix-En-Proven ce,  FRA	
GRENACHE Hogwash,  CA

REDS
PINOT NOIR Moil lard 'Le Duch é'  Bourgogn e,  FRA
PINOT NOIR Stoller  Wil lam ette Val ley,  OR
BORDEAUX Clarence Dil lon 'Claren del le  by Haut Brion , '  FRA 
CABERNET Canyon Road,  CA
CABERNET J.Lohr 'Hi l l top’  Paso Robles,  CA 
RED BLEND Chateau Pegau ‘Ma clura’  Cotes-Du-Rh on e,  FRA
RED BLEND Daou 'Pessimist '  Paso Robles,  CA
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