EAT, DRINK, & EARN!
ASK YOUR SERVER FOR DETAILS.

BRUSCHETTA | 14°° vc
pimento cheese, red pepper jelly, radish

STATION QUESO | 13°° vc
pepperjack cheese, tomatoes, spinach, chips, house bread

SHRIMP ELOTE * | 15°° cr
lardons, cotija, pickled red onions, cilantro vinaigrette,
red pepper aioli

CRAB CAKES * | 24°%° @

mixed greens, radish, remoulade

DEVILED EGGS | 6°° cr
stone ground mustard, red pepper jelly, smoked paprika

CHEESE & CHARCUTERIE | 23°° ¢
three cheeses, three meats, shallot fig jam, okra, mixed
olives, pecans, house bread

MUSSELS * | 19°° @
yellow coconut curry, creole tomato sauce, house bread

TRUFFLE FRIES | 11°° cr vc

parmesan, garlic aioli

BUTTERMILK FRIED OYSTERS * | 15°° @
hot honey, red pepper aioli, benne seed

FOOD :DRINK: COMMUNITY
DINNER MENU

OFF THE SMOKER

Slow-smoked in-house over southern hickory wood, infused with
care and crafted with love.

SOON-TO-BE-SOLD-OUT BBQ RIBS | 16.°° cr
bbqg glaze, collard greens

WINGS | 14°° cr
choice of bbg glaze, white bbqg, buffalo or hot honey, blue cheese or
ranch dressing

FISH DIP | 16°° cr
market fish, creme fraiche, pickled red onions, caviar, old bay chips

ALL BURGERS SERVED WITH STATION FRIES

SOUTHERN CHARM * | 19°°
pimento cheese, sneaky sauce, pickles

STATION * | 20°°
cheddar, bacon jam, red pepper aioli, banana peppers

DRIVE-IN * | 199°
american cheese, bacon, lettuce, tomato, garlic aioli, pickles

HOT HONEY CHICKEN | 19°°
pimento cheese, red pepper aioli, pickles

SUB TRUFFLE FRIES | 3

SUB GLUTEN-FREE ]ﬂlzﬂ

OUR LOCAL VENDORS

BELLA MIA PASTA PERC COFFEE ROASTERS
GROW FOOD CAROLINA OKATEE RIVER FARMS
PECULIAR PIG RHOOTMAN SHRUBS
GANNON ORGANICS CROOK FACTORY
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CAESAR 13°°] 17°°

romaine, parmesan, house caesar dressing, croutons

STATION WEDGE 14°°] 18°° cr
romaine, tomato, lardons, pickled red onions,
blue cheese dressing

HARVEST 14°] 18°% cr ¢ vc
mixed greens, seasonal fruit, feta, pecans, tarragon vinaigrette

WATERMELON 14°] 189 cr ¢ vc
aruqgula, feta, cucumber, pickled red onions, cilantro
vinaigrette, peanuts, tajin

CHOP 15°°] 19°%° cr
romaine, napa cabbage, blue cheese, bacon, hearts of palm,
tomato, cucumber, sunflower seeds, champagne vinaigrette

PROTEIN

CRAB CAKE | 14 SALMON | 12
CHICKEN | 5 SHRIMP | 8
STEAK | 10 CALAMARI | 9

BACKYARD BOLOGNESE | 31°°
pappardelle pasta, 12hr-pork, sausage, parmesan

MUSHROOM GNOCCHI | 29°° vc
truffle cream sauce, garlic, shallot, arugula, tomato, feta

CAULIFLOWER ZA'ATAR | 26°° vc

yellow curry, tzatziki, raisins, carolina gold rice

FAROE ISLAND SALMON * | 38%°
peach chutney, carolina gold rice, collard greens

LOCAL FLOUNDER * | 38°% cr
tomato grits, citrus beurre blanc, seasonal vegetables

HALF CHICKEN | 30°% cr %
mash potatoes, peanut romesco, seasonal vegetables

SHRIMP & GRITS * | 32°° @
smoked gouda grits, tasso gravy, green onion, aleppo

WOODFIRED LAMB CHOPS * | 45°°
pearl couscous, minted pea puree, tzatziki, chili crunch

140Z PORK CHOP * | 38°% Gr
bourbon-molasses glaze, lardons, root vegetable hash

80Z FILET MIGNON * | 55° cr
mash potatoes, peppercorn au poivre, seasonal vegetables

STATION FRIES | 6°° cr vc
GNOCCHI | 8°° vc

SMOKED GOUDA GRITS | 6°° cr
SEASONAL VEGETABLES | 6°° cr vG
COLLARD GREENS | 6°°

TOMATO SOUP | 8°° cr vc

MASH POTATOES | 6°° cr vc

CONTAINS SHELLFISH VEGETARIAN
CONTAINS NUTS GLUTEN FREE

GF - Gluten-Free Selection: Our gluten-free menu items are crafted to
accommodate guests who wish to avoid gluten in their diets. However, please
note that our kitchen is not a certified gluten-free facility, and cross-contact

with gluten-containing ingredients may occur during preparation.

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne illness
If you use a credit card, we will charge an additional 3% to help offset processing costs. This amount is not more than we pay in fees. We do not surcharge debit cards.



STATION LIBATIONS WINES | BY THE GLASS

BUBBLY 6°7 90z BTL
REFRESHING PROSECCO Zardetto DOC Brut, ITA 10:2 13:2 41
CHAMPAGNE Collet Brut, FRA 18 21 70
CAVA ROSE Los Dos Brut, SPA 990 12°0 37
WHITES 607 90z BTL
PINOT GRIGIO Livon Collio, ITA 990 1290 37
SAUVIGNON BLANC Whitehaven Marlborough, NZL 1290 1590 | 47
SAUVIGNON BLANC Gilles Lesimple Sancerre, FRA 160 1990 64
VINHO VERDE Encostas Do Lima, POR 890 1190 33
CHARDONNAY Louis Latour Ardéche, FRA 1290 1590 47
CHARDONNAY Sonoma-Cutrer Sonoma Coast, CA 1490 1790 57
ROSE 6°Z 9°Z  BTL
PROVENCAL Bieler 'Sabine' Aix-En-Provence, FRA 1290 1590 | 47
SIPPERS GRENACHE Hogwash, CA 10°9 | 1390 | 44
REDS 6°2 9°2  BTL
PINOT NOIR Moillard 'Le Duché' Bourgogne, FRA 1690 1990 64
PINOT NOIR Stoller Willamette Valley, OR 1490 1790 57
BORDEAUX Clarence Dillon 'Clarendelle by Haut Brion,' FRA 1490 1790 57
CABERNET Canyon Road, CA 1090 1390 41
CABERNET J.Lohr 'Hilltop’ Paso Robles, CA 1890 2190 70
RED BLEND Chateau Pegau ‘Maclura’ Cotes-Du-Rhone, FRA 1190 1490 45
RED BLEND Daou 'Pessimist' Paso Robles, CA 1290 1590 47

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 ROSE Collet Brut Rosé, FRA 88
CHAMPAGNE ROSE Billecart Salmon Brut Rosé, FRA 175

WHITES

ALBARINO Terras Gauda 'O Rosal' Rias Baixas, SPA 48
VERMENTINO Guado al Tasso Bolgheri, ITA 46

VIOGNIER Mark Ryan Columbia Valley, WA 70

SAUVIGNON BLANC Rombauer Napa Valley, CA 61

MARGARITAS SAUVIGNON BLANC Pré Semelé Sancerre, FRA 70

CHARDONNAY Chrisophe Patrice Petit Chablis, FRA 57
CHARDONNAY Diatom Santa Barbara, CA 57

CHARDONNAY Gary Farrell 'Selection' Russian River Valley, CA 70

REDS
PINOT NOIR Moillard 'Les Grands Epenots Ter Cru' Pommard, FRA 175
PINOT NOIR Brewer-Clifton Santa Rita Hills, CA 90
NEBBIOLO Bruno Giacosa Alba, ITA 80
NEBBIOLO Prunotto Barolo, ITA 114
SANGIOVESE Frescobaldi Brunello Di Montalcino, ITA 105
SUPER TUSCAN Ornellaia Bolgheri Superiore, ITA 398
RIOJA Carlos Serres Gran Reserva, SPA 77
CABERNET Quattro Theory Napa Valley, CA 87
CABERNET Scattered Peaks Napa Valley, CA 67

CABERNET Silver Oak Alexander Valley, CA 150
BLASS I cs CABERNET Mt. Brave Mt. Veeder, Napa Valley, CA 160
ZINFANDEL Rombauer Napa Valley, CA 68
ZINFANDEL Ridge ‘Benito Dusi Ranch’ Paso Robles, CA 70
MALBEC Bodega Noemia 'A Lisa' Patagonia, ARG 57
RED BLEND Caymus 'The Walking Fool' Suisun Valley, CA 70
RED BLEND Fortunate Son by Hundred Acre ‘The Diplomat’ Napa Valley, CA 330
RED BLEND Mark Ryan ‘Dissident’ Columbia Valley, WA 87
RED BLEND Orin Swift ‘8 Years in the Desert,” CA 91
RED BLEND Domaine Barville Chateauneuf-Du-Pape, FRA 90
SHIRAZ Molly Dooker ‘The Boxer’ McLaren Vale, AUS 63
PETITE SIRAH Stags’ Leap Winery Napa Valley, CA 70
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Miller Lite 4%°

Michelob Ultra 4%°
Tecate 4°°

Yuengling Lager 6°°
Seasonal Service Brewing
Guinness 790

Terrapin High & Hazy IPA 6%°

Allagash White 8°°

Peroni 5%°

Creature Comforts Tropicélia IPA 7°°
Creature Comforts Classic City Lager 6°°
Seasonal Sour 679

Seasonal High Noon 6°°

Potter’s Petite Cider 6°°

Athletic Non-Alcoholic 4.90

ZERO PROOF
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BUILD YOUR OWN




