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

CRAB CAKES * | 25°° @
mixed greens, radish, remoulade

BRUSCHETTA | 15°° vc
pimento cheese, red pepper jelly, radish

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

SOON-TO-BE-SOLD-OUT BBQ RIBS | 16.%° cF

bbqg glaze, collard greens

STREET CORN * | 16°%° @
shrimp, chorizo, cotija cheese, cilantro, pickled red onions,
red pepper aioli, chips
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CHEESE & CHARCUTERIE (serves 2-3) | 26°° ¢
three cheeses, three meats, shallot fig jam, okra, mixed
olives, pecans, house bread

WINGS | 15°°
hickory smoked, choice of gochujang peach, buffalo or hot
honey, blue cheese or ranch dipping sauce, pickled celery

STATION QUESO | 14°° vc
pepperjack cheese, tomatoes, spinach, chips, house bread
add chorizo +$2

CALAMARI | 18°°

andouille sausage, banana peppers, bbg glaze

MEATBALLS * | 16°°
gochujang glaze, golden gravy, apple kimchi, benne seed,
green onion

CRAB DIP * | 19.°° @
green chili, bacon, lemon, green onion, chips, house bread

FOOD :DRINK: COMMUNITY
LUNCH MENU

CHICKEN CHOP | 20°° GF
blue cheese, bacon, hearts of palm, tomato, cucumber,
sunflower seeds, champagne vinaigrette

BLACKENED SALMON CAESAR * | 229

parmesan, house caesar dressing, croutons

HARVEST | 17%° GF § VG
seasonal fruit, feta, pecans, tarragon vinaigrette

BLACKEND SHRIMP LOUIE | 22°° @ cF
avocado, tomato, cucumber, deviled eggs, louie dressing

STEAK WEDGE * | 23°° crF
tomato, bacon, pickled red onion, everything seasoning,
blue cheese dressing

PROTEIN
CRAB CAKE [ 14 - SALMON | 12
CHICKEN | 6 SHRIMP | 8
STEAK | 10 CALAMARI | 9

STATION FRIES | 6°° vc
TRUFFLE FRIES | 11°° vc
GNOCCHI | 8°° v¢

SMOKED GOUDA GRITS | 6°° cr

TOMATO SOUP | 8% cr vc

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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PRIME RIB DIP * | 23°%°
gruyere, horseradish aioli, house au jus

BEEF BIRRIA | 21°°
cotija, cilantro, pickled red onions, chimichurri aioli, consume

SAVANNAH CUBANO | 19°°
gruyere, 12hr pork, ham, garlic aioli, mustard, pickles,
banana peppers

LOWCOUNTRY CLUB | 19°°
ham, turkey, pimento & gruyere cheeses, garlic aioli,
bacon, lettuce, tomato

CRAB CAKE * | 25° @
bacon jam, lettuce, tomato, remoulade

CHICKEN MELT | 19°°
cheddar, bacon, lettuce, tomato, honey mustard

HOT HONEY CHICKEN | 20°°
pimento cheese, red pepper aioli, pickles

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

ALL BURGERS SERVED WITH STATION FRIES

SOUTHERN CHARM * | 21°°
pimento cheese, sneaky sauce, pickles

HEATWAVE * | 21°°
smoked gouda, bacon, chimichurri aioli, pickled jalapenos

DRIVE-IN * | 22°°
american cheese, bacon, lettuce, tomato, sneaky sauce, pickles

STATION * | 21°°
cheddar, bacon jam, red pepper aioli, banana peppers

FRENCH ONION * | 22°°
gruyere, caramelized & fried onions, garlic aioli, house au jus

SUB TRUFFLE FRIES | 3

SUB GLUTEN-FREE BUN | 2
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BACKYARD BOLOGNESE | 25°°
pappardelle pasta, 12hr-pork, sausage, parmesan

MUSHROOM GNOCCHI | 24° vc
truffle cream sauce, garlic, shallot, arugula, tomato, feta

SHRIMP & GRITS * | 24%° W
smoked gouda grits, tasso gravy, green onion, aleppo

STEAK FRITES * | 26°°
chimichurri two ways, truffle fries
add shrimp +$8

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.



