
starters
Tomato Dill creamy tomato soup 5

French Onion Soup garlic
croutons, swiss cheese 6

Spinach & Artichoke Dip served
warm with tortilla chips 9

Coconut Shrimp apricot and honey
mango sauces for dipping 10

Black Bean Cake southwestern
sauce, smoked corn salsa, spicy tasso
ham 9

Seared Sesame Tuna Wonton
served chilled and rare, with wasabi
sauce over crispy wonton 11

Fresh Mushroom Crostini
chopped cremini, shitaki and button
mushrooms, fresh herbs, the finest
olive oil, served warm with grilled
french bread 10

Baked Brie in Puff Pastry
kahlua pecans, fresh fruit, french
bread 10

Jumbo Lump Crab Cake wasabi
mayonnaise 12

Caesar romaine, croutons, reggiano
parmesan 5.5   with white anchovies 7.5

Wedge iceberg, applewood bacon,
crumbled blue cheese, grape tomatoes,
homemade creamy blue cheese and
thousand island dressings 7.5

Spinach baby spinach, kahlua pecans,
fuji apples, chèvre cheese, poppy seed
dressing 7

entree salads
Club Salad crispy chicken tenders,
romaine lettuce, avocado, bacon, jack
and cheddar cheese, grape tomatoes,
tossed with honey mustard dressing 10 

Southwestern spicy chicken breast,
smoked corn salsa, black beans,
romaine, red onions, grape tomatoes,
jack and cheddar cheese, tortilla
crisps, tossed with southwestern
dressing 9.5

BLT Bibb hydroponic bibb lettuce,
kahlua pecans, crumbled blue cheese,
bacon, grape tomatoes, blue cheese
vinaigrette dressing 10

Chicken Caesar grilled chicken,
reggiano parmesan cheese, romaine,
garlic croutons 10,    
or with grilled salmon add 6

Tuna Napa Salad grilled tuna
cooked to medium rare, napa cabbage,
toasted almonds, crunchy oriental
noodles, toasted sesame seeds, sesame
ginger dressing 16,   
with grilled chicken 10,    
with grilled salmon 16

desserts 
Prepared daily in our kitchen. 6  

Blondie blonde brownie with
butterscotch and chocolate chips,
served warm with vanilla bean ice
cream, homemade caramel sauce and
chocolate drizzle  

Key Lime Pie the real thing, graham
cracker crust, whipped cream   

Oreo Ice Cream Pie oreo cookie
crust, oreo ice cream, chocolate fudge,
crumbled oreo cookies, whipped cream   

Chocolate Peanut Butter Pie
graham cracker crust, peanut butter
mousse, dark chocolate, whipped cream   

Our ice cream is provided by Hilton
Head Ice Cream.

specialties
Enjoy a house salad with any entree 3.5

Chicken Pot Pie tender breast meat, carrots, mushrooms, 
sweet bell peppers, white wine cream sauce, puff pastry 12

Crab Cakes jumbo lump, wasabi mayonnaise, mashed potatoes, seasonal
vegetable – single cake 16    for two cakes add 8

Crispy Chicken fresh bone-in chicken, fried, tossed with a fresh ginger and
soy vinaigrette, served with truffled macaroni and cheese, seasonal vegetable 15

Baby Back Ribs award winning recipe, tangy barbeque sauce, steak fries,
fresh coleslaw – half rack 13    full rack 22

Meatloaf grilled with honey barbeque glaze, vidalia onion and roasted red
pepper chutney, fresh vegetable, truffled macaroni and cheese 14

BBQ Chicken dry rubbed boneless breast, apricot barbeque sauce, sweet
potato fries, coleslaw 12

Fried Shrimp house recipe, lightly breaded, homemade tartar sauce, steak
fries, coleslaw 18

Chipotle Chicken double boneless breast, point reyes blue cheese, 
applewood bacon, chipotle barbeque drizzle, red onion, truffled macaroni 
and cheese, seasonal vegetable 15

Mango Salmon mango barbeque glaze, fresh pineapple chutney, sweet potato
fries and fresh vegetable 19

from the grill
Tilapia with organic butter and sea salt, shoestring fries and fresh coleslaw 15

Grouper with fresh basil parmesan glaze, garlic mashed potatoes and fresh
vegetable 24

Grilled Shrimp with organic butter and sea salt, creamy chile relleno
risotto and fresh vegetable 18

Salmon with fresh cilantro lemon butter, seasonal vegetable and mashed
potatoes 19

Mahi Mahi dusted with cajun spice and topped with fresh mango salsa,
seasonal vegetable and mashed potatoes 21

Angus Sirloin 8 ounce, cajun steak fries with creamy blue cheese, fresh 
coleslaw 15

Rib Eye 14 ounce, finished with organic butter and sea salt, served with steak
fries and fresh vegetable 22    

Filet 8 ounce center cut, finished with organic butter and sea salt, served with
garlic mashed potatoes and fresh vegetable 27   

Pork Tenderloin mild chili rub, apricot glaze, sweet potato fries, seasonal 
vegetable 17

Tequila Lime Chicken marinated fresh half chicken, grilled and served with
creamy chile relleno risotto and fresh vegetable 15

pasta
New Orleans mini penne, tasso ham, sweet bell peppers, spicy cream sauce,
parmesan cheese,  boneless cajun chicken breast 15,   or with wild shrimp add 3

Shrimp Linguini, wild shrimp, tomatoes, fresh basil, brie, and the finest 
olive oil 18

Alfredo mini penne, boneless chicken breast, fresh spinach, bacon, oven
roasted tomatoes, creamy alfredo sauce 15,    or with wild shrimp add 3

Cheese Tortellini pesto cream sauce, reggiano parmesan 12,    
with a grilled portabella mushroom add 3

burgers & sandwiches
Served with shoestring fries, sweet potato fries or fresh coleslaw.

Prime Burger 8 ounces USDA prime beef,* choice of cheese, lettuce, tomato,
pickles, mayonnaise, yellow mustard 9.5   with homemade pimento cheese 10.5

Tuna Burger chopped with fresh ginger and herbs, lettuce, tomato, cilantro
mayonnaise 14

Homemade Black Bean Burger jack cheese, lettuce, tomato, sliced
avocado, southwestern sauce 9.5

Mango Chicken grilled double breast, mango barbeque glaze, melted jack
cheese, crispy applewood bacon, lettuce, tomato, red onion, mayonnaise 10

Fish Sandwich homemade tartar sauce, dijon mustard, fresh coleslaw 14

Turkey Club sliced turkey breast, applewood bacon, sliced avocado, swiss
cheese, mayonnaise, fresh croissant 10

Portabella marinated, grilled and sliced mushroom, roasted red peppers,
basil marinated roasted tomatoes, warm brie, fresh spinach, red onion, pesto
mayonnaise 10

Southwestern Wrap spicy chicken breast, smoked corn salsa, black beans,
red onions, tomatoes, jack and cheddar cheese, southwestern dressing 9

Grilled Homemade Pimento Cheese grilled on thick sour dough and
served with Tomato Dill Soup 10

Ham and Brie sliced premium ham, creamy brie, honey cup mustard, mayonnaise,
lettuce, tomato, fresh croissant 10

A 20% gratuity is added for parties of 6 or more. Please make one of our managers aware
of any food allergies. Gluten free bread and pasta are available for an additional
charge. *SC law states that ground beef served to guests under 18 must be cooked to 
155º (mw). A possible health risk may exist in eating ground beef cooked below 155º. 

welcome We prepare everything on our menu daily using the freshest and 
finest ingredients and are committed to providing the best dining experience 
available in our community. It is always our pleasure to serve you.

A family tradition since 1983

®



beverages
Hand Crafted Real Fruit Lemonades and Teas 
mango, mixed berry, raspberry or pomegranate 2.75

IBC Root Beer 2.5

Soft Drinks, Lemonade, Coffee and Tea 2.5 with
complimentary refills 

Espresso 2.5 Cappuccino and Latte 3

bottle beer
Lager yuengling – budweiser – bud light – coors light – 
miller lite – Michelob ultra 3.5 heineken – sam adams – 
amstel light – corona 4.5

Pale Ale sierra nevada pale ale 4.5 samuel smith’s organic 
pale ale 5.5

Stout guinness extra stout 4.5 samuel smith’s celebrated
oatmeal stout 5.5

Wheat abita purple haze raspberry wheat – mothership wit
organic wheat 4.5

Porter sierra nevada porter 4.5 samuel smith’s famous 
taddy porter 5.5

Brown newcastle brown ale 4.5 highland gaelic ale –
samuel smith’s nut brown ale 5.5

Belgian Trappist Ale chimay peres trappistes red ale 7.5

India Pale Ale dogfish head 90 minute ipa 4.5

Seasonal blue moon seasonal – new belgium seasonal – 
samuel adams 4.5

Non-Alcoholic buckler 3.5

specialties 9

Rioja Sangria red wine, grand marnier, mixed berries, fresh
lime & orange 

Pure Cane Mojito 10 cane rum, fresh lime & mint 

Superfruit Cooler absolut berri ac�ai�, veev ac�ai�, st. germain
elderflower, fresh cucumber 

Perfect Patro�n Margarita patro�n silver, fresh lemon &
lime, agave nectar 

martinis 
Straight up or on the rocks 8

White Cosmopolitan absolut citron, peach schnapps, lime,
white cranberry juice 

Blue Skyy skyy vodka, blue cheese stuffed olives 

Pomtini pomegranate juice, absolut citron, grapefruit juice 

Lemon Drop absolut citron, agave nectar, fresh lemon juice 

Pear & Elderflower absolut pears, st. germain elderflower,
honey, lemon juice 

Appletini absolut citron, sour apple, agave nectar 

Grapefruit & Basil ketel one, grapefruit juice, honey, 
fresh basil 

Millionaire’s Manhattan woodford reserve, sweet vermouth,
bing cherry, honey 

Ci�roc Grape ci�roc vodka, white grape juice, fresh grapes

Maui bacardi coco, pineapple, cranberry

Apeach absolut apeach, cranberry, orange

The Grand grand marnier, peach schnapps, pineapple

Chocolate absolut vanilia, godiva white chocolate, milk

Espresso van gogh espresso vodka, kahlua, godiva white
chocolate, cream

premium brands
Vodka smirnoff 5 absolut – absolut apeach, peppar, citron,
mandrin, berry acai, vanilia, and raspberri – skyy – firefly 6
ketel one – stolichnaya – stolichnaya gala apple 7 belvedere –
grey goose – ciroc – van gogh espresso 9 stolichnaya elit 11

Gin beefeater 5 bombay sapphire – tanqueray 7
tanqueray ten 9

Rum bacardi – bacardi coco 5 captain morgan – myer’s dark –
mount gay 7 pyrat xo reserve – 10 cane 9

Tequila cuervo gold 5 1800 resposito 7 patron silver 9
patron anejo 11

Bourbon and Whiskey jim beam – canadian club – seagram’s
seven – vo 5 jack daniel’s – jameson 7
basil haden – maker’s mark – knob creek – crown royal 8
baker’s 9 booker’s 126.6 – woodford rsv 10

Scotch j & b 5 dewars 6 chivas regal – glen levit 9
johnnie walker black 10 mccallan 12 yr – dalwhinnie 15 yr 12
oban 14 yr – lagavulin 16 yr 14

Cognac and Cordials hennessy – courvoisier 10
remy martin vsop 14 all cordials 8.5

wine
bin glass   bottle

Champagne & Sparkling
101 Mumms Cuvee Split – Napa                                 9
102 Chandon “Blanc de Noir” – California                       40
103  Clicquot “yellow label” – France                               75
104 Moet Brut Imperial Rose – France                               85
105 Dom Perignon – France                                               175

sauvignon blanc
201 Sea Glass – Santa Barbara                                7        28
202 Ferrari Carano – Sonoma                                 8        32
203 Kim Crawford – New Zealand                           8.5     34
204  Honig – Napa                                                                  35
205  Cloudy Bay – New Zealand                                           42
206 Duckhorn – Napa                                                           50

chardonnay
301  Wolf Blass – Australia                                     6.75   27
302 Cht St Jean – Sonoma                                         7.5     30
303 Rodney Strong “Chalk Hill” – Sonoma            8.5     34
304  Adelsheim The Signature – Oregon                             36
305  La Crema – Sonoma                                                        38
306  Newton Red Label – Napa                                10.5     42
307  Latour Pouilly Fuisse – Burgundy                             42
308  Fred Couples & Co – Napa                                             44
309 Silverado – Napa                                              11.5     46
310 Heitz – Napa                                                                   50
311  Argyle Winery Nut House – Oregon                            52
312 Cakebread – Napa                                                          62

interesting whites & rose
401 Pine Ridge Chenin/Viognier Blend                    8        32
402 Lagaria Pinot Grigio – Italy                              6.75   27
403 Estancia Pinot Grigio – California                   7.75   31
404 J Pinot Gris – Russian River                             8.75   35
405 Santa Margherita Pinot Grigio – Italy                        38
406  Chateau Ste Michelle Reisling – Washington 7        28
407 Beringer White Zinfandel – California           5.5     22
408 Sofia Pinot Noir Rose – Napa                            8.5     34

pinot noir 
501 Chalone – Monterey                                          7.75   31
502 Rodney Strong – Russian River                        9        36
503 Row Eleven “Vinas 3” – California                              38
504 Gloria Ferrer – Carneros                                            40
505  Duckhorn Decoy – Anderson Valley               10.5     42
506 Wente – Oregon                                                           44
507  Gunlach Bunschu – Napa                                              45
508 Willamette – Oregon                                                    48
509  J – Russian River                                                           55
510  Landmark “Grand Detour” – Sonoma Coast                 60
511  Torii Mor Colina Vineyard – Oregon                           69
512  MacMurray Ranch Winemakers Block – Sonoma         72

merlot 
601 Red Diamond – Washington                                6.25   25
602 Saddle Rock – Santa Barbara                            8        32
603  Napa Cellars – Napa                                                      32
604  Veramonte “Primus” – Chili                                         34
605 Ferrari Carano – Sonoma                                10        40
606  Provenance – Carneros                                                44
607  Stags’ Leap – Napa Valley                                             48
608  Matanzas Creek Bennett Valley – Sonoma                  54

cabernet sauvignon   & blends
701 Beringer “Founders Estate” – California        6.75   27
702 Estancia Paso Robles – California                   7.75   31
703 Coppola Directors – Sonoma                             8.75   35
704  Joel Gott “815” – California                                        36
705  BR Cohn “Silver” – North Coast                       9.75   39
706 Newton Claret – Napa                                                  43
707  St Francis – Sonoma                                                     45
708 Casa Lapostolle “Cuvee Alexandre” – Chili               48
709  Sequoia Grove – Napa Valley                                       52
710 Estancia Meritage – Alexander Valley                        54
711  Honig – Napa                                                                  58
712  Chateaux Bastide Dauzac – Bordeaux, Margoux         62
713  Stags’ Leap – Napa Valley                                             66
714  Silverado – Napa                                                           70
715  Duckhorn Paraduxx – Napa                                          74
716  Jordan – Alexander Valley                                           80

interesting reds
801 Covey Run Syrah – Washington                        6.5     26
802 St Hallet “Faith” – Shiraz                                           32
803 Bouchaine ‘Rockin H’ Vineyard Syrah – Sonoma         38
804  Fred Couples & Co Sangiovese – California               48
805 Joel Gott Zinfandel – California                      8        32
806  Duckhorn Decoy Zinfandel – Napa                 10.5     42
807  Seghesio Zinfandel – Sonoma                         11.5     46
808  Graffigna Reserve Malbec – Argentina           7.5     30
809  Broquel Malbec – Argentina                                       34
810  Terrazas Reserve Malbec – Argentina                        42
811  Jaboulet “Parallele 45” – Rhone                                28
812 Campo Viejo Gran Reserve Rioja – Spain                     44
813 Ruffino “Aziano” Chianti Classico – Italy                 34
814 Smith Woodhouse “Lodge Reserve” Port –                      
       Portugal                                                             6       40

happy hour 5 - 7 pm

1.00 off all cocktails, wines by the glass, domestic and
imported beers and appetizers, available at our bar 

trufflescafe.com


