Eggs Meeting Street

BREAKFAST

served 7am -11am

Omelets

Served with your choice of home fries or grits and
housemade biscuit or toast

House Specialty Omelet* 10.95

Open-faced omelet topped with grilled zucchini,
mushrooms and pepper jack cheese

All Garden Omelet* 10.95

Mushrooms, spinach, peppers, onions and tomatoes

Triple Cheese Omelet* 9.95
Cheddar, swiss and pepper jack cheese

Ham, Bacon and Cheese Omelet* 11.95

Black forest diced ham, bacon and cheddar cheese

Southern Omelet* 10.95
Spinach, bacon and tomato

Build Your Own Omelet* 11.95

Up to 3 Toppings! Your choice of; diced ham, bacon,
sausage, mushrooms, tomatoes, green peppers, grilled
zucchini, spinach, swiss, pepper jack cheese or
cheddar (Substitute egg whites for 2.00)

Irish Omelet* 11.95

Corned beef hash and swiss

Seafood Omelet* 15.95

Pepper jack cheese, sauteed mushrooms, green
peppers and tomatoes. Your choice of blue crab
meat or shrimp and scallops
Please “ALERT” your server if you have any food allergies.
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

Sweet Things
Deluxe French Toast*

Single 10.50 | Double 12.95
Recommended by the New York Times! Hand-cut
currant bread stuffed with cinnamon apples or
peaches and topped with apple or peach cider syrup

Traditional French Toast* 8.95

Served with your choice of bacon, sausage link, or
country ham

Short Stack 8.95

Two made to order buttermilk pancakes served
with your choice of bacon, sausage link, or country
ham (Add blueberries, pecans, chocolate chips, or
bananas for 1.00)

Tropical Fruit Parfait 7.95

Fresh fruits layered with yogurt and granola

On the Side
Bacon, Sausage Links, Country Ham, Corned Beef 3.50
Fresh Housemade Buttermilk Biscuit 3.50
Grits or Home Fries 3.50
Bagel 2.50 (cream cheese .50)
Housemade Biscuits and Gravy 6.95
Croissant 3.50
Pancakes (2) 5.95
Eggs (1) 2.50 (2) 3.50
TOAST (Fresh Baked) White, Wheat, or Rye 2.75
Fresh Cut Fruit 5.95

†Prices and menu items are subject to change.

Deluxe French Toast
Recommended by the New York Times!
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Eggs Benedict

Philly Breakfast Sandwich

Lowcountry Favorites
The Classic Breakfast* 9.95

Two eggs any style, with bacon, sausage, or
country ham, Carolina stone-ground grits or home
fries, and housemade buttermilk biscuit or toast

Eggs Meeting Street*
Single 12.95 | Double 14.95

A fried green tomato topped with a crab cake,
poached egg and red pepper remoulade sauce.
Served with a biscuit or toast and home fries or grits

Eggs Benedict* 11.95

Two poached eggs on English muffins with
Canadian bacon, topped with hollandaise sauce.
Served with home fries or grits

Corned Beef Hash and Eggs* 12.95

Housemade corned beef hash, served with two eggs
any style, Carolina stone-ground grits or home fries
and a biscuit or toast

Steak and Eggs* 13.95

6 oz. grilled ribeye, two eggs any style, Carolina
stone-ground grits or home fries and a biscuit or toast

Charleston Surf and Turf* 15.95

Marinated grilled ribeye and poached eggs,
smothered in grilled shrimp and onions on an
English muffin and served with home fries or grits

Shrimp & Grits* 14.95

Sautéed shrimp, tomatoes, peppers, garlic, onions
and sausage, deglazed with white wine, served with
a lobster cream sauce over grits

Jumbo Breakfast Sandwich* 8.95

Two eggs any style, melted cheese and your
choice of bacon, sausage patty or country ham on
toast or a housemade buttermilk biscuit. Served
with home fries or grits

Lowcountry Eye Opener* 12.95

Shrimp Etouffee served with creamy Carolina stoneground grits, topped with fried green tomatoes

Philly Breakfast Sandwich* 10.95

Steak, eggs any style, and pepper jack cheese on your
choice of biscuit or toast with home fries or grits

Old-Fashioned Oatmeal 6.95
(not served after 11am)

With skim milk, bananas and all the fixings

Drinks

•Can be served “skinny” with sugar free caramel and skim milk

Espresso - A double shot 2.95
Latte - Espresso, and milk, light foam 5.50
Cappuccino - Espresso, and milk, heavy foam 5.50
Café Americano - Espresso, and water 4.50
Mocha - Espresso, milk, and chocolate sauce 5.95
Shot In The Dark - Espresso, and coffee 4.95
Crème Brulee Latte - Espresso, milk, white chocolate,
and caramel sauce 5.50
Cinnamon Dulce Latte - Espresso, milk, vanilla,
and cinnamon 5.50
•Vanilla Latte - Espresso, milk, and vanilla 5.50
Caramel Latte - Espresso, milk and caramel 5.50
Juice: Orange, Cranberry, Apple, Pineapple,
Grapefruit, Tomato
Tea: Sweet, Unsweet, Raspberry, Peach
Soft Drinks: Pepsi, Diet Pepsi, Dr. Pepper, Sierra
Mist, Root Beer, Lemonade
Regular and Decaf: Coffee, Hot Tea
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shrimp & grits

SHORT STack

Salmon Spinach Salad

LUNCH

served 11am-4pm

Appetizers

Fried Green Tomatoes* 6.95

Golden fried green tomatoes served with sweet
pepper relish and red pepper remoulade

Panko Encrusted Crab Cakes* 9.95

Served with red pepper remoulade sauce

Chicken Quesadillas 7.95

Served with sour cream and salsa

Nachos 8.95

Fresh fried tortilla chips served with tomatoes,
lettuce, jalapenos, cheese, onions and black olives

(Add chicken or shrimp for 3.00)

Crab Dip* 9.95

A Lowcountry favorite! A cold crab salad served
with toasted French bread

Wraps
Served with french fries. Add fresh fruit, side salad or a cup of soup 3.00

Salads and Soups

Add chicken 3.95, shrimp 6.95, crab cake 5.95, salmon 6.95,
oysters 7.95 Ask server for our selection of dressings

Cobb Salad 10.95

Crisp mixed greens topped with chicken, bacon,
eggs, cheddar cheese, tomato, cucumber and
walnuts

Toast House Salad 6.95

Tomatoes, cucumber, cheddar and jack cheese

Chef’s Mixed Greens Salad* 9.95
Mixed greens, walnuts, grapes, blue cheese
crumbles and red onions served with our
famous house dressing

Salmon Spinach Salad* 11.95

Grilled salmon served on a bed of spinach,
tomatoes, cucumbers and red onions

Caesar Salad 5.95

Chicken Salad wrap 9.95

Chopped romaine lettuce tossed with creamy
caesar dressing, topped with parmesan cheese and
croutons

Chicken Caesar Wrap 9.95

Creamy she crab soup - a toast favorite!

Housemade chicken salad with raisins, cashews
and red onions wrapped in a flour tortilla

She Crab Soup Cup 5.95 | Bowl 7.95

Grilled chicken, tossed with romaine, parmesan
cheese and our creamy Caesar dressing wrapped in
a flour tortilla

Soup of the Day Cup 4.95 | Bowl 5.95

Shrimp Salad wrap 10.95

Soup and Salad Combo 8.95

Housemade shrimp salad in a tangy red pepper
remoulade sauce, served wrapped in a flour tortilla

California Wrap 9.95

A delicious combo of turkey, lettuce, tomato, bacon
and ranch wrapped in a flour tortilla

Ask your server for daily selections

House, Caesar, or chef salad and a cup of soup
Please “ALERT” your server if you have any food allergies.
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.
†Prices and menu items are subject to change.
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chicken salad wrap

fried green tomatoes
toc160212

Toast Burger

Sandwiches
Served with french fries. Add fresh fruit, side salad or
a cup of soup 3.00

Chicken Salad 9.95

Housemade chicken salad with raisins, cashews
and red onions. Served on your choice of bread

Shrimp Salad 10.95

Housemade shrimp salad in a tangy red pepper
remoulade sauce, served on a house made croissant

Oven Roasted Turkey 9.95

Charleston Cheese Steak 10.95

Grilled shaved steak served with sautéed peppers and
onions, topped with pepper jack cheese on a
hoagie roll

Baskets

Served with french fries and a pickle.
Add cole slaw or potato salad for 1.00

Chicken Strips 8.95
Fried Shrimp 11.95

In-house roasted turkey breast with lettuce, tomato
and cranberry cream cheese

Fried Flounder 10.95

Rutledge Reuben 9.95

Combo (Pick 2) 13.95

Classic corn beef Reuben on rye with sauerkraut,
Swiss cheese and 1000 island dressing

Crab Cake Sammie* 10.95

Blue crab, peppers, onions and Lowcountry spices
fried crispy and served on a grilled kaiser roll.
Topped with red pepper remoulade

Fried Green Tomato BLT* 9.95

Thick cut bacon, fried green tomatoes and crisp
lettuce with mayo (Add crab cake 3.00)

Chargrilled Chicken 8.95

Grilled chicken breast with sauteed peppers
and onions topped with housemade BBQ sauce.
Served with crisp lettuce and tomato on a toasted
kaiser roll

Toast Burger* 8.95

House seasoned ½ pound burger topped with
lettuce and tomato on a grilled Kaiser roll (Add
cheese or bacon 1.00)

Po-Boy 10.95

Lettuce, tomato and red pepper remoulade sauce
with your choice of fried oysters or shrimp

Fried Oysters 11.95

On The Side
Additional sides, are 2.99 each

Cole Slaw, French Fries, Potato Salad

MIMOSAS

ALL DAY
EVERY
DAY

14.

carafes
refills additional cost
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shrimp po-boy

crab cake sammie

sweet tea glazed fried chicken

DINNER

served 4pm-close!

Shared Plates
Fried Green Tomatoes*

Toast Classics

Served with your choice of two sides, housemade corn bread
*With the exception of the shrimp and grits and the shrimp scampi

6.95

Golden fried green tomatoes served with sweet
pepper relish and red pepper remoulade

(Add dinner salad or caesar salad 3.00)

Pimento Cheese

Boneless fried chicken breast brushed with a sweet
tea glaze

5.95

Housemade pimento cheese served with toasted
French bread

Coconut Shrimp

9.95

Crispy coconut crusted shrimp served with our
spiced orange marmalade dipping sauce

Crab Cakes*

6.95

Tangy green tomatoes tossed with parmesan cheese,
garlic and olive oil, drizzled with a balsamic glaze,
served with toasted French bread
9.95

A Lowcountry favorite! A cold crab salad served
with toasted French bread

14.95

Sautéed shrimp, tomatoes, peppers, garlic, onions
and sausage, deglazed with white wine, served with
a lobster cream sauce over grits
14.95

smothered pork chops*

15.95

Tender boneless fried pork chops smothered in a
slow cooked brown gravy

Seafood Platter* 23.95

A heaping portion of lightly breaded and fried
seafood. Please choose from three of the following:
flounder, oysters, shrimp or a crab cake

lowcountry crab cakes*

17.95

Pan seared crab cakes topped with a red pepper
remoulade sauce

Sides

southern fried catfish*

All sides 2.95
Asparagus +1
Mashed Potatoes
Carolina Red Rice
Stone-ground Grits
Cole Slaw
Pasta Salad

15.95

Slow baked and then grilled seasoned ground chuck,
topped with a mushroom and cabernet gravy

Pan seared crab cakes topped with our red
pepper remoulade

Crab Dip*

Shrimp & Grits

Grilled Meatloaf*

10.95

Green Tomato Bruschetta

Sweet Tea Glazed Fried Chicken*

French Fries
Slow Cooked Collard Greens
Fresh Fruit +1
Mixed Seasonal Vegetables
Fried Okra
Potato Salad

14.95

Catfish fried to golden perfection and served with
tartar sauce

Shrimp scampi*

15.95

Sautéed shrimp and fresh seasonal vegetables in
a creamy lemon and white wine sauce over
penne pasta
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lowcountry crab cakes

lemon chicken

shrimp & Grits

Salads and Soups
Add chicken 3.95, shrimp 6.95, crab cake 5.95, salmon 6.95,
oysters 7.95

toast House Salad

6.95

Green leaf lettuce topped with diced tomatoes,
cucumbers, cheddar and pepper jack cheese

chef’s Mixed Green Salad

9.95

Green leaf lettuce topped with walnuts, grapes, bleu
cheese crumbles and red onions, served with our
housemade citrus vinaigrette

From The Grille

Served with your choice of two sides, housemade corn bread
*With the exception of the shrimp and grits and the shrimp scampi
(Add dinner salad or caesar salad 3.00)

12 oz. seared ribeye* 18.95

Topped with bleu cheese crumbles and a red onion
marmalade

Pork Tenderloin*

15.95

Chopped romaine lettuce tossed with creamy
caesar dressing, topped with parmesan cheese and
croutons

Atlantic Salmon*

17.95

Spinach Salad

Lemon Chicken*

Caesar Salad

5.95

6.95

Bed of spinach, tomatoes, cucumbers and red onions

CREAMY She Crab Soup
Cup 5.95 | Bowl 7.95

Bourbon, soy and brown sugar marinated Pork
Tenderloin, grilled and finished with a green apple
gastrique
Pan seared Atlantic salmon basted with Honey-Soy
glaze and toasted sesame seeds
15.95

Pan seared chicken breast over a bed of sautéed
spinach, feta cheese and finished with a Riesling
reduction and Lemon-butter

A rich combination of cream, crab meat, dry sherry
and spices

Soup of the Day
Cup 4.95 | Bowl 5.95

Ask your server for our daily selection

Please “ALERT” your server if you have any food allergies.
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.
†Prices and menu items are subject to change.

toast of charleston!

Let us cater your next
Birthday, Graduation, Mother’s Day, Father’s Day,
Anniversary or Corporate Event
Ask your server for additional information.
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Green Tomato Bruschetta

atlantic salmon

