
PRE-GAME
Chicken Wings  

6 for 10 or 12 for 17
buffalo / bbq / garlic parmesan

Shrimp and Grit Fritters 15
Fried shrimp grits / smoked cheddar 

heirloom tomato gravy

XO Nachos 13
pico / guacamole / queso blanco / jalapeño

Blue Crab and  
Fried Green Tomato 19

Fried cornmeal green tomatoes 
blue crab / arugula / jalapeño aioli

Buffalo Cauliflower Bites 12
Fried cauliflower / house made buffalo  

blue cheese / buttermilk ranch

HHI Baked Pimento Cheese 10
Lowcountry spice / benne wafer / seasonal crudité

from the garden
Chicken  7  
Shrimp  9 

Catch of the day 12

Caesar 10
creamy house caesar dressing / crisp romaine 

shredded parmesan / brioche crouton

house 10
arcadian lettuce / cherry tomato / crouton  

red onion / sliced cucumber  
buttermilk ranch dressing

XO Blue Crab Cobb 19
mixed greens / egg / blue crab  

 pecanwood smoked bacon / tomato / onion  
buttermilk dressing / avocado



sammys
served with sea salt and cracked pepper french fries. Sub side salad 2 
burgers are twin patty smash burgers and are cooked to medium well

sub beyond burger 2

Southern Fried 
Chicken 16

HHI pimento cheese / pickles  
pecanwood smoked bacon 

Brioche bun

Chef’s Daily Catch 18
Pan seared fresh catch  

arugula / red onion  
 XO sauce / brioche bun

High Tide 18
XO shrimp patty  

 pesto aioli / arugula  
marinated tomato  

herb ciabatta

HHI Crab Cake 20
Griddled Lowcountry  

spiced crab cake  
leaf lettuce / tomato 

pickled onion aioli  
herb ciabatta

Braised Pork  
Belly 17

Thick cut pork belly  
bourbon soy glaze 

cilantro slaw / bao bun

The Classic 16 
american cheese  

pecanwood smoked bacon  
lettuce / tomato / onion  

brioche bun

XO Game Burger 19
Venison / crispy tobacco 

onion / spiked BBQ  
sharp cheddar  

brioche bun

Farmhouse Burger 17
Fried egg / pecanwood 

smoked bacon / HHI pimento 
cheese / lettuce / tomato   

onion / Texas toast

sweets
Triple Threat 9

Warm brownie / cheesecake / pecan pie / vanilla ice cream

Bourbon Spiked Bread Pudding 9
burnt church bourbon / chocolate chips 

frosted flakes / freshly baked breads / vanilla ice cream

COCKTAILS
XO Mule 60

sharable (serves 5-7)
classic mule served in a growler 

tito’s handmade vodka  
 q ginger beer / lime 

make it a single 12

Peach Palmer 11
deep eddy sweet tea vodka 

 fresh lemon  
peach purée / iced tea

Georgia Julep 13
elijah craig bourbon  

 peach purée   
peach bitters  

tiki bitters / mint 
Hibiscus Punch 12
sailor jerry spiced rum  
cointreau / fresh lime  

strawberries   
monin hibiscus syrup  

 q club soda

Consuming raw or undercooked meat / poultry / seafood / shellfish 
or eggs may increase your risk of foodborne illness.  

Please notify us of any food allergy.



CRAFT  &  DRAFT
Tropical Lager

light, crisp and clean. pleasant and subtle notes  
of citrus accentuate this lager to create an all around 
drinkable beer that evokes a true beach feel.  ABV 4.6%

Lowcountry Lager
a slightly deeper golden color, a slight bready aroma  
and a pronounced–but not too sweet–malty richness  

on the palate.  ABV 5.5%

Beach Bully Pale Ale
easy drinking, hop forward pale ale with citrus,  

melon and stonefruit flavor and aromatics.  ABV 5.5%

Stone IPA
this beer explodes with citrusy, piney hop flavors

and aromas, all perfectly balanced by a subtle malt 
character. this crisp, extra hoppy brew is

perfect on a hot day.  ABV 6.9%

BOTTLES
Craft 7

damn yankee new england ipa / pernicious ipa 
blue moon belgian white / samuel adams boston lager

Domestic 6
budweiser / bud light / michelob ultra / miller lite

coors light / yuengling 

Import 7
amstel light / heineken / stella artois
corona extra / guinness / red stripe  

modelo especial / heineken 0.0

WINES BY THE GLASS
Sparkling

lunetta, prosecco doc, veneto, italy	 8
chic barcelona, cava, brut, catalonia, spain	 10
domaine chandon, rosé, ca	 13

White
saint m, riesling, pfalz, germany	 12
kris, pinot grigio, “artist cuvée”, italy	 12
whitehaven, sauvignon blanc, new zealand	 13
day owl, rosé, ca	 12
wente vineyards, “estate grown”, chardonnay, 
 livermore valley, central coast, ca	 12
kendall-jackson, chardonnay, “vintner’s reserve”, ca	 13

Red
meiomi, pinot noir, monterey, sonoma 
 and santa barbara, ca	 13
elouan, pinot noir, OR	 14
honoro vera, merlot, spain	 10
terrazas de los andes, malbec, argentina	 10
uppercut, cabernet sauvignon, ca	 12
joel gott, red blend, wa	 13
louis m. martini, cabernet sauvignon, ca	 13
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