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all day dining

All Day Dining Featured 11:00 am to 11:00 pm

APPETIZERS

MEDITERRANEAN DIPS 18
hummus, sundried tomato & feta dip, grilled garlic naan

CHIPS & DIP 20
Ricardo’s guacamole, pico de gallo, charred salsa roja 
corn tortilla chips

BERKSHIRE PORK BELLY 21
green apple, farro & radish with Foggy Bottom cider jus

SOUPS & SALADS

GAZPACHO 14
traditional garnish mosaic, sea salt & basil cream

WHITE BEAN SOUP 13
sautéed kale & white bean, marinated tomato, fennel pollen

RUSSELL’S FAVORITE SALAD 18
tomato confit, shaved shallots, roasted shiitake mushrooms
Jerez sherry vinaigrette

ALMOST EVERYTHING GREEN 18 
Boston lettuce, baby zucchini, French beans, sugar snap
peas, asparagus, fine herbs, Cotija cheese, avocado dressing

QUINOA AND KALE POWER BOWL 18
chickpeas, black eyed peas, alfalfa sprouts, cherry tomatoes
cucumber, avocado, edamame, sweet potato, miso vinaigrette

HEIRLOOM TOMATO 18
Lil’ Moo cheese, herbs, h&f olive country bread tuile
green goddess dressing

SALAD ENHANCEMENTS
grilled miso chicken breast 6
garlic and herbs, sautéed shrimp 8

*Consuming raw and uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.

A 22% Service Charge charge, plus taxes {8% Sales tax and 3% additional liquor tax) and a $5 delivery
charge will be added to your bill. The service charge includes a 20% gratuity for service staff.



all day dining

All Day Dining Featured 11:00 am to 11:00 pm

SANDWICHES & FLATBREADS

THE ST. REGIS PIMENTO BURGER 24
short-rib and brisket grind, house made pimento cheese
apple smoked Canadian bacon, caramelized garlic aioli
French fries

ORGANIC TRUFFLE CHICKEN SALAD SANDWICH 20
Sweet Grass Dairy Thomasville Tomme, alfalfa sprouts
multigrain croiss’wich, French fries

SOUTHERN PICKLED SHRIMP ROLLS 22
house made smoked mayonnaise, shaved radish, French fries

CAPRESE FLATBREAD 17
marinated roasted tomato, smoked and fresh mozzarella
micro basil, balsamic reduction

MAIN PLATES

GRILLED VERLASSO SALMON 23
Patagonian salmon, farro risotto, shaved fennel salad
pomegranate, tarragon essence

JUMBO SHRIMP & GRITS 32
local Spotted Trotter Andouille sausage
Logan Turnpike grits, paprika cream

OVEN ROASTED CHICKEN BREAST 28
house peppercorn gnocchi, local mushroom ragout
Marsala jus

HOUSE SMOKED DUCK BREAST 29
cold smoked duck breast, fig lacquer, crispy brussel sprouts
carrot silk, sherry gastrique

PETIT FILET MIGNON  32
5 oz petit filet, Clemson blue cheese, potato leek gratin
crispy brussel sprouts, port reduction

SIDE PLATES

ROASTED CAULIFLOWER 8
Worcestershire reduction, southern spice rub 
fried cilantro

CRISPY BRUSSELS SPROUTS 8
fried brussels sprouts, Parmesan, truffle oil and 
red wine mignonette

TRUFFLE FRIES 12
parmigiano reggiano, truffle sauce

*Consuming raw and uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.

A 22% Service Charge charge, plus taxes {8% Sales tax and 3% additional liquor tax) and a $5 delivery
charge will be added to your bill. The service charge includes a 20% gratuity for service staff.
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All Day Dining Featured 11:00 am to 11:00 pm

DESSERTS

SEVEN LAYER CHOCOLATE VERRINE 
Devil’s food cake, Valrhona mousse 
Georgia spiced pecans praline

PRESERVED SUMMER PEACH COBBLER 
Tahitian vanilla streusel, maple cinnamon gelato

CHEF’S SELECTION OF SORBET & GELATO 
Chef’s selection of 3 seasonal flavors

THE ST. REGIS MACARON SELECTION

SIGNATURE REMEDIES

KAREN’S TEA 
fresh ginger, local honey and lemon

ANABELLA’S TEA 
star anise, lemon, ginger, orange, agave and a blend of 
vanilla, chai and black teas

*Consuming raw and uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.

A 22% Service Charge charge, plus taxes {8% Sales tax and 3% additional liquor tax) and a $5 delivery
charge will be added to your bill. The service charge includes a 20% gratuity for service staff.



overnight menu

Overnight Menu Featured 11:00 am to 6:00 am

WHITE BEAN SOUP 13
sautéed kale & white bean, marinated tomato, fennel pollen
Parmesan cheese

RUSSELL’S FAVORITE SALAD 17
tomato confit, shaved shallots, roasted shiitake mushrooms
Jerez sherry vinaigrette

ALMOST EVERYTHING GREEN 26
Boston lettuce, baby zucchini, French beans, sugar snap peas
asparagus, fine herbs, Cotija cheese, avocado dressing

SALAD ENHANCEMENTS
grilled miso chicken breast 6
garlic and herbs, sautéed shrimp 8

THE ST. REGIS PIMENTO BURGER 24
short-rib and brisket grind, house pimento cheese
Applewood smoked bacon, caramelized garlic aioli 
French fries

ORGANIC TRUFFLE CHICKEN SALAD SANDWICH 20
Sweet Grass Dairy Thomasville Tomme, alfalfa sprouts
multigrain croiss’wich, French fries

SOUTHERN PICKLED SHRIMP ROLLS 22
house made smoked mayonnaise, black radish, French fries

THREE CHEESE GRILLED SANDWICH 15
Thomasville Tomme, Edam and White Cheddar 
sourdough bread, French fries

OVERNIGHT DESSERTS

CHEF’S SELECTION OF SORBETS & GELATOS 11
Chef’s selection of 3 seasonal flavors

MARKET FRESH FRUIT MEDLEY 14

THE ST. REGIS MACARON SELECTION 18

*Consuming raw and uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.

A 22% Service Charge charge, plus taxes {8% Sales tax and 3% additional liquor tax) and a $5 delivery
charge will be added to your bill. The service charge includes a 20% gratuity for service staff.
















