
Appetizers

Salmon Croquette
Pan-seared salmon cakes served with sautéed garlic spinach.

Finshed with a spicy aioli. 12

Baked Brie
Baked Brie topped with Brumley’s Peach Rum sauce.

Served with herbed crostini. 10

Brumley’s Shrimp Scampi
Jumbo shrimp sautéed in garlic butter.

Served with a French baguette. 10

Oysters Rockefeller Ravioli
Spinach, smoky bacon and cheese-filled raviolis with cream poached oysters,

caramelized onions and a splash of Anisette. 8

Soup and Salad
She Crab Soup

A Charleston favorite served with a Brumley flair.  6

Brumley’s House Salad
Blended greens topped with sliced strawberries, candied walnuts, 

and bleu cheese, tossed with Brumley’s Sweet Country Club Vinaigrette. 10

Arugula Salad
Fresh baby arugula topped with fire-roasted Fuji apples, toasted walnuts, 
and goat cheese drizzled with Brumley’s White Balsamic Vinaigrette. 10

Side Salads
Your choice of Brumley’s House, Garden, Arugula or Caesar Salad. 5

Entrees
Brumley’s Filet

Char-grilled certified Black Angus filet finished with Marsala glazed onions 
and wild mushrooms. Served with garlic redskin mashed potatoes 

and pan-seared Brussels sprouts. (4oz) 17  (8oz) 30
Add Sugarcane Skewered Shrimp Scampi or Salmon Croquette  6

Rosemary Lamb Chops 
Lamb chops encrusted in rosemary and spices and grilled to perfection. 

Served with garlic redskin mashed potatoes and green beans. 28

Low Country Scallops
Seared sea scallops set atop risotto with fresh arugula, 

corn, peppers, and bacon lardons. 24

Pork Marbella
Tenderized pork loin sautéed with roasted garlic, plums, green olives, 

and capers in a Ruby Port Reduction. 
Served with seasoned orzo and steamed broccoli. 20

Chicken Roulade
Tender breast of chicken with cranberry and mushroom stuffing, 

wrapped with bacon and glazed with Pomegranate Balsamic Reduction. 
Served with cherry risotto and roasted carrots. 20

A gratuity of 18% will be added to parties of six or more.
A split-plate charge of $5 will be added for shared entrees.


