Sweet Tea & Chickadee
Food and Drinks

PLEASE ORDER AND PAY AT THE COUNTER

Build Your Own Biscuit
A biscuit is similar to what South Africans know as a scone, except it has
a crunchy outside and a very fluffy inside.
In America the most popular topping for biscuits is sausage gravy; which
is also not what we know as gravy, but more like our mushroom sauce:
creamy and delicious. Now days in America, biscuits come with all sorts
of fixins (sides). Choose a biscuit and then choose some fixins to go
with it.
Fixins come on the side so you can add as much or as little as you want
to the biscuit.

Everyday Biscuits
Buttermilk
Cheddar and Green Onion
Cinnamon
Glazed Blueberry
Gluten Free Buttermilk
Vegan Buttermilk

R35
R38
R38
R38
R45
R45

FIXINGS (sides)
Strawberry Jam Ⓥ
Lemon Curd
Whipped Cream
Local Raw Honey
Whipped Butter
Honey Butter
Red Pepper Jelly Ⓥ
Jalapeno Honey (local raw used)
Eggs
Pimento Cheese
Sausage Pepper Gravy
Mushroom Pepper Gravy
Bacon
Smashed Avocado Ⓥ
Bacon Jam

R13
R30
R10
R30
R10
R12
R15
R35
R12
R25
R40
R35
R25
R25
R35

Breakfasts
(Served all day)

Summerville Breakfast

R85

2 eggs, 2 American pancakes with our homemade honey butter and bourbon brown sugar
syrup, served with a side of fresh fruit.
+crispy bacon
R25
+pork sausage patties
R35

Little Mountain Breakfast

R135

Chicken fried steak smothered with mushroom pepper gravy, 2 eggs, served with a side of
fresh fruit.

Fried Green Tomato Benedict

R108

Pimento cheese, fried green tomatoes, poached eggs and our homemade chipotle
hollandaise, on a buttermilk biscuit “muffin”
+bacon jam
R35

Pumpkin Pie Granola

R65

Homemade pumpkin pie granola, served with pumpkin yogurt, and drizzled with honey.

The Mount Pleasant Biscuit Sandwich

R98

Crispy bacon, soft scrambled egg, and pimento cheese on a biscuit of your choice

The Folly Beach Mushroom Biscuit Sandwich

R95

Mushroom pepper gravy and soft scrambled egg on a biscuit of your choice

The Folly Beach Sausage Biscuit Sandwich
Sausage pepper gravy and soft scrambled egg on a biscuit of your choice

R95

Lunch

Sweets
Life is Short, Eat Dessert First

(Served all day)

The West of the Ashley Biscuit Sandwich

R110

Pulled pork, and apple jalapeno slaw on the biscuit of your choice,
served with an array of BBQ sauces.

The Isle of Palms Biscuit Sandwich

R105

Prosciutto, fried goat cheese, rocket and red pepper jelly on the biscuit
of your choice.

The Charleston Biscuit Sandwich

R105

Fried chicken and pickles on the biscuit of your choice, served with
jalapeno honey.

Chicken and Waffle

R140

Two boneless fried chicken thighs served on top of a cornmeal waffle
with homemade hot honey marmalade and whipped honey butter.

Fried Shrimp Po’Boy

R155

Crispy fried shrimp, lettuce, tomato, pickles and Cajun remoulade on a
perfectly crafted, locally made, French bread roll. Served with crisps.

Johns Island Tomato Pie and Salad

R98

Layers of tomato, onion, and basil, topped with pimento cheese and
baked in a pie crust, served with a garden side salad and ranch dressing.

Shrimp and Grits

R145

Cajun shrimp in a mixed bell pepper sauce, served over cheese grits
(soft polenta).

EXTRAS
Bowl of Cheese Grits R50
Jalapeno Cheddar Cornbread R38
Served with whipped butter

Key Lime Pie
Pecan Pie
Pumpkin Pie
Lemon Bar
Hummingbird Cake
Snickerdoodle Cookie
S’more

Seasonal Favorites
(we do not have all of these available everyday: see the pastry case for
today’s options)
Chocolate Chess Pie
Chess Pie
Apple Hand Pie
Peach Hand Pie
Rum and Cardamom Pineapple Upside Down Cake
Blueberry Cardamom Kentucky Butter Cake
Coconut Tres Leches Cake
Apple Caramel Cheesecake
Moonpie
Bananas Foster Coffee Cake with Vanilla Rum Sauce
New Orleans Bread Pudding with Whiskey Sauce
Sweet Potato Rum Cake
Red Devil Cake
Banana Pudding
Peach Cobbler
French Silk Pie
German Chocolate Cake
Southern Carrot Cake
Chocolate Cobbler

Bring Your Own Booze…

Drinks

Until we get our liquor license, please feel free to bring your own
alcohol.

Coffee Drinks
Americano (double)
Latte (single)
Cappuccino (double)
Salted Caramel Latte (single)
Mocha (double)
Iced Coffee (double)
Milk Alternatives (Oat, Macadamia Nut, Soy)

R32
R32
R36
R38
R45
R36
+R8

R42
R38
R20
R20
R38
R42

Cold Drinks
Bottomless Iced Sweet Tea
Arnold Palmer
(Unsweetened Iced Tea and Lemonade)
Lemonade
Frozen Hot Chocolate
Shrub and Soda
Soda Pop
Orange Juice
Still Water (500ml)
Sparkling Water (500ml)
Milkshake
(peach, cherry, strawberry, blueberry)

Mimosas
We add the mixer, you add the bubbles

Not Coffee Hot Drinks
Homemade Hot Chocolate
(topped with handmade vanilla marshmallow)
Chai Tea Latte
Rooibos Tea
Lipton Black Tea
Hot Apple Cider
Hot Caramel Apple Cider

Allow us to doll up your bubbles…

R35
R35
R35
R42
R32
R25-35
R34
R18
R18
R48

Classic Mimosa
fresh squeezed orange juice

R10

Mimosa Flight
orange, strawberry, blueberry and seasonal

R30

1.5L Bottle of Fresh Squeezed Orange Juice

R145

Hey Y’all,
We want to welcome you with a warm Southern welcome…
Our goal, when you step in our doors, is to have you feel as though you have been transported to the American South. States like South
Carolina, Georgia, Florida, Alabama…the heart and soul of America. We believe in food as it should be: real, authentic, unpretentious,
surprising, and full of flavor.
So why all the pineapples?
Well the love of pineapples dates back to the beginning of the 16 th century. Kings and queens coveted them because of their scarcity and
sweet deliciousness. They became a worldwide obsession.
People were willing to pay thousands, in today’s money, for just one fruit to put on display as the centerpiece at their tables. It was the
ultimate symbol of wealth. For those who could not afford to purchase the fruit, shops and merchants would even rent pineapples for the day
as a cost and face-saving measure.
As people settled in America throughout the early 18th century, the pineapple again found its way into the homes of wealthy landowners. A
dinner party was not complete without a pineapple on the table. The fruit instantly recognized as a generous token of hospitality. At this time
almost all pineapples were imported and very expensive.
However the pineapple’s image took on a more rebellious tone following the Revolutionary war. Southern planters saw the pineapple as a cash
crop and began growing small clusters in custom-built hot houses. George Washington is believed to have grown pineapples at Mount Vernon.
It could be seen as an act of defiance by the fledgling country, proof that it could be self-sustaining.
The post-war pineapple became a symbol of the newly-minted United States of America, an attainable figure of welcome, individuality and
fierce independence. The pineapple was no longer a symbol of wealth, but an accessible gesture of neighborliness and unconditional
hospitality. And it still is today.
Please know that as our guest, we welcome you…with our table full of pineapples.

