
Little Things
S U P P L I   12

Z U C C H I N I  F R I T T I   12

F R I E D  A R T I C H O K E S   12

ST R A C C I AT E L L A  &  O L I V E  O I L  B R U S C H E T TA    13

Salads, & Such
R O A ST E D  TO M ATO  C A P R E S E   21
   roasted tomatoes ,  buffa lo  mozzare l la ,  p i s tach io ,  bas i l

M E L F I ’ S  S P I C Y  C A E S A R  S A L A D *   18
   dressed in  ca labr ian  ch i l i  and anchovy dress ing 
         add  conf i t  ch icken  12

W O O D - F I R E D  S W E E T  P E P P E R S   17
   f romage b lanc,  p ick led  gar l ic ,  capers ,  saba 

T U N A  C R U D O *   24

   ca labr ian  ch i l i  v ina igrette ,  cr i spy  rosemary,  p ine  nuts

P R O S C I U T TO  &  B U R R ATA   25

   w i th  f ru i t ,  f ig  v incotto ,  and bas i l

T U N A  &  C A N N E L L I N I  B E A N  S A L A D   25
   cured tuna  be l ly,  end ive ,  red  on ion,  cannel l in i  beans

Pasta

B U C AT I N I 
‘ C A C I O  E  P E P E ’

our  take  on a                   
c lass ic  roman pasta  w ith                    

parmig iano regg iano, 
pecor ino,  and cracked p ink 

& b lack  peppercorns
31

M A F A L D E
long  r ibbon 

shaped pasta  w ith             
her i tage  pork  & 

vea l  bo lognese ,  and          
parmig iano regg iano

34

M R S .  M E L F I ’ S
our  house  red  sauce i s  topped with 

hand-pul led  mozzare l la ,  i ta l ian   
sausage,  broccol i  rabe,  green on ion, 

and parmig iano
26

P zza

Al Bordo!

While we will do all we can to accommodate guests with food intolerances and allergies, we are unable to 
guarantee that dishes will be completely allergen-free. *Contains raw or undercooked food products. Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Please no substitutions.
Cash, American Express, Visa/Mastercard, Discover

No checks, and no smoking in restaurant.

721 KING STREET - CHARLESTON, SOUTH CAROLINA

PA C C H E R I
cy l indr ica l  pasta 

w ith  a  hearty  duck ragu 
and shaved 

parmig iano regg ianno
35

S PA G H E T T I
in  a  c lass ic  pomodoro 
sauce,  f in i shed with 

parmig iano regg iano and 
bas i l
27

ST R E TC H  A R M ST R O N G
 a  red  sauce p ie  topped with  cool , 
f resh ly  made stracc iate l la  cheese , 

bas i l ,  and extra  v i rg in  o l ive  o i l
27

B I A N C O
r icotta  rob io la  base ,  topped with 
hand-pul led  mozzare l la ,  font ina , 
sottocenere  a l  tartufo  and sage

25

OPEN MON-SUN FROM 5-10PM, & 12-4PM FRI-SAT

G R I L L E D  B R A N Z I N O
 a  cr i spy  sk in-on f i l let  served with  a  fennel  sa lad

26

C H I C K E N  W I T H  T R I C O LO R E  S A L A D

   conf i t  ch icken with  an  very  co lorfu l  sa lad
29

Entrées
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C L A S S I C   14

   beefeater, campari,  sweet vermouth 
N E G R O N I  ST R E G A   17

   beefeater,  s t rega ,  cocchi  amer icano
R O A ST E D  R O S I TA   15

   yola mezcal,  cappelletti,  sweet vermouth
D R .  M E L F I ’ S   13

   shaken negroni sour

Wines by the Glass, Half Liter, or Bottle
SPARKLING & ROSÉ 

P R O S E C C O   12 / 5 5
   f rom Santome in  the  Veneto
L A M B R U S C O   14 / 6 5
   bubbly  red  f rom Denny Bin i  in  Emi l ia-Romagna

S PA R K L I N G  R O S É   15 / 6 9
  f rom Al ice  Ose in  the  v i l l age  of  Carpes ica

ST I L L  R O S É   14 / 42 / 6 5
  dry  Sangiovese  f rom La  Spinetta  in  Tuscany

WHITE 

H O U S E  W H I T E   12 / 35 / 5 5
   a  f resh  and ba lanced Gr i l lo  f rom Sic i ly 

P I N OT  G R I G I O   15 / 4 5 / 70
   a  ch ise led  c lass ic  f rom Oltrepo-Pavese  h i l l s

S A U V I G N O N  B L A N C   18 / 5 4 / 85
   br ight  and cr i sp  f rom Fr iu l i

S O AV E  C L A S S I C O  13 / 3 9 / 6 0

   round,  w ith  a  touch of  ac id  f rom Veneto

V E R D I C C H I O   14 / 42 / 6 5
   c r i sp ,  c lean and wel l  rounded from Marche

G R E C O  D I  T U F O   19 / 57 / 9 0
   r ich  and fu l l  bod ied  f rom Campania

RED 

H O U S E  R E D   12 / 35 / 5 5
  medium bodied  Pr imit ivo  f rom Pugl ia
C H I L L E D  P I Z Z A  R E D   13 / 3 9 / 6 0
  j u i c y ,  r e f r e s h i n g  f r o m  P i e d m o n t

B A R B E R A   14 / 42 / 6 5
  r ipe  cherr ies  & freshness  f rom Piedmont 

N E B B I O LO   19 / 57 / 9 0
  a  s t ructured,  ba lanced,  baby Baro lo  f rom Peimonte
C H I A N T I  C L A S S I C O   18 / 5 4 / 85
  dark  berr ies  and medium body from Monte Bernard i
S U P E R  T U S C A N   19 / 57 / 9 0
  fu l l  bod ied  Cabernet  b lend f rom Gr i f i

B E L L I N I   13

   harry’s bar style - white peach puree and prosecco

A P E R O L  S P R I T Z   14

   aperol,  prosecco, chil led club soda

W H E R E  H U G O ,  I  G O   16

   lemon mint infused st. germain, prosecco, club soda

F R A G O L A  R O C KS  15

   rum, strawberry basil  cordial,  pineapple, club soda 

B L U E  B E R R Y M O R E   14

   vodka, blueberry mint cordial,  lemon, club soda

I TA L I A N  G I N  &  TO N I C   14

   i ta l i an  lemon-infused g in  and jack  rudy ton ic

S A N  G I O VA N N I  S O U R   14

   vodka ,  l imoncel lo ,  prosecco

B I T T E R  B E E   14

   bourbon,  fernet  branca ,  honey,  lemon

G A R I B A L D I   13

   the  u l t imate  lunch cockta i l  -  campar i  and OJ

EX-ROYAL   14

   g in ,  apero l ,  f resh  g inger,  lemon

ITALIAN GREYHOUND   14

   f resh ly  f rothed grapefru i t  ju ice  with  amaro melett i

DEBBIE DON’T   15

   tequ i la ,  averna ,  demerara ,  lemon

FAT & DIRT Y MARTINI   15

   o l i ve  o i l  washed vodka,  o l i ve  ju ice

Cocktails

CHARLESTON’S COLDEST
 LUNCH MARTINI

a  pet i t  pour  of  Kete l  One,     
Be lvedere ,  Bombay Sapphire , 

or  Hendr ick’ s  f rom the f reezer, 
poured into  a  f rozen g lass  w ith  a 

garn ish  of  your  choice

M E L - P H O N Y  N E G R O N I   14

   sp i r i t-free  aper i t ivo  and g in ,  br ight  and b i tter

L A I D  B A C K  M A R G A R I TA   14

   r i tua l  sp i r i t-free  tequi la ,  l ime,  agave,  sp icy  b i t ters

Bottled Beer
P E R O N I  L A G E R   8

B U D W E I S E R  L I G H T   6

I S A A C  W H I T E  A L E   15

D U C ATO  I TA L I A N  P I L S N E R   17

C O A ST  ‘ 32 / 5 0 ’  KÖ L S C H   8

W E ST B R O O K  I PA   9

U N T I T L E D  A R T  ( N A )  I TA L I A N  ST Y L E  P I L S   8

Canned Beer


