
  
jane BISTRO & BAR 

D I N N E R
MONDAY 

‘OLD SCHOOL’ 
MEATBALLS & 

 SPAGHETTI 
$15 DOLLARS 

TUESDAY 
TACOS & TEQUILLA 
$15 TACO BUFFET 

$6.00 MARG 
WEDNESDAY 

FRIED CHICKEN & 
SOUTHERN SIDES 

$15 DOLLARS 
THURSDAY 

BURGER NIGHT 
$8 DOLLARS 

FRIDAY 
FISH N’ CHIPS 
$15 DOLLARS 
SATURDAY 

STEAK NIGHT 
$20 DOLLARS 

SUNDAY 
BRUNCH BUFFET 

$18 DOLLARS

plat du jour

SOUP & SALAD

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOU RISK FOR FOOD 
BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

TOMATO BASIL BISQUE  
6/9 

SWEET CORN & CRAB 
BISQUE 

 8/12 

ROUSTER’S SALAD 9/14 
bibb lettuce, apple, pear, 

grape, candied walnuts, feta 
cheese, green onion, poppy 

seed dressing 

NOT SO PLAIN JANE 8/12 
house greens, almonds, 
nueske bacon, cheddar, 

cucumber, tomato, red onion, 
croutons 

SOUTHERN SALAD 9/14 
smoked bacon, fried green 

tomato croutons, red onions, 
smoked almonds, goat cheese, 
fresh corn, bacon vinaigrette, 

buttermilk herb dressing 

SHARE PLATES
WILD MUSHROOM FLATBREAD……………………………………12 
roasted mushrooms, onion & basil jam, provolone, goat cheese, 
arugula, balsamic drizzle 
FRIED GREEN TOMATO ……………………………………………… 10 
crispy green tomatoes, basil goat cheese, tomato and bacon jam 
CRISPY ZUCCHINI STACK……………………………………………. 9 
layers of whipped basil ricotta, Parmesan and Fontina,  
roasted roma tomato and marinara sauce 
COCO’S SHRIMP ………………………………………………………….12 
crispy coconut shrimp, citrus & chili sauce 
BEEF TACOS ………………………………………………………………10 
two street flour tortillas, braised beef, avocado, cilantro lime slaw, 
queso fresco 
HUMMUS…………………………………………………………………..10 
homemade roasted garlic hummus topped with mediterranean  
veggies & feta cheese, pita bread 
SUNDAY SLIDERS ………………………………………………………..9 
homemade meatballs, Sunday sauce, Italian cheese, crispy basil 
CALAMARI ………………………………………………………………. 11 
corn dusted, Parmesan, Asisago, marinara, basil aioli

main PLATES
SALMON ………………………………………………………………….. 24 
seared Salmon, over parmesan spinach risotto, topped with fresh 
tomato & basil, 2 garlic toast points 
STEAK……………………………………………………………………… 28 
8 oz. flank steak, pomme frites, green house salad, bernaise, house 
steak sauce 
SAMS PASTA ……………………………………………………………  20 
spaghettini, shrimp, tomato, fresh herbs, white wine garlic butter 
sauce 
PECAN CHICKEN………………………………………………………  20 
pecan honey crusted chicken breast, whipped potato, asparagus, 
mustard tarragon sauce  
ROSEMARY PORK CHOP  ……………………………………………   22 
rosemary brined pork chop, apple bourbon sauce, apple fennel 
chutney, mashed potatoes, fire grilled green beans 
PERRY’S LINGUINE…………………………………………………   19 
smoked chicken, bacon, slow roasted tomato, garlic, spinach, roasted 
red pepper cream sauce 
MAMA’S FREAKIN’ MEATLOAF………………………………  20 
Bacon wrapped, over whipped potatoes, topped with charred tomato 
bacon relish, crispy onions, brown sugar glazed carrots 
CHICKEN n’ DUMPLINGS………………………………………  20 
Kicked up twist on a traditional favorite, slow roasted chicken with 
celery carrots, onion and leeks, homemade dumplings 
CAROLINA SHRIMP N’ GRITS …………………………………….. 25 
applewood bacon, cherry tomato, red onion, Carolina gold cheese 
grits, parmesan cream sauce 
CRISPY FLOUNDER ……………………………………………………24 
low country smoked sausage dirty rice, corn and black bean relish, 
chili lime creme freche 
SMASH BURGER……………………… “Lil” ONE 14 / DOUBLE16 
cheddar, grilled chopped onion, iceberg lettuce, mayo, mustard 

GO JANE GO 
GOOD HERE, THERE & 

EVERYWHERE 

TO PLACE A TOGO 
ORDER  

Or 
MAKE A 

RESERVATION 
(843)686-5696

EXECUTIVE CHEF:

ANNE SERGENT

SEASON :

SUMMER/ FALL


