
THE ARTHUR AVE – 13
Prosciutto, Salami, Pepperoni, Shredded Lettuce, Tomato, Shaved Onion, 

Provolone Cheese, Fresh Mozz, Oregano Vinaigrette, Ciabatta

THE CHICK FLICK – 12
 Rosemary Chicken Salad, Mixed Greens, Candied Pecans, Mixed Berry Jam

THE HALPERT – 12
Dill Tuna Salad, Avocado, Pickled Carrots, Mixed Greens, Honey Basil Aioli

THE DINER CLUB – 13
 Shredded Turkey, Lettuce, Tomato, Avocado, Bacon, Swiss Cheese, Chipotle Aioli

Available Daily
8am-4pmGreat in Bread!

F O O D  M E N U

BodegaBodega

A L L  S A M M I E S  S E R V E D  O N 
H O U S E  M A D E  K A I S E R  R O L L S

E X E C U T I V E  C H E F  &  P A R T N E R  A L E C  G R O P M A N

A 20% gratuity will be added to all parties of 6 or more.  Checks may be split to a max of 2 credit cards.
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Dessert By
AVAILABLE FOR THOSE 12 & UNDER

Breakfast 
Sammies

Lunchboxes

Salads

Deli
Sammies

Hot
Sammies

Sides

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

THE GROPFATHER – 16
Chicken Cutlet, Nduja, Fresh Mozz, Provolone Cheese, Pesto 

THE CHOPPED CHEESE – 15
Griddled Ground Beef, Shredded Lettuce, Tomato, American Cheese, 

Cheddar Cheese, Special Sauce

VEGAN CHOPPED CHEESE – 15
Beyond Beef, Vegan Cheese Sauce, Shredded Lettuce, Tomato, 

Cashew Special Sauce

Made in Charleston

Ask about our Rotating Flavors!

1/2 PINT – 6

HOME FRIES – BAG OF CHIPS 

FRUIT –  $4 EACH

SIDE SALAD –  $6 

TOAST – $2

THE LUNCHBOX – 14
Choice of Half Sandwich, Chips or Home Fries, Fruit or Chocolate Chip Cookie

SANDWICHES:

1. TURKEY, LETTUCE, TOMATO, MAYO
2. CHICKEN SALAD, LETTUCE

3. BACON, EGG, WHITE AMERICAN CHEESE
4. PEANUT BUTTER, HOMEMADE MIXED BERRY JAM

BODEGA SWAG 
FOR SALE 

Ask your server

Follow us at 
@EATDRINKBODEGA

ORDER ONLINE AT
 bodegachs.com or 
Download Our App

Support   
    Bodega

B

Bodega

MIXED GREENS – 8
Cherry Tomato, Cucumber, Red Onion, Shaved Carrot
Choice of: Charred Citrus Vinaigrette, Ranch, Balsamic Vinaigrette, 
Chipotle Ranch, Champagne Vinaigrette, Oregano Vinaigrette

THE SHARE HOUSE CAESAR – 9
Romaine, Garlic Bread Crumbs, Parmesan, 
Black Pepper, Old Bay Caesar Dressing

ARUGULA – 11
Goat Cheese, Candied Pecan, Pickled Onion, Fresh Fruit, 
Champagne Vinaigrette

Add Grilled Chicken, Chicken Cutlet (+6) 
Shrimp, Salmon (+8)

THE BODEGA CLASSIC – 7
Egg*, White American Cheese 
Add Bacon, Taylor Ham, House Sausage, Vegan Breakfast Sausage, or Avocado (+2.50)

THE COW – 13
Double Bacon, Egg*, White American Cheese, Home Fries, Ketchup, Hot Sauce

THE LOWCOUNTRY – 11
Housemade Sausage Patty, Egg*, Cheddar, Sausage Gravy

THE SMOKEY SWINE – 11
Smoked Pulled Pork, Egg*, Pickled Chilies, Black Pepper BBQ Sauce, Pimento Cheese

THE BURRO – 11
Black Bean Patty, Egg*, Cheddar Cheese, Chipotle Aioli, Avocado

THE KATHY BATES – 11
Fried Green Tomato, Bacon Jam, Egg*, Pimento Cheese



Rise & Grind Open Daily
8am-4pmBodega CaféBodega Café

A 20% gratuity will be added to all parties of 6 or more.  Checks may be split to a max of 2 credit cards.
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All Housemade
$1 PER SHOT

RICH VANILLA - DARK CHOCOLATE
SALTY BUTTERSCOTCH - HONEY SYRUP - LAVENDER  

ROSEMARY - ALMOND - BROWN SUGAR CINNAMON

&Quick  Easy

Bodega Bangerz Classics

BODEGA BREW – 3/4
Ready to Go. Carefully crafted hot coffee. A true classic. 
12oz/16oz

COLD BREW
On Tap.

COLD BREW - 4
NITRO COLD BREW - 5

SEASONAL FROZENS – 6
Ask about Today’s Selection.

CHAI LATTE – 4.5
Chai Tea. Milk. Hot or Iced

HOT TEA – 4
Jasmine Green, Earl Grey, Hibiscus Ginger, 
Chai, English Breakfast

Extras
HOUSEMADE SYRUP

ALTERNATIVE MILK: ALMOND, OAT

EXTRA SHOT OF ESPRESSO

$1 Each

Syrup
Flavors

BODEGA SWAG FOR SALE 
Ask Your Server

Follow us at 

@EATDRINKBODEGA
CHECK OUT OUR APP FOR

APPLE & ANDROID

Support Us!
Bodega

OREO LATTE – 6
Oreo Ganache, Espresso, Choice of Milk.  Hot or Iced

ESPRESSO SHAKERATO – 6
Double shot of Espresso, Shaken, Served over Ice.
CHOICE OF: Black, Black and Sweet or Light and Sweet

HIBISCUS JAMMER – 6
It’s Our Pink Drink!
Hibiscus Tea. Strawberry Purée. Cream.

SUNBATHER – 6
Cold Brew Coffee. Bodega House Lemonade.
Served Palmer Style. 

SWEET PAPPY – 6
Espresso. Salty Butterscotch. Milk. Hot or Iced 

B

Bodega

B

Honey

ESPRESSO – 3
Always a double and served neat.

CORTADO – 4
Equal parts espresso and steamed milk. 4oz

CAPPUCCINO – 4
A double shot with steamed milk. 8oz

LATTE – 4.5
A double shot with milk. 12oz. Hot or Iced

MATCHA LATTE – 5.5
Green Tea Matcha. Honey Syrup. Milk. Hot or Iced



Fresh Cocktails Served Ice Cold

&

D R I N K  M E N U

BodegaBodega

O J ,  B U B B L E S  O N  D R A F T,  $ 6  A L L  D AY,  E V E R Y  D AY

KEY LIME PUNCH
Rumchata, Smirnoff Vanilla Vodka, 

Graham Cracker Rim, 
Key Lime Wafer

IRISH BREAKFAST
Tullamore Dew, 

Butterscotch Schnapps, 
OJ, Bacon

TEENY ESPRESSO MARTINI
Tito's Handmade Vodka, 
Counter Culture Brew, 

Carolan’s Cold Brew Irish Cream

A 20% gratuity will be added to all parties of 6 or more.  Checks may be split to a max of 2 credit cards.
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Frozens

Breakfast 
Shooters

Bucket of 
Bubbles

HOUSEMADE COCKTAILS - $13

$5 Each

SUPER CHILL & REFRESHING - $13

MugMosa

ESPRESSO MARTINI
Tito's Handmade Vodka, Counter Culture Brew, 
Carolan’s Cold Brew Irish Cream

BODEGA BLOODY
Deep Eddy Vodka, Charleston Mix Bold and Spicy, Pickle Juice, 
Candied Bacon, Old Bay Rim
 

BOUJEE MIMOSA
Choice of: Fresh Squeezed OJ, Pineapple, Mango or Apple Cider
 

IRISH COFFEE
Tullamore D.E.W, Irish Cream, Whipped Cream
Hot or Iced
 

SPIKED HOT CHOCOLATE
Van Gogh Dutch Chocolate, House Made Hot Cocoa
 

BREAKFAST PALOMA
Lunazul, Grand Marnier, Fresh Squeezed Grapefruit, Agave, Lime
 

ISLAND CHELADA
Charleston Bold and Spicy, Island Coastal Lager, Tajin Rim

THE CURE
Ketel One Peach & Orange Blossom, 
Great in Bread Hefeweizen, Fresh Squeezed OJ, Orange Bitters

GIN LAVENDER LEMONADE
Tanqueray Gin, St. Germain, Lavender, Lemon Juice

GARIBALDI SBAGLIATO
Striped Pig Gin, Campari, Fresh Squeezed OJ, Prosecco

BLUEBERRY MINT MULE
Tito’s Handmade Vodka, Blueberry, Ginger Beer, Lemon Juice

PINEAPPLE DAIQUIRI
Hilton Head Pineapple Rum, Lime, Simple

BODEGA OLD FASHIONED
Elijah Craig, Southern Amaro, Bitters

EARL GREY APEROL SPRITZ
Aperol, Earl Grey Tea, Bubbles, Lemon

ESPRESSO MARTINI
Tito’s Handmade Vodka, Carolan’s Irish Cream, Kaluha, 

Simple, Bodega Cold Brew, Chocolate Syrup

PUNCHING UP

Rumhaven Coconut Rum, Seasonal Juices

LA MARCA (5)   $40

CHAMPAGNE OF BEERS (6)   $15

Classic 
 Crushable

B

B

B B

B

Bloody
Bodega

The

Bloody
Bodega

The



All Beers Cold All Beers Local

A 20% gratuity will be added to all parties of 6 or more.  Checks may be split to a max of 2 credit cards.
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Brews Inspired by

Porch 
Pounders

Everyday 
Buys

BODEGA SWAG FOR SALE 
Ask Your Server

Follow us at 

@EATDRINKBODEGA
CHECK OUT OUR APP FOR

APPLE & ANDROID

Support Us!

B E E R  M E N U

BodegaBodega

EDMUND'S OAST BOUND BY TIME
EDMUND’S OAST • CHS, SC • 7% ABV
Gold colored, medium hoppy IPA

TROPHOP IPA
KINGS CALLING BREWING • CHS, SC • 6.1% ABV
From the Guy on "That Show"

ISLAND COASTAL LAGER
ISLAND BRANDS USA • CHS, SC • 4.2% ABV
American Lager

LOFI MEXICAN LAGER
LOFI BREWING • CHS, SC • 5% ABV
Light & crushable Mexican style lager

NODA COCO LOCO PORTER
NODA BREWING COMPANY • CHAPEL HILL, NC • 6.2% ABV
Blend of Chocolate and Brown Malt

Local
Drafts

ISLAND COASTAL LAGER
CHARLESTON, SC  –  4.2% ABV

American Lager

MUNKLE PILSNER
CHARLESTON, SC  –  5.1% ABV  

Crisp Pilsner 

COAST KÖLSCH
N. CHARLESTON, SC  –  4.8% ABV

Dry, Wine-Like Kölsch 

WESTBROOK ONE CLAW
CHARLESTON, SC  –  5.5% ABV

Zesty & Tropical Pale Ale

WICKED WEED SOUR BURST
ASHEVILLE, NC  –  4.5% ABV

Dragonfruit and Watermelon flavored Sour 

ROTATING SYCAMORE IPA
ASHEVILLE, NC
Ask Bartender

GREAT IN BREAD
HEFEWEIZEN  –  5.3% ABV

HOUSE PARTY
MEXICAN LAGER  –  5.1% ABV

SOCIAL BUTTERFLY
HAZY IPA  –  7.5% ABV

Local Brews

WHITE CLAW | TRULY | HIGH NOON SUN SIPS

 LONG DRINK | VOLLEY TEQUILA SELTZER

SANDBAR WINE WATER | LOVERBOY 

Bodega

B

Bodega

&Seltzers  Canned Cocktails

MILLER HIGH LIFE PONY | RED STRIPE | PACIFICO 
CORONA PREMIER | MAGNERS IRISH CIDER

DOMINGA | FRUIT SMASH | ISLAND ACTIVE

GUINNESS | SYCAMORE ROTATING | ESTRELLA

MICHELOB ULTRA | BUD LIGHT | ATHLETIC N/A 



Wine O'Clock On Cloud Wine

A 20% gratuity will be added to all parties of 6 or more.  Checks may be split to a max of 2 credit cards.
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BODEGA SWAG FOR SALE 
Ask Your Server

Follow us at 

@EATDRINKBODEGA

Support Us!

W I N E  L I S T

BodegaBodega

By the Bottle
Red Wine

BY THE GLASS OR BOTTLE

Orange
BATBERRY- 80 
ITSASMENDI (SPAIN)

Orange in Color, Apricot, Grapefruit, Nuttiness

Red
TEMPRANILLO- 65 

HACIENDA DE ARINZANO (SPAIN)
Well Rounded, Cherry, White Pepper Notes

PINOT NOIR- 75 
TEUTONIC (OREGON)

Bright Ripe Cherry, Raspberry, Light/Complex

RIOJA RESERVA 2014- 105 
REMELLURI (SPAIN)

Oak, Vanilla, Candied Dark Fruit

Sparkling 

YELLOW LABEL BRUT- 150 
VEUVE CLIQUOT (FRANCE)

Rich, Opulent, Bright Citrus

&
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ROSÉ BLEND - 11/45 
TXAKOLI ZUDUGARAI (SPAIN)

Apple, Citrus, Delicate Flavor

ROSÉ/CAVA BLEND - 8/40 
GRAN SELLO (SPAIN)

Sparkling, Bright, Strawberry, Orange

CAVA BLEND - 9/42
CASTELL DE SANT PAU (SPAIN)

Crisp. Refreshing. Bubbly

MACABEU, XAREL-LO, PARELLADA
15/60

RAVENTOS I BLANC DE BLANCS (SPAIN)
Sparkling, Apple/Pear, Robust and Complex

PROSECCO - 11/72 (1.5L)
LA MARCA (ITALY)

ROSÉ - 10/100 (1.5L)
MAISON NO.9 (FRANCE)

Bodega

White Wine

BY THE GLASS OR BOTTLE

PINOT NOIR - 9/42
J VINEYARDS (CALIFORNIA)
Smooth and Fruit Forward

RIOJA CRIANZA - 11/45 
MARQUES DE CACERES (SPAIN)
New Oak, Bright Red Fruits, Baking Spice

GARNACHA - 11/45 
CASTILLO DE MONSERÁN (SPAIN)
Medium Body, Cherry and Raspberry Notes, 
Hint of Dark Chocolate

MALBEC - 12/48
BEN MARCO (ARGENTINA)
Dark/Rich Fruits, Oak and Vanilla Notes

CABERNET SAUVIGNON - 12/48
LICANTEN (CHILE)
Aged in French Oak, Soft and Aromatic

CHARDONNAY - 8/40 
SEBASTOPOL OAKS (CALIFORNIA)
Baked Peach, Jasmine, Vanilla

SAUVIGNON BLANC - 9/42 
WHITEHAVEN (NEW ZEALAND)
Medium Body, Dry Clean Finish

VINA CARTIN - 12/48 
ALBARINO (SPAIN)
Crisp Acidity, Vibrant, Stone Fruit, Citrus Rind

PINOT GRIGIO - 12/60 
JERMANN (ITALY)
Medium Body, Ripe Pear, Stone Fruit

TXAKOLI - 14/55 
ITSAMENDI (SPAIN)
Slightly Sparkling, Lemon Drops, Grapefruit
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