
CONTORNI

ANTIPASTI

526 KING ST| CHARLESTON, SC 29403

PIATTI

PASTA

9 each

FOCACCIA / 9
rosemary, Parmesan, 
piquillo pepper Romesco

WARM MARINATED OLIVES / 9
Castelvetrano, Cerignola, 
salsa verde, lemon

LITTLE GEM LETTUCE* / 14
Caesar, Parmesan, garlic crumb, 
cured egg yolk

KALE SALAD / 17
golden beets, pickled shallots, 
goat cheese, spiced pistachios,
orange

PROSCIUTTO DI PARMA / 22
Parmesan, Lively Orchards
raspberry, honey, flatbread

BURRATA / 19
local strawberries, endive, toasted
hazelnut dukkah, aged balsamic

TRUFFLE TOAST / 26
grilled focaccia, whipped ricotta,
lemon, chive, ‘black Périgord’ truffle

RAINBOW CARROTS / 16
crispy prosciutto, sage, thyme, 
garlic, ricotta 

POLPETTE / 15
C.A.B., Keegan Filion pork, basil,
San Marzano tomato DOP, Parmesan

CRISPY OYSTERS/ 18
grilled radicchio salad, local honey,
chili agrodolce, spring onion

*STATE OF SOUTH CAROLINA REGULATIONS DICTATES THAT “THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN
 SUCH AS BEEF, EGGS, FISH, LAMB, POULTRY, PORK, OR SHELLFISH MAY REDUCE THE RISK OF FOOD BORNE ILLNESS.”

LET OUR TEAM CURATE A THREE COURSE, FAMILY-STYLE MEAL FOR $55 PER GUEST.

TAGLIATELLE* / 27
pork tesa, black pepper,
Storey Farms egg, chive, Parmesan

RADIATORI NERO / 28
Tarvin Shrimp, garlic, chili butter, lemon,
parsley, pangrattato

RAVIOLINI / 27
spring peas, ricotta, mint, green garlic,
prosciutto XO, Parmesan

WOOD-FIRED C.A.B. 16oz RIBEYE* / 60
Parmesan polenta, mushrooms, kalette, 
foie gras jus, chive, sea salt 

ROASTED HALF CHICKEN / 34
carrot, grilled asparagus, potato gnocchi, 
spring onion vinaigrette

PORK CHOP / 33
butterbeans, bacon, charred cabbage,
orange, black garlic

MARKET FISH / 33
sunchoke, brodo, peas, celery, 
fingerling potatoes, green garlic, clams

INDACO WILL ADD A SERVICE CHARGE OF 20% TO PARTIES OF 6 OR MORE // NO SEPARATE CHECKS

PIZZA

17MARGHERITA San Marzano tomato DOP, mozzarella, basil, Parmesan

SPICY SOPPRESSATA 18San Marzano tomato DOP, mozzarella, basil, honey

18SAUSAGE San Marzano tomato DOP, fontina, smoked mozzarella, fennel, pickled red onion

LAMB ricotta, fontina, smoked mozzarella, garlic, chili, Castelvetrano olives 19

almond basil pesto, smoked mozzarella, fontina, cured pork loin, garlic, mintLONZA 20

SPRING ONION  leeks, fontina, mozzarella, ricotta, garlic, lemon, honey 18

CULINARY DIRECTOR | MARK BOLCHOZ  //  CHEF DE CUISINE | JESSE MATT

CRESTE DI GALLO / 27
lamb ragu, paprika pasta, mint verde,
pecorino, almond

CAMPANELLE / 27
Raven Farms oyster mushrooms, 
pickled mushroom, garlic, kale, pecorino

AGNOLOTTI / 28
braised rabbit, whole grain mustard, 
white wine, crispy rosemary, Parmesan 

TRUFFLE BUCATINI / 50
garlic, Parmesan, butter, ‘black Périgord’
truffle

WOOD-FIRED BROCCOLI
olive vinaigrette, 

Parmesan

POLENTA
chive, Parmesan

CRISPY POTATOES
Parmesan, 

Calabrian aioli

GRILLED ASPARAGUS
green onion vinaigrette

BUTTER BEANS
bacon, onion, orange

CARROTS
pecorino, aged balsamic

http://www.google.com/maps/search/526%20King%20St%2C%20Charleston%2C%20SC%2029403


WHITE 

WHITE BY THE BOTTLE

SPUMANTE

GEWÜRZTRAMINER, Elena Walch, "Vigna Kastelaz", Alto Adige 2021

TREBBIANO DI LUGANA, Zenato "Sergio", Lombardy 2020

PINOT GRIGIO, PIghin, Friuli-Venezia 2020

MALVASIA BIANCO, Skerk “Ograde", Friuli-Venezia 2020

SOAVE CLASSICO, Pra Otto, Veneto 2022

ARNEIS, Angelo Negro Non-filtrato, Piedmont 2021

CINQUE BLEND, Bisson “Marea”, Liguria 2021

VERDICCHIO DEI CASTELLI DI JESI, Bucci, Marche 2021

CHARDONNAY, La Pietra “Cabreo”, Tuscany 2020

ROSATO, Frescobaldi “Alie”, Tuscany 2021

ETNA BIANCO, Graci, Sicily 2022

CATARRATTO, Caruso & Minini “Naturalmente”, Sicily 2021

ETNA ROSATO, Cottanera, Sicily 2021

PROSECCO, Tenuta 'Santomé', Treviso NV

PROSECCO ROSE, Lovo, Veneto, 2022

LAMBRUSCO DI MODERNA, Cleto Chiarli, Castelvetro NV

LAMBRUSCO DI MODENA PHERMENTO, Medici Ermete, Em. Romagna 2021

PETILANT NATUREL, Il Mostro ‘Terre di Chieti’ , Abruzzo 2022

MOSCATO D’ASTI, Elvio ‘Tintero’, Piedmont 2021

FRANCIACORTA, Ca’ del Bosco Cuvee Prestige, Lombardy NV

PROSECCO SUPERIORE, Bisol 1542 'Cartizze', Valdobbiadene NV

FRANCIACORTA ROSE, Majolini “Altera”, Lombardy NV

RED BY THE BOTTLE

PINOT NERO, Jermann “Red Angel on the Moonlight”, Friuli 2021

VALPOLICELLA RIPASSO, Tenuta Santa Maria, Veneto 2019

VALPOLICELLA BLEND, L’Arco “Pario”, Veneto, 2019

VALPOLICELLA SUPERIORE, Dal Forno Romano, Veneto 2009

AMARONE DELLA VALPOLICELLA CLASSICO, La Giaretta, Veneto 2020

AMARONE DELLA VALPOLICELLA CLASSICO, Masi, Veneto 2018

BARBERA D’ ALBA, Batasiolo, “Sovrana”, Pietmont 2021

NEBBIOLO, Vietti, “Perbacco,” Langhe, Piedmont 2021

FREISA, Guiseppe Mascarello ‘Toetto’, Langhe, Piedmont 2021

BARBERESCO, Giuseppe Cortese, Piedmont 2020

BARBARESCO, Castello Di Neive, Piedmont 2020

BARBARESCO, Gaja "Sito Moresco", Langhe, Piedmont 2021

BAROLO, Bruna Grimaldi “Camilla”, Piedmont 2019

BAROLO, Renato Ratti “Marcenasco”, Piedmont 2019                             

SANGIOVESE, La Spinetta “Il Nero di Casanova”, Tuscany 2019

CHIANTI CLASSICO, Isole e Olena, Tuscany 2020

CHIANTI CLASSICO RISERVA, Castello di Volpaia, Tuscany 2019

CHIANTI CLASSICO GRAN SELEZIONE, Castello di Bossi, Tuscany 2019

ROSSO DI MONTALCINO, Capanna, Tuscany 2021

ROSSO TOSCANA, Le Ragnaie “Troncone”, Tuscany 2021

BRUNELLO DI MONTALCINO, Il Colle, Tuscany 2017

BRUNELLO DI MONTALCINO, Altesino, Tuscany, 2018

BRUNELLO DI MONTALCINO, Biondi Santi, Tuscany 2011

CABERNET SAUVIGNON, Brancatelli, Valle delle Stelle, Tuscany 2020

CABERNET BLEND, Podere Monastero “Campanaio”, Tuscany 2021

SUPER TUSCAN, Tenuta di Arceno "Il Fauno", Tuscany 2020

SUPER TUSCAN, Vini Franchetti Trinoro “Le Cupole” 2021

SUPER TUSCAN, Tolaini “Valdisanti”, Tuscany 2019

SUPER TUSCAN, Castello di Bolgheri “Varvara”, Tuscany 2019

SUPER TUSCAN, Tenuta San Guido "Guidolberto", 2021

SUPER TUSCAN, Marchesi Antinori "Tignanello" 2020

SUPER TUSCAN, Tenuta San Guido, “Sassicaia”, Tuscany 2020

SAGRANTINO BLEND, Arnaldo Caprai Montefalco Rosso, Umbria 2018

SAGRANTINO, Arnaldo Caprai “Collepiano", Umbria 2018

MONTEPULCIANO RISERVA, Di Majo Norante “Don Luigi”, Molise 2017

PRIMITIVO DI MANDURIA RISERVA, San Marzano “62”, Puglia 2018

AGLIANICO, Vigneti Vulture “Piano del Cerro”, Basilicata 2019

AGLIANICO, Manimurci Taurasi, “Poema”, Campania 2011

ETNA ROSSO, Benanti, Sicily 2021

ETNA ROSSO, Vini Franchetti "Passorosso", Sicily 2019

NERO D'AVOLA, Feudo Montoni "Lagnusa", Sicily 2020

ROSATO, Ramato "Attems", Veneto, 2022

GAVI, Giordano Lombardo Vigne di San Martino , Piedmont 2022

VERMENTINO, Erne, Tuscany 2022

CHARDONNAY, Viberti 'Filebasse', Piedmont 2022

GRILLO, Mary Taylor 'Sicilia Bianco' , Sicily 2022

GEWÜRZTRAMINER, Tramin, Alto Adige 2022

ORANGE, Borgo Savaian ‘Aransat’ , Piedmont 2021

PINOT NERO, Muri-Gries, Alto Adige 2022

NEBBIOLO, Famiglia Rivetti, Lange, Piedmont 2021

BARBERA D’ASTI, Pico Maccario, Lavignone, Piedmont 2021

CHIANTI CLASSICO, Tenuta di Arceno, Tuscany 2021

SUPER TUSCAN, Poggio al Tesoro 'Mediterra', Tuscany 2021

SANGIOVESE, Fattoria di Magliano 'Capato', Tuscany 2020

VALPOLICELLA RIPASSO, La Giaretta, Veneto 2020

NERO D’AVOLA, Morgante, Sicily 2021

CABERNET SAUVIGNON, Sansonina "Evaluna", Garda, Lombardy 2021

SUPER TUSCAN, Avignonesi 'Grifi', Tuscany 2020
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In vino veritas
WINE

PLEASE ACCEPT OUR APOLOGIES IF WE ARE EVER WITHOUT A PARTICULAR VINTAGE OR VARIETAL…
WINE IN THIS WORLD CANNOT BE GUARANTEED.


