
PIZZA PRANZO

WE PROUDLY  SOURCE OUR EGGS 
LOCALLY  FROM STOREY FARMS

ANTIPASTI BRUNCH

526 KING STREET CHS, SC 29403

WARM MARINATED OLIVES / 9
Castelvetrano, Cerignola, 

salsa verde, lemon

POLPETTE / 16
C.A.B., Keegan Filion pork,
San Marzano tomato DOP, 

Parmesan, basil

BURRATA TOAST / 19
avocado, prosciutto, arugula,

 grilled bread
+ add Storey Farm egg / 3

LITTLE GEM LETTUCE* / 15
caesar, Parmesan,

garlic crumb, cured egg

RICOTTA TOAST / 13
seasonal jam, powdered sugar

  WAFFLE / 17
Nutella, local peaches, whipped

 vanilla cream 

ZEPPOLE / 12
cannoli cream

EXTRAS

ROADY PLATE* / 17
two Storey Farms Eggs any style, bacon, toast

EGGS IN PURGATORY* / 18
two eggs, spicy tomato, basil, Parmesan, toast

STEAK AND EGGS* / 25
4 oz CAB flatiron, two over-easy eggs, olive vinaigrette

BAGEL SANDWICH* / 16
Ruby's bagel, bacon, egg, cheese

SCRAMBLE* / 18
broccolini, roasted shallots, smoked mozzarella, fontina

SERVED WITH CRISPY FINGERLING POTATOES AND GEM SALAD

CRISPY POTATOES / 4

FRIES / 4

BACON / 5

SIDE GEM SALAD / 4

TOAST / 3

BAGEL / 4

*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.”

MARGHERITA San Marzano tomato DOP, mozzarella, basil, Parmesan 20

SPICY SOPPRESSATA San Marzano tomato DOP, mozzarella, basil, honey 22

BREAKFAST PIE* fontina, smoked mozzarella, bacon, sausage, garlic, egg yolk 20

MUSHROOM ricotta, fontina, mozzarella, oyster mushrooms, garlic, Parmesan, rosemary, arugula 21
ITALIAN SANDWICH / 20
prosciutto, soppressata, burrata,
arugula, balsamic, olive oil, 
rosemary fries 

 SPAGHETTI / 26
pecorino, black pepper, chive

RADIATORI / 29
C.A.B. beef Bolognese,
Parmesan, basil

TAGLIATELLE* / 29
pork tesa, black pepper,
Storey Farms egg, chive,
Parmesan

MEATBALL SANDWICH / 20
polpette, fresh mozzarella, 
basil, focaccia garlic bread,
rosemary fries 

CRESTE DI GALLO / 29
arrabbiata, bread crumb,
chives

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

TOMATO PIE 21wood-fired tomatoes, bacon, smoked mozzarella, fontina, pickled red onions, aioli verde

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


WHITES & SPUMANTE

REDS

BRUNCH BUBBLES
GLASS 11 / CARAFE 45

orange, tangerine, or cranberry

BLOODY MARY / 14
Charleston Bloody Mary Mix,

Castelvetrano olive, soppressata, fontina

LA PALOMA / 17
Lalo tequila, citrus reduction, Strega, Calabrian

chili, Fever Tree grapefruit soda

WHEN I TAKE MY SUGAR TO TEA / 16
High Wire southern amaro, limoncello, tea

STRAWBERRY FIELDS FOREVER / 16
strawberry cello, elderflower liqueur, lemon,

Prosecco

WATERMELON CRAWL / 17
Beyond Distilling tropical gin, Lillet Blanc,

Italicus

ALL SHOOK UP / 17
Cucumber infused Grey Goose, citrus liquor, basil

reduction, lime

BANANA BOAT / 16
Bacardi, Banana Liquor, Montenegro ginger,

pineapple, lime 

RASPBERRY BLUSH / 16
Elijah Craig small batch, orange liquor, raspberry

reduction, lime, ginger

THE HUGO / 16
Elderflower liqueur, mint syrup,

lemon, Prosecco

C O C K T A I L S
Brunch

PROSECCO SUPERIORE, Don Luchi, Veneto NV

PROSECCO ROSE, Lovo, Veneto 2023

LAMBRUSCO DI MODENA, Cleto Chiarli, Em. Romagna NV

MOSCATO D’ASTI, Vietti, Piedmont 2023

ROSATO, G.D. Vajra, “Rosa Bella,” Piedmont 2023

PINOT BIANCO, Kettmeir, Alto-Adige 2023

GRECHETTO, Romanelli, “Fonte Perna,” Umbria 2023

VERMENTINO, Erne, Tuscany 2023

CHARDONNAY,  Principi di Butera, Sicily 2020

FIANO, Produtori di Manduria, “Uni,” Puglia 2023

ORANGE, Borgo Sovaian, “Aransat,” Fruili-Venezia 2023

15 / 74

13 / 64

14 / 69

14 / 55

14 / 55

15 / 59

13 / 51

15 / 59

14 / 55

13 / 51

14 / 55

WINEBIRRA

ZERO-PROOF

PINOT NERO, Cordero San Giorgio, “Tiamat,” Lombardy 2023

NEBBIOLO, Famiglia Rivetti, Piedmont 2022

BARBARESCO, Luigi Giordano, “Cavanna,” Piedmont 2021

BARBERA D’ALBA, Guiseppe Cortese, Piedmont 2022

VALPOLICELLA, Allegrini, Veneto, 2023

CHIANTI CLASSICO, Tenuta di Arceno, Tuscany 2022

CABERNET SAUVIGNON, Brancatelli, Valle delle Steele, Tuscany 2021

SUPER TUSCAN, Ornellaia, “Le Volte,” Tuscany 2022

15 / 59

15 / 59

30 / 118

16 / 63

13 / 51

18 / 71

18 / 71

20 / 73

DRAFT

PERONI

EDMUND’S OAST SOMETHING COLD

ROTATING SEASONAL BEER

ROTATING IPA

9

10

10

10

BOTTLES + CANS

9

9

8

7

7

7

COMMONHOUSE WISE ONE, HEFEWEIZEN 

REVELRY LEFTY LOOSEY IPA

WILD LEAP BLUEBERRY LMN ADE

AUSTIN EASTCIDERS ORIGINAL DRY CIDER

MICHELOB ULTRA

ATHLETIC BREWING RUN WILD IPA (NON-ALCOHOLIC)

LET’S  PRETEND /  10
raspberry reduction, l ime, ginger beer

ELOTE /  11*
 Garden Seedlip,

 jalapeño corn reduction, l ime, cream, soda

LIMONATA / 6 
lemon, thyme, soda

In vino veritas


