
 

BRUNCH

BRUNCH BUSTER  Beefeater gin, blood orange, thyme, lime

BLOODY MARY  High Wire vodka, Charleston bloody mary mix 

PH MIMOSA  Coast Ridge Cellars prosecco, fresh OJ. classic.

APEROL SPRITZ - ON DRAFT Aperol, prosecco, soda, orange blossom 

BRUNCH COCKTAILS
14

14

14

14

*Post House applies a 3% service charge to all checks to help offset the 
cost of merchant fees. This service charge is not a tip.

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

COFFEE CAKE  citrus cream cheese

ANSON MILLS CORNBREAD  benne seed, housemade jam

ANSON MILLS OATMEAL RAISIN COOKIE  rum, walnut

LEMON BLUEBERRY POPPY SEED MUFFIN

BUY THE KITCHEN A BURGER
give thanks to the kitchen and we will match your purchase!

SWEETS & TREATS
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5/EA

8

5

CAESAR  boquerones, parmigiano reggiano, Tiller breadcrumbs

EAST COAST OYSTERS*  classic accompaniments

SMOKED FISH DIP  mustard seed, pickled onion, toast

SEASONAL VEGETABLE & QUINOA BOWL  lacinato kale, pecans, 
spring garlic vinaigrette

CHICORY SALAD  hazelnuts, grapefruit, local honey, feta

TO START
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24/46
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20
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BLUE CRAB FRIED RICE  kimchi, poached egg*

QUICHE  John’s Island veggies, taleggio, greens

SHAKSHUKA  spicy tomato, poached eggs*, greens, grilled bread

BELGIAN CORNMEAL WAFFLE  maple, candied pecans

FULL SOUTHERN   Wishbone Farms soft scrambled eggs, 
Anson Mills grits, Bradford collards, bacon, sausage, Tiller toast

FRIED EGG SANDWICH bacon, american cheese, spicy aioli, greens

FRIED FISH SANDWICH  green tomato tartar, shrettuce, fries

STEAK & EGGS*  Brasstown Beef tenderloin, Wishbone Farms eggs, 
Bradford collards, garlic butter

CRISPY BUTTERBEAN BURGER  american cheese, comeback sauce, 
carrot slaw, fries

BACKBAR CHEESEBURGER*  b&b pickles, special sauce, onion, 
american cheese, fries

PLATES
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WINE
“LE PROVENÇAL” ROSÉ Cotes de Provence, FR  ‘22

CARAFOLI “LA DIVINA” LAMBRUSCO Emilia-Romagna, IT ‘2O

AZIMUT BLANC de BLANCS BRUT CAVA Catalonia, ES  

14/56 

13/50

14/54



Welcome to Post House, a coastal tavern and inn o ering 
seasonal fare, classic cocktails, seven cozy hotel rooms and 
a bit of salty air. Situated in the heart of the Old Village, 
Post House is a home away from home for staycationers 
and travelers alike, a charming respite from the day to day 
hustle. Take the weekend or the week and settle in to the 
village life. 

Built in 1896, 101 Pitt Street has a longstanding history as the 
neighborhood hub. Some hundred years and many iterations 
later, Post House now presents a contemporary take on the 
neighborhood landmark, still bringing people together, in 
celebration, over good food and with a few drinks in tow. 

At the heart of it all, our goal is simple; 
to pair delicious food with genuine 
hospitality and to welcome everyone 
--  To do just that and to do it well.  Our 
menu o ers contemporary American 
cuisine, highlighting the region’s best 
produce, locally caught seafood & 
sustainably raised meats. Our team at 
Post House is committed to serving our 
guests with warmth and attention. Both 
exciting and approachable, Post House is 
a neighborhood spot inviting locals and 
travellers to come together for a good 
time.

Post House provides private dining experiences ne-tuned to t your vision, with 
dining and bar programs tailored to you. A buyout of any of our event venues will 
o er a private experience featuring a dedicated bar and service team. With 
venue options for any party size or event, Post House will customize our space 
to enhance your event vision. From outdoor cocktail parties in our fully covered 
courtyard, to four course dinners in our private Rose Room, allow our events 
team to suggest the perfect menu and venue to bring your party to life. For more 
information, contact events@theposthouseinn.com.
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