Al STARTERS

LIBERTY FRIES potato wedges, ranch dressing, mixed cheese, applewood smoked bacon 9.95
BAKED PRETZELS butter brushed, sea salt, poblano queso, whole grain mustard 10.95
CRISPY CALAMARI sweet chili sauce 14.95
HUSH PUPPIES House made maple butter 8.95
LIBERTY CHICKEN WINGS® original OR double fried o hot, medium, mild, honey sriracha ® celery, bleu cheese or ranch 14.95
TAPROOM CHICKEN NACHOS corn tortilla chips, roasted chicken, black beans, poblano queso, mixed cheese, 14.95
pico de gallo, sour cream, jalapefios

SOUTHERN FRIED CHICKEN TENDERS buttermilk brined, honey mustard 11.95
SEARED AHI TUNA*@ sesame crusted, wasabi cream, teriyaki, pickled ginger, seaweed salad 14.95
BONFIRE SHRIMP fried shrimp, bonfire sauce, sesame seeds 13.95
COCONUT SHRIMP pineapple marmalade 13.95
PEEL & EAT SHRIMP 1/21b beer boiled with old bay, cocktail sauce 15.95

Al SALADS € SOUP

CHARLESTON SHE CRAB SOUP 9.95
ICEBERG WEDGE® applewood smoked bacon, bleu cheese crumbles, tomatoes, bleu cheese dressing 9.95
MIXED GREEN® cucumbers, tomatoes, mixed cheese, croutons 1.95
CAESAR® nearts of romaine, asiago, croutons 1.95

Add the following proteins to any salad above for an additional charge of
Add Grilled or Fried Chicken Breast $7 e Add Southern Fried or Grilled Shrimp $8
Add Grilled Salmon or Grilled Tuna $8 e Add Grilled Steak $7

ENTREE SALADS

COBB® grilled OR fried chicken, chopped egg, applewood smoked bacon, bleu cheese crumbles, tomatoes, cucumbers, mixed greens, 15.95
bleu cheese dressing

SPINACH & STRAWBERRY® grilled shrimp, strawberries, spinach, candied pecans, goat cheese, balsamic vinaigrette 15.95

BUTCHER BLOCK STEAK*® dry rubbed sliced steak, spring greens, roasted red peppers, pickled red onions, tomatoes, cucumbers, 15.95
bleu cheese crumbles, balsamic vinaigrette

N

CLASSIC PEPPERONI pepperoni, tomato sauce, mozzarella 13.95
MARGUERITE olive oil & garlic, buffalo mozzarella, roma tomatoes, fresh basil 14.95

TAPROOM tomato sauce, hamburger, pepperoni, green peppers, mushrooms, onions, mozzarella 14.95

@ GF - These items can be altered to he GLUTEN FRIENDLY Liberty is not a gluten free environment. Our menu items are handcrafted in our kitchens, often times using shared equipment (including common fryers)
and variations in vendor-supplied ingredients may occur. For these reasons, we cannot assure you that any menu item will be entirely gluten free.



\lix BURGERS & SANDWICHES

SERVED WITH FRENCH FRIES

CROWN CLASSIC*® two 4oz. patties, american cheese, lettuce, tomato, pickles, secret sauce 13.95
TAP ROOM*® cheddar cheese, lettuce, tomato 13.95
FREEDOM*® cheddar, applewood smoked bacon, fried egg, lettuce, tomato 14.95
BLEU*® bleu cheese sauce, bleu cheese crumbles, applewood smoked bacon 14.95

Add the following to any burger for an additional charge of Applewood Smoked Bacon 1.50 e Fried Egg 1.00

SANDWICHES
LIBERTY CLUB® grilled chicken, applewood smoked bacon, lettuce, tomato, sundried tomato basil pesto, monterey jack, wheatberry bread  14.95
STEAK & CHEESE PHILLY® peppers, onions, mushrooms, monterey jack cheese, hoagie roll, au jus 14.95
CHICKEN PHILLY® chicken, peppers & onions, Monterey jack cheese, hoagie roll 14.95
SALMON BLT*® grilled salmon, lettuce, tomato, applewood smoked bacon, hoagie roll, malt vinegar-caper tartar sauce 15.95

Al HOUSE FAVORITES

ONE IF BY LAND

BBQ BABY BACK RIBS® FULL RACK french fries, collard greens 28.95
HALF RACK 18.95
CERTIFIED ANGUS BEEF® MEATLOAF yukon gold mashed potatoes, gravy, sautéed green beans 16.95
HAWAIIAN CHICKEN® teriyaki glazed grilled chicken breasts, pineapple salsa, rice, sautéed green beans 18.95
TWO IF BY SEA
SWEET BOURBON GLAZED SALMON*® rice, sautéed green beans 23.95
JAMBALAYA PASTA shrimp, crawfish, andouille sausage, bell peppers, cajun cream sauce, fettuccine pasta 23.95
SHRIMP AND GRITS tasso ham cream sauce, stone ground yellow cheddar grits 21.95
FISH N’ CHIPS beer battered codfish, french fries, southern slaw, malt vinegar-caper tartar sauce, hushpuppies 19.95
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FRIED SEAF0OD PLATTER shrimp, cod & oysters, served with french fries, southern slaw & hushpuppies 26.95
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We proudly serve Certified Angus Beef® brand to provide you with the highest quality of beef available. A cut above USDA prime,
choice and select. Ten strict standards set the brand apart. All steaks are served with choice of one side item and a mixed greens or ceaser salad.

FILET MIGNON*® 80z 31.95

DRY RUB SIRLOIN*® 6oz 17.95

RIBEYE*® 120z 27.95

MAUI RIBEYE* 120z Hawaiian inspired marinade 28.95

SIRLOIN & COCONUT SHRIMP* 60z dry rub sirloin, coconut shrimp, pineapple marmalade 23.95
ACCOMPANIMENTS

Sautéed Mushrooms & Onions 3 e Bleu Cheese Crust 3 e Grilled or Fried Jumbo Shrimp 7 e Coconut Shrimp 7

Rare - cool red center ¢ Medium Rare - warm red center ¢ Medium - warm pink center
Medium Well - slightly pink center ¢ Well Done - little to no pink

\\iz ON THE SIDE 4

SOUTHERN SLAW® e BLACK BEANS ¢ BAKED POTATO® e YELLOW STONE GROUND CHEDDAR GRITS e RICE
FRENCH FRIES® e SAUTEED GREEN BEANS® e COLLARD GREENS ¢ YUKON GOLD MASHED POTATOES®

*These items contain raw or undercooked .G ing raw or und ked meats, poultry, seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition.
A possible health risk may exist in eating undercooked ground beef at an internal tem perature less than 155 degrees The immediate consumer or purchaser must be 18 years of age or older and notified in advance.




