Visit Daily

bin 28 bar menu
FLATBREADS
CLASSIC MARGHERITA

SMALL PLATES

13

......................................

Fresh mozzarella, marinated Roma tomatoes,
torn basil

CRISPY BRUSSELS SPROUTS

9

TRUFFLE GOAT CHEESE 13

TRUFFLE FRY BASKET

7

FRIED OYSTERS

14

Fried potato, roasted tomato, pesto, arugula

SALADS

.......................................

PRESSED WATERMELON

11

Arugula, shaved radish, pressed watermelon,
pickled red onion, shaved cucumber,
ginger orange vinaigrette

BIBB WEDGE

11

Lightly dusted flash fried gulf oysters,
remoulade sauce

BLACKENED CORVINA TACOS 16
Baja slaw, pineapple salsa, guacamole

Cold water lobster, roasted garlic aioli,
celery, onion, traditional spices,
artisan bun, house chips

11

Local heirloom tomatoes, fresh mozzarella,
pesto, pine nuts, arugula, EVOO,
balsamic reduction

SOUTHERN SALAD

Parmesan, parsley, truffle oil

NEW ENGLAND LOBSTER ROLL 16

Tomatoes, bacon, carrot, pickled red onion,
bleu cheese dressing, balsamic reduction

HEIRLOOM CAPRESE

Spicy chorizo, maple soy reduction

GARLIC SHRIMP PASTA

Angel hair, roasted tomato, arugula, lemon
white wine sauce, pesto compound butter

11

Arugula, green beans, radish, avocado, corn,
almonds, maple vinaigrette

add a protein:
chicken 6 *salmon 7 oysters 8

20

CHEESE & CHARCUTERIE PLATTER
Choose Four 19 Choose Six 22
Ask your server for today’s selections

reid’s likes it local
we work with farmers in our area to serve you the highest
quality meats, vegetables & staples available.
thanks tega hills, ashley farms, anson mills,
springs farm, grateful growers & fort farms.

............................... ENTREES ...............................

*SEARED SCALLOPS

26

Brown butter seared, swiss chard, succotash,
tomato vinaigrette

*PAN ROASTED SALMON

24

Fresh vegetable ratatouille, fried caperberry,
herb oil

*SEARED TUNA

26

SHRIMP PO BOY

18

Soba noodles, kale kimchee, peanut sauce
Lettuce, tomato, onion, tartar sauce,
housemade chips

NASHVILLE HOT CHICKEN SANDWICH 14

.

Comeback sauce, pickles, lettuce, tomato,
onion, housemade chips
local brews
Local craft draft beers on tap

*REID’S STEAKBURGER

15

(cooked to order)

House ground filet, sirloin, and rib-eye,
Tega Hills lettuce, tomato, artisan roll
Choose 1 cheese, 2 toppings, and 1 side
CHEESE
Swiss, sharp cheddar, pimento
TOPPINGS
Avocado, caramelized onions, mushrooms,
Applewood smoked bacon
SIDES
Mustard slaw, truffle fries, housemade chips,
small house salad, pasta salad, potato salad

REID’S BLACK BEAN BURGER 12

.

Avocado, chipotle mayo, roasted red
pepper, arugula, tobacco onions

BURGER NIGHT
Tuesday Nights
“Almost” 1/2 price Steakburgers

1/2 price wine
Join us Wednesdays for
half price wines by the glass

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

