FEATURED
COCKTAILS

Crimson Sky
Six & Twenty | Heirloom Rye Vodka | LN
Mattei Cap Corse Quinquina, blood
orange, strawberry & jalapeno syrup |

lemon juice

A Loss For Words
Six & Twenty Five Grain Bourbon | Rhum
J-M. white rum | Pasubio Vino Amaro |
blackberry & maple shrub | lime juice |

cocoa bitters

Slowin' Down
Grey Goose vodka | Giffard mire | St.

Germain | lemon | mint

Fortify the Defenses
Russel's Reserve |0yr bourbon | maple
vanilla syrup | Oloroso sherry | black

walnut bitters

Pretty in Pink
Barsol Pisco | Leblon Cachaca |
strawberry-coconut syrup | lime juice |

egg white | grapefruit bitters

Vagabond
llegal Anejo Mezcal | Zucca Rabarbaro

Liqueur | Fot-Li Vermut | cocoa bitters

Solid Gold
Hilton Head Platinum rum | Appleton
Estate Jamaican Rum | passionfruit
puree | lime | thai chili oil

Where | Wish | Was
Milagro Blanco tequila | Aperol |
cucumber syrup | lemon

NON-ALCOHOLIC
COCKTAILS

Pineapple Express
Seedlip aromatic | almond syrup | lime |
pineapple | fresh orange juice

Bees in the Garden
Seedlip citrus | green tea | mint | honey |
lemon

MOTOR SUPPLY

BISTRO
DINNER

April 23rd, 2023

FIRST COURSE

Lever Farm's Strawberries

local greens | Mindoro blue cheese | shaved fennel | Easter egg radishes |

pumpkin seeds | honey vinaigrette

Crispy Select Oyster Caesar
pickled red onion | cucumber | fried bread | grape tomatoes | anchovy-
parmesean dressing

USDA Prime Beef Tartare
ginger & ramp vinaigrette | cabbage | jalapenos | crispy brussel leaves |
cured egg yolk

Steamed P.E.l. Mussels

house green curry | bell peppers | shaved radish | coconut milk | fresh
cilantro | lime

Pan Seared Diver Scallops
cauliflower puree | sweet peas | oyster mushrooms | grilled cippolini
onions | black garlic molasses

Artisan Cheese & Pickle Plate
house-made pickles | bourbon soaked mustard | tomato jam | crostini

ENTREES

Pan Seared Swordfish
ramp verde | pink-eyed peas | blistered tomatoes | Monetta Farms
asparagus | summer squash | fennel & citrus salad

N.Y. Manhattan Strip Steak*
artichoke | baby yukon gold potatoes | baby bok choy | spring onion |
smoked bacon |demi glace

Carolina Heritage Bone-In Pork Chop*
purple sweet potato & turnip | cochon andouille | cider braised greens |
green tomato chowchow | smoked hock jus

Joyce Farm's Duck Duo*

sweet pea pesto | roasted baby carrots | Marsh Hen Mill piccolo farro |
citrus game reduction

S.C. Wild Caught Shrimp

Congaree Milling Co. white grits | roasted tomatoes | nduja | butterbeans |

green onion

Pan-Roasted Cauliflower "Steak™
ramp verde | Wadmalaw Is. butterbeans | radicchio | bok choy | green
tomato chowchow

SIDES

Purple Asparagus 12 Braised Greens 8

—NO SUBSTITUTIONS—

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

EXECUTIVE CHEF WES FULMER & TEAM:
@CHEFWESFULMER | @MOTORSUPPLY

GIFT CERTIFICATES AVAILABLE IN ANY $ AMOUNT
MOTORSUPPLYCOBISTRO.COM

Piccolo Farro

803.256.6687
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BEERS

Steel Hands Blackberry
Lemonade
Wheat Ale | 4.5%

Palmetto Brewing Co. Amber
Amber Ale | 5.9%

Voodoo Brewing
Where Our Secrets Go
Imperial Stout | 9.0%

South Bound Brewing
Scattered Sun
Belgian Style Witbier | 5.2%

Southbound Brewing Cosmic
Howdy
Juicy IPA | 6.8%

Southern Range Brewing
Carolina Pilsner
Pilsner | 4.4%

Savage Craft Galaxy Banger
IPA'| 7.5%

Voodoo Key-Lime
Kolsch | 5.0%

Armored Cow
Fun51 Weizen
Hefeweizen Ale | 5.4%

The Veil Brewing
Merciless Merciless

Double Dry-Hopped DIPA | 8.0%

Southern Range Funny Like a
Clown
West Coast IPA | 6.5%

Jack's Abbey Blood Orange Wheat

Radler | 4.0%

Voodoo Lacto-Kooler
Berliner Style Weisse Ale | 5.5%

Edmunds Oast Something Cold
Blonde Ale | 5.0%

Fullsteam Coffee Is for Closers
Iced Coffee Porter | 6.0%

Doc's Apple Cider
Hard Cider | 6.0%

Untitled Arts
N/A American IPA | <0.5%

Untitled Arts
N/A Italian Style Pilsner | <0.5%

Walker Brothers Ginger
Kombucha
N/A 0.0%
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WINES BY THE GLASS
Ask your server for the full bottle list

WHITE

Banfi Centine Pinot Grigio, Tuscany, 2020

Paddy Borthwick Sauvignon Blanc, New Zealand, 2022
G.D Vajra Moscato Da'Asti, Italy, 2022 (.375ml)
Alexander Valley Vineyards Chardonnay, Sonoma,
2020

Diel de Diel Riesling Blend, Germany, 2020

Chateau Pilet, Bordeaux Blanc, 2020

Cambria Pinot Noir Rosé, Santa Maria Valley, 2021

J Vineyards Chardonnay, California, 2021

RED

Planet Oregon Pinot Noir,Willamette Valley 2020 Jean
Baptiste Pinot & Gamay, France, 2020

Trapiche Broquel Malbec, Mendoza, 2020

Broadside Cabernet Sauvignon, Paso Robles, 2021
Revelry Merlot, Sonoma County, 2019

Predator Old Vine Zinfandel, Lodi, 2020

La Quercia Montepulciano D'Abruzzo, Italy, 2021 The
Prisoner Wine Co. "Saldo" Red Blend, Oakville
California, 2019

Bodegas Muriel Crianza Rioja, Spain, 2018

SPARKLING

Bisol Jeio Prosecco Rosé DOC
Torresella Prosecco

Biutiful Cava Brut Nature
Maurice Bonnamy Cremant Brut

Leitz Eins Zwei Zero Sparkling Rose (Non-Alcoholic)
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