
D I N N E R

THURSDAY
 THRU

SUNDAY

3pm- 8pm

Shrimp & Grits
Sautéed Shrimp, Sausage, Peppers, Onions, 

Creole Gravy, Stone Ground Grits  26

Fish & Chips
Tartar Sauce, Fries  21

Virginia’s Fried Chicken 
Choice of Two Sides 

**18-minute cook time**  25

Smothered Entrée
2 Pieces of Chicken Breasts or Pork Chops, 

Mashed Potatoes, Seasonal Vegetable, Brown Gravy  25

Homestyle Meatloaf
Mashed Potatoes, Mushrooms, Onions, Brown Gravy  21

Tabasco Maple Salmon*
Tabasco Maple Glaze, Mac & Cheese, 

Seasonal Vegetable  28

Farmer’s Plate
Choice of Four Sides  18

VOK Slider Trio 
Variety of Your Favorites:

Burger, Grilled or Fried Mini Pully Bone, Crab Cake,
Served on Hawaiian Rolls, Fries  20

Carolina Crab Cakes
Red Rice, Black Bean Corn Salsa, Garlic Cream Sauce  28

@virginiasonking
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Seafood Combo
Fried Shrimp, Cod, Crab Cake, 

Fries & Southern Slaw  32

The Pulley Bone Sandwich 
Grilled or Fried Pulley Bone Chicken, 

Potato Bun, Pickles, Fries  18
Add Pimento Cheese...2 Add Bacon...2

Pulled Pork BBQ Sandwich
Southern Vinegar BBQ Sauce, Southern Slaw, Pickles,

Sweet Hawaiian Bun, Fries  18

Crispy Cod BLT 
Crispy Cod, Bacon, Lettuce, Tomato, 

American Cheese, Chef’s Tartar, 
Ciabatta Roll, Fries  20

Great American Burger* 
1/2 lb. Double Patty with American Cheese, 
Lettuce, Tomato, Pickles, Onion, Fries  18

Add Fried Egg*...2 Add Bacon...2

Lemon Pepper Tortellini
Choice of: Chicken Breast or Salmon

Garlic Cream Sauce, Tomato,
Parmesan Cheese, Basil, Green Onion  26

Country Fried Steak*
Mashed Potatoes, Seasonal Vegetables,

Cracked Pepper Gravy  24

She Crab Soup
Sherry  7/9

Soup of the Day
Chef’s Seasonal Selection 6/8

Virginia’s House Salad
Baby Greens, Cucumbers, Tomatoes, 

Shredded Cheddar, Croutons, 
Ranch Dressing  11

Southern Steak Salad*
Country Fried Steak, Baby Greens, Corn, 

Black Beans, Tomatoes, Goat Cheese, 
Green Onion Vinaigrette  17

Seasonal Salad
Baby Greens, Strawberries, Blueberries, 

Candied Pecans, Goat Cheese, 
Pineapple Balsamic  14

Cobb Salad
Romaine, Turkey, Ham, Tomatoes, Bacon, 

Hard Egg, Blue Cheese Crumbles, Ranch Dressing  15

SOUP & SALAD

ENTREES

Deviled Eggs       
Farm Eggs, Smoked Paprika  4

Fried Green Tomatoes
Buttermilk Ranch, Smoked Paprika  10

Virginia’s Pimento Cheese
Ritz Crackers, English Cucumbers  10

1/2 Doz. Chicken Wings       
Lemon Pepper Dry Rub,

 Crispy Fried or Carolina Gold
Served with Ranch  10

Fried Pickled Okra
Ranch Dressing, Smoked Paprika  8

Tomato Pie
Roma Tomatoes, Basil, Cheddar, Parmesan  10

Pickles & Rings
Ranch, Cheddar Jalapeño Sauce  12

Deep Fried Baby Back Ribs
4 Bones with Kick’n Carolina Gold  15

Cinnamon Bun
Homemade Icing, Clarified Butter  12

Kitchen Sink Potatoes 
Peppers, Onions, Bacon, Sausage, Ranch,

Queso, Cheddar & Swiss  15
Add Fried Egg*...2 Grits   

Steak Fries  
Green Beans

Mashed Potatoes
Collards

Seasonal Vegetables

Virginia’s Onion Casserole     
Lima Beans & Rice     

Mac & Cheese
Southern Slaw    

Sweet Potato Fries         
Red Rice   

Gluten Free
Dairy Free
Vegetarian

20% gratuity will be added to parties of 8 or more

Executive Chef - Felix McCray
General Manager - Chris Zaleski

412 King Street Charleston, SC 29403

VOK
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Add Protein to any Salad:
Chicken  6, Shrimp  7, Country Fried Steak*  10

Crab Cake  9, Grilled Salmon*  9

FOR THE TABLE

*These items are cooked to order. Consuming raw or under
cooked meats may increase your risk of food born illness,

especially if you have certain medical conditions

SOUTHERN SIDES -  5

We impose a 3% surcharge on transactions when paying with a credit card, which is not greater than our cost of acceptance. We do not surcharge debit cards.



Virginia’s children grew older, and soon had children of
their own. As their lives grew to be busier, it became
difficult to carry on the longtime Sunday tradition.
Nevertheless, Red wanted to keep the children close.
Thus began Thursday Family Dinner, where the Bennett
family gathers each week at noon. Coming together
during the week allowed most everyone to join. 

The first Thursday Family Dinner was in 1983. Red
passed away just a few years later. For years, Virginia
kept the tradition alive in memory of him. She still
prepared the home cooked Southern fare that graced the
dinner table of the Bennett household. 

Virginia’s home is no longer a host to only her children,
but to friends and family as well and now, to you. Mrs.
Bennett passed away in 2019, but her memory lives on in
so many ways. 

Through her hospitality, her love of friends and family,
and her love of gathering together to celebrate and
connect over a delicious Southern meal.

Executive Chef - Felix McCray
General Manager - Chris Zaleski

412 King Street Charleston, SC 29403
843-735-5800 - info@virginiasonking.com @virginiasonking

www.holycityhospitality.com

Our inspiration for this restaurant came from Warren J.
and Virginia Bennett. Warren J. was known to most as
“Red” for he had the true look of an Irishman. He and
Virginia were both 17 when they were married in 1939.
As natives to Charleston, Red and Virginia were raised
with the customs of the South. Mrs. Bennett will tell
you, as any true Southerner would agree, that food and
family are the threads that bind the traditions of the
South.

Virginia brought up a family of her own, raising four
boys and two girls. For years, the Bennetts went to
church on Sunday, and then came home to Sunday
Family Dinner. Traditionally, Southern families joined
together in the afternoon for good company,
conversation, and the familiar dishes prepared from
family recipes, collected and passed down through the
years
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