FOR THE TABLE

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 ]alapeﬁo Sauce 12

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

Cinnamon Bun §
Homemade Icing, Clarified Butter 12

*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

@ Gluten Free
@ Dairy Free
@ Vegetarian

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

VIRGINIA'S

BREAKFAST

ON KING

BRUNCH

MONDAY
THRU

SUNDAY

LUNCH | 8am-3pm

SANDWICHES & SOUTHERN CLASSICS

Meatloaf Sandwich
Texas Toast, Grilled Onions, Chef’s Aioli

American Cheese, Fries 15
Add Fried Egg...2

Crab Cake Sandwich

Potato Bun, Tartar Sauce,
Lettuce, Tomarto, Fries 19

Club Sandwich

Turkey, Ham, Pepper Bacon, Herb Aioli,
Lettuce, Tomato, Swiss & American Cheese,
Toasted White or Wheat Bread, Fries 16

Pulled Pork BBQ Sandwich
Southern Vinegar BBQ Sauce,
Southern Slaw, Pickles,
Sweet Hawaiian Bun, Fries 16

Brunch BLT Sammie
Pimento Cheese, Two Fried Green Tomatoes,
Lettuce, Peppered Bacon,
Two Sunny Side Eggs™,
Buttered Ciabatta Roll, Fries 7

Crispy Cod BLT

Crispy Cod, Bacon, Lettuce, Tomato,
American Cheese, Chef’s Tartar,
Ciabatta Roll, Fries 18

Fish & Chips

Tartar Sauce, Fries 20

VOK Slider Trio

Variety of Your Favorites:

Burger, Grilled or Fried Mini Pully Bone, Crab Cake,

Served on Hawaiian Rolls, Fries 18

Great American Burger*
1/2 Ib. Double Patty with American Cheese,
Lettuce, Tomato, Pickles, Onion, Fries 16
Add Fried Egg*...2 Add Bacon...2

Shrimp & Grits @
Sautced Shrimp, Sausage, Peppers, Onions,
Creole Gravy, Stone Ground Grits 24

Kitchen Sink Potatoes @
Peppers, Onions, Bacon, Sausage, Ranch,
Queso, Cheddar & Swiss 15
Add Fried Egg*...2

The Pulley Bone Sandwich
Grilled or Fried Pulley Bone Chicken,

Potato Bun, Pickles, Fries 15
Add Pimento Cheese...2 Add Bacon...2

Virginia’s Fried Chicken
Choice of Two Sides

sk : BN
18-minute cook time** 24

Farmer’s Plate @ ®
Choice of Four Sides 15

Virginia’s Onion Casserole)

SOUP & SALAD

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 @9

Baby Greens, Strawberries,
Blueberries, Candied Pecans, Goat Cheese,
Pineapple Balsamic 14

Cobb Salad

Romaine, Turkey, Ham, Tomato, Bacon,

Hard Egg, Blue Cheese Crumbles, Ranch Dressing 15

Add Protein to any Salad:
Chicken 6, Shrimp 7, Country Fried Steak* 10
Crab Cake 9, Grilled Salmon* ¢

SOUTHERN SIDES - 5

Grits @
Lima Beans & Rice @®  Home Fries @@
Mac & Cheese € Fresh Fruit @ ®$p
Southern Slaw @ Steak Fries @@

Sweet Potato Fries @@  Green Beans @@

Red Rice @® Collards @®

Executive Chef - Felix McCray
General Manager - Chris Zaleski

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

www.holycityhospitality.com
@Virginiasonking



EGGS & OMELETTES VI RG I N IIA\’S

ON KI NG MONDAY

THRU — —
°\~Y~f° SUNDAY || ERUNCH BEVERAGES |

Served with Home Fries or Grits
Choice of Toast, English Muffin, or Biscuit

Two Eggs* Any Style ®
Cooked Just How You Like ‘Em 14

BREAKFAST - BRUNCH - LUNCH | 8am-3pm

VOK Bloody Mary
King Street Breakfast ® Tito's Vodka, Charleston Bloody Mary Mix 12
2 Eggs, Bacon, Sausage, 1 Pancake 19

BRUNCH CLASSICS

Country Fried Steak & Eggs*
Two Eggs* Any Style,

The Bennett

Carolina Cream Liquor,
Buttermilk Pancakes

i Grit Bowl ® Three Olives Espresso Vodka 12
Country Fried Steak, Sausage Gravy 19 Cinnamon, Nutmeg, Maple Syrup, Stone Ground Grits
owdered Sugar 1 opped with Scramble , Cheddar Cheese, . .
- _ Powdered Sugar 15 Topped with S bled Egg, Cheddar Ch Rise and Shine
Fried Chicken & Eggs Add Strawberries, Bananas or Candied Pecans...r Applewood Smoked Bacon 15 1d Coff:
Two Eggs* Any Style, HO.t or Co C(? ce,
Fried Pulley Bone Chicken 17 Belgian Waffle Blackened Salmon Sandwich® Carolina Cream Liquor 12
Maple Syrup, Bacon or Sausage, Powdered Sugar 13 Open Faced, Green Onion Cream Cheese, .
Farmers Omelette § Add Serawberries, Bananas or Candied Pecans. .1 Bacon, Letuice, Tomato, Peach Bellini
Peppers, Tomatoes, Cheddar 15 Sunny Side Egg*, Home Fries 21 Peach Purée, Prosecco 12
Biscuits & Gravy .
Cheddar Bacon Omelette Buttermilk Biscuits, Sausage Gravy 11 Crab Cake Benedict Mimosa
Cheddar and Applewood Smoked Bacon 16 Crab Cakes, Baby Greens, Tomato, (orange, cranberry. pincapple. grapefiuic)
Stuffed French Toast English Muftin, Poached Eggs™, 5 C};i L
“The” Omelette Pecan Cream Cheese. Fresh Fruic Tabasco Hollandaise, Home Fries 23 Carisfse 1214
Sausage Gravy, Ham, Bell Peppers, Powdered Sugar Bluei)err Syru ’ 6
Tomatoes, Cheddar 17 v &4 M Country Benedict Magnum 43
Breakfast Burrito Country Ham, English Muffin,
Avocado. Bacon Sausage, Egg Poached Eggs™, Tabasco Hollandaise,
BRUNCH EXTRAS Onions, Tomatoes, Peppers, Home Fries 17 SOUTHERN SIDES -5
. Jalapeno Queso, Home Fries 18 . . —_—
Biscuit 3 Fried Green Tomato Benedict e .
Eng]ish Muffin 3 Biscuit Sandwiches Lettuce, Bacon, Poached Eggs*, Vn‘grma & Omm} C:}ssel‘ole © Grits .®@ZJ ,
Toast 3 Bacon, Scrambled Egg & Cheddar 14 Tabasco Hollandaise, Home Fries 19 leiﬁeﬂézsc‘i‘] R1ce@f@@ I;IOHLCEU?S @@)gg
. ’ fac & Cheese § resh Frui )
Sausage 4 Fried Chicken, Scrambled Egg & White American 15 Chicken & Waffles Southern Slaw ®% Steak Fries @@
Bacon 4 Beloian Waffle. Boneless Fried Chick Sweet Potato Fries @@  Green Beans @@
One Pancake 5 Avocado Toast © clgran la €, DOneiess rc11€ 1cken, Red Rice @® Collards ®®
1/2 Biscuit & Gravy 6 Two Eggs Any Style*, Pickled Tomatoes Maple Honey Mustard Syrup,
Yogurt Parfait 8 & Balsamic Glaze 17 Powdered Sugar 16

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.
Executive Chef - Felix McCray 412 King Street Charleston, SC 29403
General Manager - Chris Zaleski

www.holycityhospitality.com
843-735-5800 - info@virginiasonking.com @virginiasonking
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