
Boards are accompanied with garnish and baguettes by Sauver Du Monde Bakery made for Uncork.

Hombolt Fog (Semi-Soft Goat Cheese)* . . . . . . . . $16  
Smoked Gouda(Semi-Soft Cow).............. . . ...........$14
Drunken Goat(Semi-Soft Goat Cheese)*................$16 
Manchego (Semi-Hard Sheeps Milk).........................$14

Genoa Salami  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $13 
Ham  Prosciutto... . . . . . . . . . . . . . . . . . . . . . . . . . . . ..$14  
Gin & Juniper Lamb Salami*  . . . . . . . . . . . . . . . . ..$16
Italian Toscana Salami* . . . . . . . . . . . . . . . . . . . . ..$16

 

Brie (Soft Cow’s Milk)* . . . . . . . . . . . . . . . . . . . . . . . . .$16
Onion Cheddar(Semi-hard Cows’s Milk). . ...... . ..... . . . ..$16 
Lemon-Honey Wensleydale(Semi-Soft Cows Milk)*. ..$16
Espresso Lavender Cheddar (Semi Hard Cow’s Milk)*$16
Taleggio(Semi-Soft Cow)..........  . . . . . . . . . . . ...........$14

Sopressata Salami  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$13
Chili & Red Wine Pork Salami . . . . . . . . . . . . . . . . . . . .$14
Spicy Calabrese Salami*  . . . . . . . . . . . . . . . . . . . . . . .$16

UNCORK CHARLESTON IS AVAILABLE FOR PRIVATE EVENTS
854.222.3939  /  INFO@UNCORKCHARLESTON.COM  /  UNCORKCHS.COM

Fromage

Charcuterie

4 selection assortment $40
6 selection assortment $54

                Please make sure to close out all checks with your bartender or server prior to leaving.  Unclosed checks are subject to 20% gratuity.
   ***Parties of 6 or more are subject to an automatic 20% Gratuity *No Split Checks for Parties of 6 or more***

                 *   Indicates a $3.00 supplemental charge for assortments. 

Housemade Desserts & Coffee
   ASK YOUR SERVER

Roasted Brussels-Sprouts
Chopped Bacon Bits, Red Pepper Flake, Smoked Sea Salt, 

Crumbled Gorgonzola
-14-

Whipped Goat Cheese Crostini 
Proscuitto, Balsamic Reduction, Strawberries, Basil

-10-

Meatballs
Toasted baguette, Marinara, Basil, Shaved Asiago

-12-

Stuffed Portabello Mushrooms
Mozzarella, Proscuitto, Thyme-Balsamic Glaze

-13-
                                     

Grilled Chicken Sandwich
Artisian Greens, Havarti Cheese, Bacon and Basil Mayo

-17-

She Crab Soup
Sherry, Frsh Cracked Pepper, Baguette

-15-

Pickled Vegetable & Whiskey Pimento Cheese 
Plate

House Pickled Vegetables, Whiskey Pimento Cheese, 
Crostinis

-11

Cheese Stuffed Truffled Ravioli
Baked Chicken,Caramelized Onions-Mushrooms and 

Asparagus, Shaved Asiago
-20-

Balsamic-Basil Tomato & Goat Cheese Salad
Artisan Greens, Candied Walnuts, Macerated Blackber-

ries, Balsamic Reduction, Baguette
-15-

Smoked Bourbon Brisket
Grilled Asparagus, Roasted Golden Potatoes, Coleslaw, 

Brown Sugar Bourbon Glaze
-20-

Three Cheese Tortellini
Housemade Vodka-Herb Sauce, Smoked Sea Salt,     

Baked Mozzarella, Fresh Basil, Baguette
-19-

*Add Chicken or Braised Brisket to Any Dish $5


