
We proudly serve Certified Angus Beef® brand to provide you 
with the highest quality of beef available. A cut above 

USDA prime, choice and select. Ten strict standards set the 
brand apart . Add a Liberty house or caesar salad for 2.50 

  
8 O Z  F I L E T  M I G N O N  2 1 . 9 5

baked  po ta to ,  g reen  beans
  

1 0 O Z  S I R L O I N  1 6 . 9 5
gar l i c  bu t te r,  Yukon  go ld  mashed  po ta toes , 

co l l a rd  g reens
  

1 2 O Z  R I B E Y E  1 9 . 9 5 
baked  po ta to ,  g reen  beans

  
T E N D E R L O I N  M E DA L L I O N S  1 5 . 9 5 

mushroom demi -g lace ,  g reen  beans
yukon  go ld  mashed  po ta toes

C O O K I N G  /  T E M P E R AT U R E

R red/cool •  MR red/warm • M red/hot •  MW pink/hot •  W brown/hot

C H I C K E N  W I N G S  9 . 9 5 
10 wings, hot, medium, mild, celery, bleu cheese
original or double fried 

L I B E RT Y  NAC H O S  9 . 9 5  
corn torti llas, roasted chicken, pico de gallo, 
queso, sour cream, jalapeños

H O U S E M A D E  P R E T Z E L  4 . 9 5 
queso and ale mustard

S E A R E D  A H I  T U N A  9 . 9 5 
blackened, soy ginger, wasabi cream, sriracha

B L E U  C H E E S E  C H I P S  6 . 9 5
bleu cheese sauce, bleu cheese crumbles, green onion

S O U T H E R N  D I P  D U O  7 . 9 5 
boiled peanut hummus, pimento cheese, 
pita chips, celery sticks

C H I C K E N  &  WA F F L E S  9 . 9 5
maple-apple butter, sambal-maple syrup

CA L A M A R I  8 . 9 5
citrus-curry aioli

B A K E D  M AC  &  C H E E S E  6 . 9 5 
asiago, cheddar, queso, ritz cracker crust

served with french fries and pickle spear

S T E A K  &  C H E E S E  9 . 9 5
mushrooms, onions, mozzarella, au jus

A H I  T U NA  S A N DW I C H  1 0 . 9 5
sesame crusted, wasabi mayo, pickled ginger, seaweed salad

L I B E RT Y  C L U B  9 . 9 5
grilled chicken, applewood smoked bacon, avocado, 
lettuce, tomato, sundried tomato & basil mayo, 
monterey jack, wheatberry bread

B I G  F I S H  1 0 . 9 5
cornmeal crusted, bacon & onion marmalade, 
bread & butter pickles, baby spinach, tabasco aioli

J E R K  C H I C K E N  S A N DW I C H  8 . 9 5
grilled chicken, Caribbean jerk glaze, 
pineapple salsa, lettuce, tomato

M E AT B A L L  G R I N D E R  8 . 9 5
hand-rolled meatballs, marinara, mozzarella

P E P P E RO N I  9 . 9 5
tomato sauce, pepperoni, mozzarella

TA P RO O M  1 0 . 9 5
tomato sauce, hamburger, pepperoni, 
green peppers, mushrooms, onions, mozzarella

B B Q  C H I C K E N  9 . 9 5
grilled chicken, red onion, bbq sauce, 
smoked gouda, mozzarella

M A R G U E R I T E  9 . 9 5
basil pesto, tomatoes, mozzarella, fresh basil

S O U T H E R N  S M OT H E R E D  C H I C K E N  1 5 . 9 5
grilled chicken, applewood smoked bacon, bbq sauce, 
smoked gouda, yukon gold mashed potatoes, green beans

S H R I M P  &  G R I T S  1 5 . 9 5
stone ground white grits, cajun cream sauce, 
tasso ham, green onion 

F I S H  &  C H I P S  1 5 . 9 5
nut brown beer battered cod, french fries, southern slaw

AT L A N T I C  S A L M O N  1 8 . 9 5
pineapple salsa, baked potato, green beans

B B Q  B A B Y  B AC K  R I B S  1 8 . 9 5
french fries, southern slaw

BU T T E R M I L K  F R I E D  C H I C K E N  1 3 . 9 5 
sawmill gravy, yukon gold mashed potatoes, collard greens

C E RT I F I E D  A N G U S  B E E F ® M E AT L OA F  1 2 . 9 5
mushroom demi-glace, yukon gold mashed potatoes, 
collard greens

served with lettuce, tomato, french fries and pickle spear 

C L A S S I C  8 . 9 5
american, lettuce, tomato, red onion

F R E E D O M  9 . 9 5
cheddar, applewood smoked bacon, fried egg

S O U T H E R N  9 . 9 5
bacon & onion marmalade, pimento cheese

S M O K E H O U S E  9 . 9 5
smoked gouda, applewood smoked bacon, bbq sauce, red onion

B L AC K  &  B L E U  9 . 9 5
blackened, bleu cheese sauce, bleu cheese crumbles

S O U T H E R N  C O L E S L AW 
Y U KO N  G O L D  M A S H E D  P OTATO E S 
G R E E N  B E A N S 
B A K E D  P OTATO
C O L L A R D  G R E E N S 
F R E N C H  F R I E S 
P OTATO  C H I P S 
S TO N E  G RO U N D  W H I T E  G R I T S  
S E A S O NA L  V E G E TA B L E 

S H E  C R A B  S O U P  4 . 9 5 

H O U S E  S A L A D  4 . 9 5
cucumbers, tomato, applewood smoked bacon, 
mixed cheese, croutons

CA E S A R  S A L A D  4 . 9 5
caesar dressing, croutons
E N T R E E  S A L A D 

WITH CHICKEN 9 • SHRIMP 10 • SALMON 1 1 • FILET TIPS 12 

I C E B E R G  W E D G E  6 . 9 5
applewood smoked bacon, tomatoes, 
bleu cheese crumbles, bleu cheese dressing

STRAWBERRY SPINACH 9.95
grilled shrimp, strawberries, sugared pecans, 
feta cheese, balsamic vinaigrette

B L U E  R I B B O N  C H I C K E N  9 . 9 5 
fried chicken, ham, cucumber, red onion, tomato, 
applewood smoked bacon, mixed cheese, honey mustard

C O B B  9 . 9 5
grilled chicken, bleu cheese crumbles, cucumber, 
egg, tomato, applewood smoked bacon, avocado, 
bleu cheese dressing

A S I A N  9 . 9 5
grilled chicken, bell pepper, cilantro, green onion, 
cucumber, carrot , wasabi peas, asian sesame dressing 

 *Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of food-borne illness, especially if you have a medical condition.  A possible health risk may exist in eating undercooked ground beef at an internal temperature less than 155 degrees. 
The immediate consumer or purchaser must be 18 years of age or older and notified in advance.

D E V I L E D  E G G S  2 . 9 5 
southern style

CA R A M E L I Z E D  O N I O N  D I P  2 . 9 5 
salt & vinegar chips

H O U S E M A D E  P O R K  R I N D S  2 . 9 5 
cajun seasoned

H A N D - RO L L E D  M E AT B A L L  2 . 9 5 
marinara, mozzarella cheese, basil



As a member of this grand community, we are proud of the fact that we have instituted a self-imposed “community responsibility fund”. Liberty uses a percentage of every dollar you spend to support the TBonz Foundation, Inc. 

With these monies, we support various charities, service projects, schools and deserving individuals who make daily contributions for the betterment of our communities. We have always felt we have a strong responsibility to give 

back to the communities that nurture us and we thank you for helping us achieve this goal!
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828  GERVA IS  STREE T  •  COLUMBIA ,  SC  2920 1  •  803 - 46 1 - 467 7  •  l i be r t y tap room .com
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L I B E RT Y  B L O O DY  M A RY  7 
absolut peppar, olives, lime, celery & a boiled shrimp 

S P I C Y  B L O O DY  M A RY  7 . 2 5 
spicier version 

M I M O S A  C L A S S I C  5 . 5 0

M A N M O S A  6 . 5 0

D E V I L E D  E G G S  2 . 9 5
southern style   

B L E U  C H E E S E  C H I P S  6 . 9 5
bleu cheese sauce, bleu cheese crumbles, green onions

S O U T H E R N  D I P  D U O  7 . 9 5
boiled peanut hummus, pimento cheese, pita chips & celery sticks 

S E A R E D  A H I  T U N A  9 . 9 5
blackened, soy ginger, wasabi cream, sriracha

C H I C K E N  W I N G S  9 . 9 5
10 wings, hot, medium, mild, celery, bleu cheese
original or double fried

S H E  C R A B  S O U P  4 . 9 5

C O B B  9 . 9 5
grilled chicken, bleu cheese crumbles, cucumber, egg, tomato, 
applewood smoked bacon, avocado, bleu cheese dressing

S T R AW B E R RY  S P I NAC H  9 . 9 5  
grilled shrimp, strawberries, sugared pecans,  
feta cheese, balsamic vinaigrette

all omelets served with tap room toast & breakfast potatoes or 
stone ground white grits

L I B E RT Y  O M E L E T  9 . 9 5 
applewood smoked bacon, ham, red & green peppers,  
onions, mixed cheese 

CA J U N  O M E L E T  1 1 . 9 5
shrimp, tasso ham, red & green peppers,  
monterey jack cheese, cajun cream sauce

CA P R E S E  O M E L E T  9 . 9 5
pesto, tomato, mozzarella, basil

S O U T H W E S T  S T E A K  O M E L E T  1 0 . 9 5
potatoes, shaved ribeye, peppers & onions, queso

a sourdough english muffin topped with poached eggs, 
hollandaise & breakfast potatoes or stone ground white grits

C L A S S I C  B E N E D I C T  8 . 9 5 

S A L M O N  B E N E D I C T  9 . 9 5

F L O R E N T I N E  B E N E D I C T  8 . 9 5 

served with maple syrup and whipped cream

C L A S S I C  6 . 9 5 

S T R AW B E R R I E S  7 . 9 5

B A NA NA S  F O S T E R  7 . 9 5

C H I C K E N  &  WA F F L E S  9 . 9 5 
maple-apple butter, sambal-maple syrup

S H R I M P  &  G R I T S  1 5 . 9 5 
stone ground white grits, cajun cream sauce, tasso ham, green onion

B R E A K FA S T  BU R R I TO  9 . 9 5 
scrambled eggs, mixed cheese, applewood smoked bacon, peppers, 
onions in a flour tortilla topped with salsa, sour cream, queso

E G G S  A N Y  WAY  8 . 9 5 
three eggs cooked the way you like them, tap room toast, breakfast 
potatoes or stone ground white grits, ham or bacon

S T E A K  A N D  E G G S  1 3 . 9 5 
6oz certified angus beef tenderloin® medallions, two eggs cooked 
your way, breakfast potatoes, tap room toast

B R E A K FA S T  S A M M Y  7 . 9 5
two eggs, cheddar cheese, sausage, texas toast

E G G S  I N  A  B A S K E T  7 . 9 5 
slice of Liberty french toast, two eggs fried in the middle,  
Applewood smoked bacon, maple bacon mornay sauce

S T E A K  &  C H E E S E  9 . 9 5 
mushrooms, onions, mozzarella, au jus 

C L A S S I C  BU R G E R  8 . 9 5 
american, lettuce, tomato, red onion

A H I  T U NA  S A N DW I C H  1 0 . 9 5 
sesame crusted, wasabi mayo, pickled ginger, seaweed salad

L I N C O L N  S T R E E T  H A S H  7 . 9 5 
The ultimate hangover cure - corned beef, potatoes, eggs, onions, 
jalapeños, tomatoes, jack and cheddar cheese, bacon, ranch 
dressing, sour cream

Janua r y  20 14

10 A M  –  2 P M


