
 STARTERS 
OYSTERS  3.50 EACH

cocktail sauce, mignonette, lemon 

BRUSSELS SPROUTS  10
sweet soy glaze, brandy raisins, sesame

WILD MUSHROOM SOUP  14
crème fraîche, croutons, chive oil

CORN & CRAB CHOWDER  14
bacon, crispy onions, chives 

SHRIMP  21
chilled, rez spice, cocktail, 

gringo blanco sauce

GROUPER BITES  16
pickled red onion aioli, lemon

CRISPY PORK SHANKS  17
red cabbage slaw, hoisin bbq sauce

STEAK TARTARE  18
quail egg, capers, toast points

 
TUNA POKE BOWL  21

edamame, avocado, ponzu

MARYLAND CRAB CAKES  23
green apple, breakfast radish,

grain mustard aioli

 PASTAS 
GARGANELLI  26

beef short rib, ricotta, parsley
FETTUCCINE  39

crab, shrimp, clams, scallop,
crushed red pepper, cream

 PRIME 
FILET MIGNON  49

yukon mash potatoes, green beans, hollandaise

GRILLED MEATLOAF  28
yukon mash potatoes, mushroom gravy,  

crispy fried onions

USDA PRIME BONE-IN RIBEYE  74 
bacon-cheddar mac & cheese, bordelaise

FRIED CHICKEN  26
waffles, citrus butter, maple, nashville hot sauce 

SHORT RIB  42 
jimmy red corn grits, heirloom baby carrots, red wine jus

REZ BURGER  23
cheddar, american, provolone, bacon, lettuce,

tomato, pickles, onion, magic sauce
 

LAMB CHOPS  49
parmesan potato gratin, gremolata, lamb jus

ST. LOUIS RIBS  26
fries, texas toast, house pickles, sauces

 Must be at least 21 years old to consume alcohol. Tax & gratuity not included.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

 SALADS    13

CAESAR
chopped romaine, country ham, egg,  

croutons, caesar dressing

HEIRLOOM TOMATO 
bacon, cornbread croutons, fried red onions,

buttermilk dressing 

BLUE CHEESE 
romaine lettuce, cherry tomato, pickled onions,  

cucumber, candied pecans, bacon, blue cheese dressing

add protein supplement
chicken + 10, shrimp + 12

BENTON’S HAM  21

house biscuits, cherry-pepper jam, red eye aioli



EXTRAS  8

HOUSE BISCUITS 
honey butter

SHOESTRING FRIES 
parsley

 

CHARLESTON GOLD RICE
butter, chives

GREEN BEANS 
garlic, blistered tomatoes, 

BROCCOLINI
bagna cauda, chili flakes

WHIPPED POTATOES 
butter, chive

BACON-CHEDDAR MAC & CHEESE
applewood smoked bacon, cheddar cheese

 Must be at least 21 years old to consume alcohol. Tax & gratuity not included.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

 SPECIALTY COCKTAILS 

OLD FASHIONED  16
blade and bow bourbon, bitters, orange peel, filthy cherry

THE REZ COCKTAIL  14  

pineapple infused camarena tequila, mint, lime, soda 

IMPROVED G&T  14   
askur gin, elderflower, tonic water, b’lure ice

NACHO LIBRE  14     
western son prickly pear vodka, house-made sour mix, 

hibiscus & mezcal ice

tapped

LYCHEE MARTINI  16    
grey goose la poire vodka, elderflower, lychee and lemon juice

MARGARITA INTENSO  14    
camarena tequila, passion fruit purée, house-made sour mix

WHEN WE WERE YOUNG  144    
ketel one oranje vodka, house-made sangria blend, fresh fruit, wine

RUM RUNNER  14    
zacapa 23 rum, banana liqueur, tropical juice blend, grenadine

ALL TAPPED COCKTAILS AVAILABLE IN LARGE FORMAT  95
minimum 4 guests required to participate 

non-alcoholic 

REZZIE OR NOT  9      
guava, pear, house-made sour mix, grenadine, soda

 SEAFOOD 

GROUPER  40
charleston gold rice, shrimp, andouille sausage, 

crawfish, creole sauce

TWIN LOBSTER TAILS  80
grilled, garlic butter

SHRIMP & GRITS   30
jimmy red corn grits, trinity, 

andouille sausage

VERLASSO SALMON  39
caulilini, crisp benton’s ham, caper sauce


