
  STARTERS 
 & SMALL PLATES 
DEVILED EGGS & BACON Creamy deviled eggs and candied bacon 6.95

SEARED TENDERLOIN Filet of beef tenderloin seared medium rare served 
with baby asparagus 12.95 

SEARED AHI TUNA Served rare, blackened, with soy ginger 9.95

CALAMARI Lightly breaded and served with a lemon butter pepperoncini sauce 7.95

SOUTHERN STYLE CHICKEN FINGERS Served with honey mustard & spicy
BBQ sauces 7.95

CHICKEN WINGS Buff alo, honey mustard, teriyaki or jamaican jerk with 
bleu cheese & celery 7.95

BLEU CHEESE CHIPS Homemade with warm bleu cheese 6.95

CHICKEN NACHOS Tortilla chips, chicken chili, mixed cheeses, corn salsa, pico de gallo, 
jalapenos, lettuce & sour cream 8.95

LOWCOUNTRY CRAB DIP Piping hot with toast points 10.95

ZUCCHINI STACK Flash fried and served with ranch dressing 7.95

LIBERTY FRIES French fries smothered in our homemade ranch dressing, topped with 
melted mixed cheeses & applewood smoked bacon  6.95

 SOUPS & SALADS
LOWCOUNTRY SHE CRAB CUP...4.00    BOWL...5.50

CHICKEN CHILI CUP...3.50    BOWL...5.00

LIBERTY HOUSE SALAD Mixed greens, tomato, applewood smoked bacon, 
mixed cheeses, croutons, & choice of dressing  3.95

     ENTREE SALAD with Chicken 9 - Shrimp 10 - Salmon 11 - Filet Tips 12

CAESAR HOUSE SALAD Romaine lettuce, Caesar dressing  3.95
    ENTREE SALAD with Chicken 9 - Shrimp 10 - Salmon 11 - Filet Tips 12

ICEBERG WEDGE Crisp wedge of iceberg lettuce, applewood smoked bacon, 
tomatoes, bleu cheese crumbles & bleu cheese dressing 5.95

 ENTREE SALADS
BLUE RIBBON CHICKEN SALAD Crispy chicken breast, cucumbers, red onions, 
tomatoes, ham, applewood smoked bacon, mixed cheeses & honey mustard dressing  $9.95

COBB SALAD Grilled chicken, grilled corn salsa, applewood smoked bacon, bleu cheese 
crumbles, cucumbers, tomatoes & bleu cheese dressing 9.95

AHI TUNA SALAD Seared Ahi tuna, red peppers, snow peas, mandarin oranges, green 
onions, fried wontons & honey lime vinaigrette 9.95

STRAWBERRY, SPINACH AND SHRIMP SALAD Grilled shrimp, strawberries, 
sugar roasted pecans, feta cheese, & balsamic vinaigrette 9.95

HAWAIIAN CHOPPED SALAD   Chopped mixed greens, grilled chicken, red pepper, 
cucumber, pineapple, macadamia nuts, fried wontons and honey lime vinaigrette 10.95

MEDITERRANEAN STEAK SALAD Mixed greens, grilled steak, calamata olives, red 
onion, pepperoncinis, cucumbers, tomatoes, and feta cheese tossed in Greek dressing 11.95

 COMFORT FOOD
Add a Liberty House or Caesar House Salad for $2.50

PILED HIGH CERTIFIED ANGUS BEEF® MEATLOAF Served over garlic mashed 

potatoes & topped with mushroom gravy 12.95

LIBERTY CHICKEN Grilled chicken topped with mushrooms & onions in a white 
wine butter sauce with garlic mashed potatoes 12.95

HONEY BOURBON CHICKEN Grilled chicken, candied applewood smoked bacon, honey 
bourbon sauce, smoked Gouda cheese served with french fries 13.95 

BLACKENED TENDERLOIN PASTA Filet tips blackened in garlic butter & tossed with 
bowtie pasta, mushrooms, red onions, sundried tomatoes in an alfredo cream sauce 14.95

SHRIMP ALFREDO PASTA Sautéed shrimp, sundried tomatoes, fresh spinach tossed in a 

classic alfredo cream sauce and bowtie pasta 13.95

ENGLISH FISH AND CHIPS Battered North Atlantic Cod served with 
french fries and slaw 14.95

SHRIMP & GRITS Shrimp, andouille sausage, peppers & onions and Cajun 
cream sauce over Adluh stone ground yellow grits 14.95

RUO TNEMELPMOC OT 
STEAK SELECTIONS

ADD ONE OF THE FOLLOWING

05.2 rof dalaS esuoH raseaC ro esuoH ytrebiL  
Grilled Shrimp 6 
Black and Bleu 3
Sautéed Mushrooms 2{

    
YELLOW FIN TUNA
Blackened or fi nished with ginger glaze served with rice ................10.95 ...............18.95

FLOUNDER
Fried and served with apple walnut slaw ..................................................... 8.95 ...............16.95

HONEY BBQ SALMON
Served with seasonal vegetables  ...................................................................10.95 ...............18.95

FRESH CATCH  ...................................................................................................market .........market

SEAFOOD
Add a Liberty House or Caesar Salad for $2.50

SPECIALTY STEAKS
We proudly serve Certifi ed 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. 
All steaks are served with your choice of one side item. 
Add a Liberty House or Caesar Salad for 2.50

 FILET MIGNON 8oz    20.95  

RIBEYE 12oz  Topped with onion straws  18.95

MAUI RIBEYE 12oz   Island inspired marinade  18.95

NEW YORK STRIP 14oz Grilled and seasoned to perfection 19.95

GARLIC SIRLOIN 10oz  Topped with garlic butter sauce  14.95

PORTERHOUSE 22oz Signature cut, chargrilled served with onion straws 24.95

 Cooking / Temperature

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

*LUNCH CUT

*Lunch Cut: Available till 4pm

DINNER CUT

 PIZZA
Choose hand tossed or fl atbread

WHITE PIZZA  Garlic cream sauce, topped with parmesan, mozzarella and basil 8.95

SPINACH PIZZA Tomato and white sauce topped with spinach, tomatoes, mushrooms, 
mozzarella & parmesan cheese 8.95

PEPPERONI PIZZA Tomato sauce, topped with pepperoni & parmesan and mozzarella 8.95

BBQ CHICKEN PIZZA Grilled chicken, red onion, BBQ sauce, cilantro, grilled corn salsa, 
Gouda and mozzarella cheese 8.95

MEDITERRANEAN PIZZA Pesto sauce topped with artichoke hearts, calamata olives, 
red onion, feta cheese, pepperoncinis and sundried tomatoes  9.95

  SIGNATURE BURGERS
All burgers are Certifi ed Angus Beef® served on your choice of an onion roll 
or pretzel roll with fresh homemade chips

THE CLASSIC BURGER   
Lettuce, tomato & pickles 7.95
ADD CHEDDAR,  SWISS,  OR MONTEREY JACK 8.50

FREEDOM BURGER
Cheddar cheese, applewood smoked bacon, fried egg, pickles, 
lettuce & tomato 8.95

RED, WHITE & BLEU BURGER 
Cajun crusted, bleu cheese crumbles, bleu cheese dressing, onion straws, pickles, 
lettuce & tomato 8.95

BBQ BURGER    
Candied applewood smoked bacon, BBQ sauce, Gouda cheese, onion straws, 
lettuce & tomato 8.95

COWBOY BURGER
Applewood smoked bacon, ham, onion straws, french fries, BBQ sauce, Ranch dressing, 
Monterey Jack, Cheddar, & Swiss cheese 11.95

 SANDWICHES
ASIAN TUNA
Sesame crusted tuna fi llet served rare, pickled ginger, wasabi 
mayonnaise, lettuce & tomato 9.95

LIBERTY STEAK & CHEESE    
Thinly sliced steak, onions, mushrooms & Monterey Jack cheese 8.95

ZESTY CHICKEN SANDWICH
Grilled marinated chicken breast, topped with cucumber sauce, 
lettuce & tomato  7.95

LIBERTY CLUB
Sliced grilled chicken, avocado, applewood smoked bacon, Monterey Jack cheese, 
sundried tomato pesto mayonnaise, lettuce & tomato  8.95

BIG FISH SANDWICH
Corn crusted and pan fried fl ounder fi llet, tartar sauce, lettuce & tomato 9.95

 SIDES 2.50 
Apple Walnut Slaw 
Collard Greens 
Garlic Mashed Potatoes 
French Fries 
Seasonal Vegetables 

Homemade Potato Chips 
Rice Pilaf 
Adluh Stone Ground Yellow Grits

  seirF otatoP teew   S
Sweet Potato Casserole

DESSERTS
Banana Foster Cheesecake  6.95
Big Chocolate Cake         7.95
Apple Cobbler          6.50

Banana Split  7.95    
Seasonal Chef Choice… ask your server



8 2 8  G E R V A I S  S T .

C O L U M B I A ,  S C  2 9 2 0 1

8 0 3 - 4 6 1 - 4 6 7 7  •  W W W . T B O N Z . C O M

IN ADDITION TO OUR OWN LINE, WE HAVE OVER 60 UNIQUE BEERS ON TAP EVERY DAY. WE 
HAVE 30 DRAFT HANDLES THAT WE WILL ROTATE REGULARLY IN ORDER TO PROVIDE NEW 

AND EXCITING BEERS FOR YOU TO ENJOY.

ASK YOUR SERVER “WHAT’S ON TAP”  TODAY-CHEERS!

LIBERTY SIGNATURE 
COCKTAILS

 Liberty is proud to celebrate the world tradition of handcrafted brewing with our own 
distinctive line of award winning Liberty Brews. We feel in every sip you will experience a taste 
that only comes about when the beer is brewed in small batches and brought to your table at 

the height of freshness.

LIBERTY LIGHT LAGER
Our mildest beer, light golden color with low bitterness

LIBERTY ROCKET RED 
 Full bodied malty red ale with a caramel like sweetness

LIBERTY NUT BROWN ALE
Mahogany colored full fl avored ale. Finishes with a hint of chocolate

NEW SOUTH WHITE ALE
 An American interpretation of a Belgium wheat ale brewed light 

and refreshing with orange zest

LIBERTY’S AWARD WINNING BLOODY MARY
A thick and spicy Bloody Mary mix served with Absolut Peppar Vodka and 

garnished with all your favorites including boiled shrimp

HURRICANE LIBERTY 
Malibu Black, Southern Comfort, and Captain Morgan mixed with pineapple 

and cranberry juice with a splash of grenadine

GREG’S PLATINUM MARGARITA
Avion Anejo Tequila, Cointreau, Grand Mariner, triple sec, lime juice, 

and a splash of orange juice

LIBERTY’S SOUTHERN SWEET TEA
Absolut  Wild Tea and Absolut Citron blended with fresh brewed 

Luzianne sweet tea makes a perfect Southern cocktail

CHOCOLATE MARTINI
A mixture of Godiva White Chocolate Liqueur, Amaretto, Absolut Vanilla, 

Bailey’s Irish Cream and Kahlua Mocha Liqueur

AMAZING BEERS!

 
 GLASS  BOTTLE
Liberty Creek House Wines 
CHARDONNAY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95
MERLOT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95
CABERNET . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95
WHITE ZINFANDEL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95

Cabernet Sauvignon
HOGUE W A S H I N G T O N  S T A T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.5 . . . . . . . . . . . . . . . 20
LIBERTY SCHOOL P A S O  R O B L E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . . . . . . . . . . . . . . . . . . . 30
RAYMOND SOMMELIER SELECTION N O R T H  C O A S T  . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . . . . . . . . . . . . . . . . . . 34
FRANCIS COPPOLA DIRECTOR’S S O N O M A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.5  . . . . . . . . . . . . . . 36
LOUIS MARTINI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.5 . . . . . . . . . . . . . . . 36

Merlot
BLACKSTONE C A L I F O R N I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . . . . . . . . . . . . . . . . . . 22
HOB NOB F R A N C E   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . . . . . . . . . . . . . . . . . . . 26
RODNEY STRONG S O N O M A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . . . . . . . . . . . . . . . . . . 32
J LOHR PASO ROBLES C A L I F O R N I A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . . . . . . . . . . . . . . . . . . 34

Malbec
ALAMOS A R G E N T I N A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . . . . . . . . . . . . . . . . . . 22
FINGER PRINTS A R G E N T I N A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . . . . . . . . . . . . . . . . . . . 26
GRAFFIGNA CENTENARIO A R G E N T I N A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.5 . . . . . . . . . . . . . . . . 27

Pinot Noir
MIRASSOU C A L I F O R N I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . . . . . . . . . . . . . . . . . . . 22
CROSSINGS N E W  Z E A L A N D   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . . . . . . . . . . . . . . . . . . . 30
STEELE ‘SS’ C A L I F O R N I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . . . . . . . . . . . . . . . . . . . 34

Shiraz/Syrah Blend
PENFOLDS THOMAS HYLANDS A U S T R A L I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.5 . . . . . . . . . . . . . . . 23
WENTE SHORTHORN CANYON L I V E R M O R E  V A L L E Y   . . . . . . . . . . . . . . . . . . . . . . . . . 8 . . . . . . . . . . . . . . . . . . . 30
JACOBS CREEK RESERVE A U S T R A L I A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . . . . . . . . . . . . . . . . . . . 30
LAYER CAKE A U S T R A L I A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . . . . . . . . . . . . . . . . . . . 34

Red Zinfandel
CLINE C A L I F O R N I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7  . . . . . . . . . . . . . . . . . . 26
ST. FRANCIS S O N O M A  C O U N T Y   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.5 . . . . . . . . . . . . . . . . 27

Chardonnay
LOUIS LATOUR A R D E C H E ,  F R A N C E   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.5 . . . . . . . . . . . . . . . 23
FOUR VINES “NAKED” S A N T A  B A R B A R A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . . . . . . . . . . . . . . . . . . . 26
WILLIAM HILL CENTRAL COAST CHARDONNAY C A L I F O R N I A  . . . . . . . . . 7.5 . . . . . . . . . . . . . . . . 27
SEAGLASS C A L I F O R N I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.5 . . . . . . . . . . . . . . . . 27

Riesl ing
CHATEAU ST MICHELLE W A S H I N G T O N  S T A T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.5  . . . . . . . . . . . . . . 23
SUN GARDEN G E R M A N Y   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . . . . . . . . . . . . . . . . . . . 26
PACIFIC RIM W A S H I N G T O N  S T A T E   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.5 . . . . . . . . . . . . . . . . 27

Pinot Gr ig io
TRINITY OAKS C A L I F O R N I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . . . . . . . . . . . . . . . . . . . 22
ECCO DOMANI I T A LY   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7  . . . . . . . . . . . . . . . . . . 26

Sauvignon Blanc
CALLAWAY C A L I F O R N I A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . . . . . . . . . . . . . . . . . . . 22
BRANCOTT ESTATES N E W  Z E A L A N D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.5 . . . . . . . . . . . . . . . . 27
WHITEHAVEN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . . . . . . . . . . . . . . . . . . . 30

Sparkl ing
FREIXENET CORDON S P A I N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . . . . . . . . . . . . . . . . . . . 26
LA MARCA I T A LY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 . . . . . . . . . . . . . . . . . . . 26
VEUVE CLIQUOT, YELLOW LABEL F R A N C E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 80
PERRIER-JOUET BLASON ROSE F R A N C E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 120
DOM PERIGNON F R A N C E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 225

Other Interest ing Wines
MOTOS LIBERTY MOSCATO C A L I F O R N I A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . . . . . . . . . . . . . . . . . . . 22
MELLINI  BORGHI D’ELSA CHIANTI T U S C A N Y  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . . . . . . . . . . . . . . . . . . . 22
APOTHIC RED C A L I F O R N I A   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.5 . . . . . . . . . . . . . . . 32

WINE LIST

Augusta,GA
Charleston, SC
Columbia, SC

Charleston, SC
Myrtle Beach, SC

 

Myrtle Beach, SC
 

Myrtle Beach, SC Myrtle Beach, SCCharleston, SC
 

Columbia, SC
Myrtle Beach, SC

Greenville, SC
Mount Pleasant, SC

High Point, NC
Myrtle Beach, SC

 

COMMUNITY RESPONSIBILITY FUND
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!

18% Gratuity added for parties of 8 or more. 
We accept Discover Card,  MasterCard,  Visa and American Express.


