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Welcome to Restaurant 17


House made modern cuisine.


2022 South Carolina Chef Ambassador Winner, Chef Haydn Shaak, marries classical training with his dedication to local farms and ingredients to craft a truly unique menu inspired by the seasonality of the Upstate.



Explore the Menu










 




Where old-world hospitality meets familiar European views, the cuisine reveals an elevated twist on classic Italian and Mediterranean favorites. Chef Haydn Shaak marries classical training with his dedication to local farms and ingredients to craft a truly unique menu inspired by the seasonality of the Upstate.

Savor Something Different.


Its beautiful setting is the clear root for the restaurant’s modern, place-driven perspective. It all adds up to an experience that brings people together over tables of authentic, thoughtful food and drink.

















For the Table


Cheese + Charcuterie Plate

$30


Chef’s Selection of Cheeses, Cured Meats, Accompaniments, Olive Oil Crackers




Buttermilk Ricotta Dip

$16


Wildflower Honey, Truffle Oil, Smoked Sea Salt, Grilled Bread




Beef Carpaccio*

$21

Wild Arugula, Shaved Padano, Truffle Crema, Ciabatta





Artisan Bread

$6


E.V.O.O., House Spice Blend








From the Farm


Caesar Salad

$15

Anchovies, Cherry Tomatoes, Grana Padano, Ciabatta Croutons, Truffle Dressing





Grapefruit + Beet Salad

$15


Pickled Onion, Dried Figs, Hazelnuts, Goat Cheese, Citrus Vinaigrette




Strawberry Salad

$15

Blue Cheese, Dried Plums, Shaved Radish, Pistachios, Honey Balsamic









Pasta


Linguini

$23

Heriloom Tomato, Spring Onions, Dandelion Greens, Garlic Chips, Whipped Ricotta





Rigatoni

$28

Italian Sausage, Roasted Peppers, Calabrian Chilis, Cherry Tomatoes, Pecorino





Nero Shells

$28


Chemical Free Shrimp, Grape Tomatoes, Melted Leeks, Pancetta, Scampi Sauce




Stuffed Pappardelle

$25

Wild Mushrooms, Winter Squash, Basil, Formaggio Filling, Truffle Oil









Small Plates


Lobster Ravioli

$28

Heirloom Squash, Charred Fennel, Melted Leeks, Palomino Sauce





Rabbit Saltimbocca*

$26

Sundried Tomato Polenta, Cippolini Onions, Feta, Brown Butter





Upcountry Vegetable Plate

$24

Ancient Grains, Fennel Pollen, Chef’s Selection of Local Produce, Pumpkin Seed Pesto





Siano Burrata

$18

Frisée, Dried Dates, Marcona Almonds, Vincotto, Picos de Pan









Large Plates


Market Fish Piccata*

$45

Orzo Tostada, Pancetta, Butternut Squash, Bradford Cabbage, Fennel Slaw





Chicken Madiera

$35

Yukon Golds, Wild Mushrooms, Braised Shallots, Baby Bell Peppers





Steak Taglio*

$55

Heirloom Cauliflower, Wild Mushrooms, Cippolini Onions, Gremolata





Duck al Forno*

$37

Pearled Farro, Heirloom Carrots, Roasted Beets, Fig Vincotto












* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

* Corkage fee of $18 per bottle.  Limited to a maximum of 3 bottles
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Bar @ 17










10 Road of Vines

Travelers Rest, SC 29690

(864) 516-1254
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DINNER AT 17
Tuesday–Thursday
5 pm – 9 pm
Friday & Saturday
5 pm – 9:30 pm
Sunday & Monday
5pm-8pm







Brunch
Saturday & Sunday
11 am – 2 pm



Bar@17
Monday-Sunday
11am – close


HAPPY HOUR
Monday – Friday
4pm to 6pm


Now serving snacks & light lunch fare
Monday – Friday
11am – 5pm
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