
Starters 
Blue Crab & Butterbean Soup smoked sausage, squash, corn bread croutons 5./ 7. 

Chopped Caesar croutons, Parmigiano‐Reggiano, tradiƟonal dressing  6.  

Iceberg Wedge Benton’s bacon, fried green tomatoes, bleu cheese, tarragon vinaigreƩe   8. 

Chilled Shellfish & Butter Lettuce shrimp, lump crab,                                                     

cucumbers, radish and citrus segments, yuzu vinaigreƩe  13.  

House Salad  arƟsanal greens, radish, pecans, tomatoes, cornbread croutons, cucumbers, 

choice of green goddess or house vinaigreƩe  7.                                                                       

  

Small Plates 
Buttermilk Fried Oysters arugula, green goddess dressing  13. 

Cornbread Stuffed Quail pecan pesto, sweet potato hash, bourbon glaze  15.                            

 Bar T Ranch Beef Carpaccio red wine dijonaise, arugula salad, capers, ricoƩa salaƩa, flat bread  12. 

Scallops & Pork Belly spiced green lenƟls, pineapple salad, coconut curry broth  15. 

Shrimp & Grits chicken andouille sausage, leeks, tomatoes, shrimp broth  18. 

Smoked Salmon Bruschetta BenedicƟne, caper berries, shallots, lemon oil  13.                                

Steamed Mussels Pernod, fines herbs, garlic buƩer, grilled ciabaƩa  11. 

Our Farmers & Sources 
Steve Ellis Upstate Farmer’s Alliance, Gray Court, SC           

Daniel Parsons Parson Produce, Clinton, SC 

Jeff Isbell Iszy’s Farm, Liberty, SC 

Mark Mahefka, Captain Abundant Seafood, Charleston, SC 
Richard Taylor Bar T Ranch, Honea Path, SC 

Dr. David Wortham Timms Mill, Anderson, SC 

Evin J. Evans & Patricia Bell Split Creek Farms, Anderson, SC 

 
High Co on is a partner of the                                                                                               

Sustainable Seafood Ini a ve and South Carolina's Fresh on the Menu program.                                                   

House-Cured Meats & Artisanal Cheeses  
To enjoy alone or to share  

Served with seasonal fruit, High CoƩon mustards and pickles. 

Three for 9. Five for 15. Seven for 18. 

  pâté • rilleƩes • liver mousse • ham • salami 

Merry Goat Round • Pleasant Ridge Reserve • 3‐year aged Cheddar • Smoky bleu cheese  



Chef Specialties 
Grilled Scottish Salmon 

pan roasted turnips, caramelized onions, wild mushrooms, truffle vinaigreƩe  24. 

 Baked Crab Stuffed Flounder  

orange braised fennel, haricot verts, citrus brown buƩer vinaigreƩe  25. 

Lump Crab Cakes    

Charleston gold rice pilaf, edamame, toasted sesame seeds, sweet pepper buerré blanc  24. 

Sunburst Farms Red Trout 

lima bean and sweet corn succotash, spiced pecans, tomato‐tarragon jus  22.  

Pan Seared Duck Breast  

buƩernut squash custard, toasted hazelnuts, green beans, honey thyme reducƟon 25. 

Eden Farms Pork Chop 

jalapeño sharp cheddar grits, buƩermilk fried okra, bourbon bacon sauce 26.  

Springer Mountain Chicken Breast 
garlic spinach, rosemary mashed potatoes, shiitake mushroom red pepper jus  19.   

Southern Vegetable Plate 
collecƟon of simply prepared local ingredients  18.   

Side Dishes    
Steamed Broccoli  lemon olive oil  5. 

Butterbean & Sweet Corn Succotash tomatoes, scallions  5. 

 Timms Mill White Corn Grits cheddar cheese, sweet pepper relish  4.  

Sautéed Green Beans tarragon, shallots 5. 

Rosemary Mashed Potatoes 4.  

South Carolina Collard Greens smoky bacon, cider braised 5. 

Garlic Spinach 5.  

Dinner Nightly From 5:30 pm  
with Live Music Thursday, Friday & Saturday 5:00 ‐ 8:30 pm  

Lunch Monday -  Saturday 11:30 am -  2:30 pm 

Sunday Brunch 10:00 am - 2:00 pm 
with Live Music 11:00 am ‐ 2:00 pm   

Happy Hour 4:00 pm - 6:30 pm  

12 oz Angus Rib-Eye  26. 

10 oz New York Strip  27. 

 7 oz Filet Mignon  32. 

24 oz Porterhouse 44. 

From the Charbroiler 

served with a choice of Henry Bain steak sauce, Cabernet reducƟon,                                                        
peppercorn garlic buƩer, or bleu cheese graƟnée and a side dish. 

Create Your Own Surf & Turf 
Lump Crab Meat 8.  Fried Oysters 8.  Spiced Shrimp 6. 

Brian HesselƟne, General Manager  
www.HighCoƩonGreenville.com 


