
 
Roasted Mushroom Crostini  

goat cheese, spinach,                             
balsamic pickled onions   7. 

 
Carolina Jumbo Shrimp Cocktail   

tangy cocktail sauce, lemon   9. 
 

Sautéed Jumbo Lump Crab Cake   
Hoppin’ John, green tomato coulis,  

Creole remoulade   12. 
 

High Cotton “Bacon & Eggs”   
Bethel Trail Farm pork belly, crunchy 

farmers egg, red peas, pepper relish   8. 

 

 
visit our other Maverick Southern Kitchens locations 

in Charleston, Mt. Pleasant, Pawleys Island and Greenville. 

Appetizers 

 

Dinner Nightly   5:30 - 10 pm, Weekends 11 pm 

Saturday Lunch   11:30 am - 2:30 pm 

Sunday Jazz Brunch   10 am - 2 pm 

Bar   4 pm Daily, Happy Hour 4 - 7 pm 

Live Music - Nightly and Sunday Brunch 

 

 
Butternut Squash Bisque 
crème fraiche, chives   4. / 6. 

High Cotton Classic Caesar   
sourdough croutons, Parmesan, 

traditional dressing   7. 

House Mixed Salad 
carrots, radish, sunflower seeds, 

 croutons, choice of green goddess   
dressing or sherry walnut vinaigrette   6. 

 
Maine Lobster Tarragon Chowder   
shiitake mushrooms, sweet potato   7. 

Maverick Iceberg Wedge 
blackened bacon, fried green tomatoes,  

buttermilk blue cheese dressing   7. 

Benton’s Ham and Arugula Salad   
apple, goat cheese crouton,  

candied pecans, raisins, 
 Bell’s Farm honey dressing   8. 

Soups and Salads 

 
Tuna Tartar Stuffed Avocado   

ginger shallot dressing, Napa cabbage, 
wasabi sesame seeds   10. 

 
Buttermilk Fried Oysters   

arugula, green goddess dressing   11. 
 

Beef Carpaccio 
local natural beef, Parmesan,  

chicory pickled vegetable salad   9. 
 

Prince Edward Island Mussels 
sweet tomato, fennel and saffron broth, 

grilled sourdough, aioli   9. 

 

Specialty Plates To Share 
 

High Cotton Charcuterie Plate   
selections of house made dry cured sausages, hams,  

pâtes, mustards, assorted pickles, toast   15. 
 
 
 

Domestic Artisan Cheese Plate  
daily selection of four cheeses with apples,  

candied walnuts, grilled baguette   12. 



private group dining available 

earn rewards with Maverick Collection membership 

 
 
 

 
Wild American Shrimp and Grits   21.    

smoked chicken andouille, leeks, charred tomatoes, fennel garlic broth    

Roast Duck Breast and Leg Confit   25.    
butternut squash, green bean & hazelnut risotto, port wine reduction    

Fudge Farms Bone-In Pork Chop   26.    
fried oysters, black-eyed pea ‘cassoulet’, smoked bacon hollandaise   

Thyme Grilled Venison Medallions   26.    
mustard braised Brussels sprouts, country ham, baby carrots  

Filet and Grilled Lobster Tail   36.   
potato and chive gnocchi, spinach, cabernet reduction  

Chef Specialties 

 
Sour Cream Whipped Potatoes 

whole grain mustard, green onions 
 

Sharp Cheddar Grits 
with country ham  

 

Green Bean and Grape Tomato Sauté 
shallots, garlic 

 

Sautéed Swiss chard 
garlic, lemon 

Side Dishes  4. 
 

Butternut Squash Purée 
honey whipped 

 

Roasted Cauliflower 
olive oil, chives 

 

Mustard Braised Brussels Sprouts 
crème fraîche, parsley 

 

Sautéed Cremini Mushrooms 
caramelized onions, rosemary 

If you have any questions regarding vegetarian selections please ask your server. 
Our chefs will create an entrée showcasing fresh, local and seasonal ingredients. 

199 East Bay Street  ·  Charleston, SC  29401  ·  843.724.3815  · fax 843.724.3816   
www.high-cotton.net 

Organic Barramundi   26. 
Yellow Fin Tuna   25. 

Sunburst Farms Trout   22. 
Scottish Salmon   25. 

Lemon Sherry Sauce  

Pine Nut Herb Vinaigrette 

Tomato-Caper Relish 

Porcini Thyme Butter 

Simply Prepared           
Choose from our sustainable seafood options; 

choice of sauce and side dish 

Complete your evening with one of our specialty soufflés;  
they take time so order yours now! 

 

Angus Rib Eye    27. 

Thick Cut NY Strip   28. 

8 oz Filet Mignon   33. 

Australian Rack of Lamb   32. 

Henry Bain Steak Sauce 

Bourbon Bacon Sauce 

Cabernet Reduction 

Béarnaise Sauce 

Garlic Peppercorn Butter 

From the Charbroiler 

Select from our center cut steaks and chops; 
choice of sauce and side dish 


