MAVERICK BAR & GRILL

CLICK HERE TO MAKE ONLINE RESERVATIONS

SOUPS & SALADS

SuUuMMER ToMATO GAZPACGHO
BASIL PESTO, CALIFORNIA OLIVE OIL

WILD SHRIMP & SWEET CORN CHOWDER
LOCAL POTATO CHIPS, THYME, BACON

HIGH COTTON CLASSIC CAESAR
SOURDOUGH CROUTONS, PARMESAN, TRADITIONAL DRESSING

MARKET GREENS SALAD
TOMATOES, CUCUMBERS, RADISHES, SHERRY WALNUT VINAIGRETTE

MAVERICK IGEBERG WEDGE
BLACKENED BACON, FRIED GREEN TOMATOES, BUTTERMILK BLUE CHEESE DRESSING

MAINE LOBSTER & BABY GREENS SALAD
AVOCADO, TOMATO, ORANGES, CREAMY TARRAGON DRESSING

GRILLED CAROLINA PEACH & ARUGULA SALAD
ALLAN BENTON’S COUNTRY HAM, LOCAL GOAT CHEESE, PECANS,
HONEY BALSAMIC VINAIGRETTE

APPETIZERS

RoAsST TOMATO BRUSGHETTA
SPLIT CREEK FARMS GOAT CHEESE, BALSAMIC PICKLED SHALLOTS,
GRILLED SOURDOUGH

TUNA TARTARE STUFFED AvOCGADO
MANGO, TARO CHIPS, SEAWEED SALAD

CAROLINA SHRIMP COCGKTAIL
TANGY COCKTAIL SAUCE, LEMON

SAUTEED JUMBO LUMP CRAB
CHANTERELLE MUSHROOMS, GRILLED CORN, TOMATO THYME BROTH

BUTTERMILK FRIED OYSTERS
ARUGULA, GREEN GODDESS DRESSING

LocAL SHRIMP & GRIT FRITTERS
PEPPER RELISH, TASSO HAM, SCALLIONS AND TOMATOES

STEVENSON PLAGE FARMS BEEF CARPACCIO
HOUSE MADE PICKLES, SHAVED PARMESAN, MERLOT VINAIGRETTE

CRISPY CAROLINA PORK BELLY
HONEY JALAPENO GLAZE, PETIT GREENS, PEACH PRESERVES

HIGH CoOTTON CHARCUTERIE PLATE
SAUCISSON, TERRINES AND RILLETTES, MUSTARDS, PICKLES AND GRILLED BAGUETTE

DINNER NIGHTLY FROM 5:30 PM
SUNDAY JAZZ BRUNCH 10:00 AM TO 2:00 PM
LuNCH EVERY SATURDAY 11:30 AM TO 2:30 PM
PRIVATE GROUP DINING FOR LUNCH AND DINNER DAILY
LIVE Music NIGHTLY IN THE BAR.

EARN REWARDS WITH A MAVERICK COLLECTION MEMBERSHIP.



http://www.opentable.com/single.aspx?rid=5070&restref=5070

ENTREES

PAN SEARED JuMBO ScALLOPS
HARICOT VERT ROAST TOMATO SALAD, SWEET CORN CUCUMBER RELISH, BASIL PESTO

SAUTEED FILET OF GROUPER %28
GRILLED VINE RIPE TOMATOES, SUMMER SQUASH SAUTé, YELLOW BELL PEPPER FLIMIé

SHRIMP STUFFED CAROLINA TROUT $Z4
TOASTED PECANS, CREAMED CORN AROMATIC RICE, GINGER SHRIMP BEURRE BLANC

SKILLET SEARED MAHI MAHI $25
FIELD PEA SUGCCOTASH, BUTTER POACHED LOBSTER GLAW, LOBSTER CHIVE CREAM

LOWCOUNTRY SPICED YELLOWFIN TUNA $27
GRAPE TOMATO, GREEN BEAN, AND OKRA SAUTE, JUMBO LUMP CRAB,
TOMATO BASIL BUTTER

FILET MIGNON AND MAINE LOBSTER TAIL $.'38
CREAMED SPINACH, POTATO GRATIN, BROILED TOMATO, MUSHROOM JUS

ROAST STUFFED FREE RANGE CHICKEN $21
BBQG BRAISED GREENS, GRILLED ANSON MILLS GRIT CAKES, ROASTED BELL PEPPER GRAVY

CAROLINA RABBIT $26
BUTTERMILK FRIED HAUNCH, BACON WRAPPED LOIN, WARM POTATO SALAD,
MARSALA CHANTERELLE MUSHROOM JUS

SLaw RoAsTED Duck BREAST $26
LEG CONFIT, BRANDY POACHED PEACH, SPINACH, MISSION FIG COMPOTE, GINGER REDUCTION

BourBON GLAZED EDEN FARMS PORK CHOP $25
JALAPENO CHEDDAR GRITS, FRIED GREEN TOMATOES, COUNTRY HAM SCALLION JUS

SLow ROASTED RACK OF LAMB $36
GOAT CHEESE, EGGPLANT, AND SQUASH GRATIN, TOMATO MINT RELISH, CABERNET JUS

FROM THE CHARBROILER

SELECT FROM OUR CENTER CUT STEAKS & CHOPS
WITH YOUR CHOIGCE OF SAUCE & SIDE DISH

STEAKS SAUCES

ANGUS RIBEYE $2'7 HENRY BAIN STEAK SAUCE
CowBOY RIBEYE $44 BOurRBON BACON SAUCGE

PEPPERCORN GARLIC BUTTER
ANGUS NY STRIP %28

MUSHROOM ROSEMARY JuUus
CENTER CUT FILET MIGNON $33 CABERNET REDUCTION

CARVED PRIME SIRLOIN $26 BEARNAISE

SiDE DISHES $5

SAUTEED GREEN BEANS
BASIL PESTO CHIVE WHIPPED POTATOES

STEAKHOUSE MUSHROOMS ANSON MiLLS GRITS

WITH JALAPENO AND CHEDDAR
FRIED GREEN TOMATOES

WITH SWEET PEPPER RELISH CREAMED CORN AROMATIC RICE

WITH TOASTED PECANS
GRILLED ASPARAGUS

LEMON, OLIVE OIL LocAL PoTATO HASH

VIDALIA ONION CREAMED PEAS JULIENNE OF SUMMER SQUASH
SMOKED BACON, BREAD CRUMBS

COMPLETE YOUR EVENING WITH ONE OF OUR SPECIALTY SOUFFLES.
THEY TAKE TIME SO ORDER YOURS NOW!

199 EAST BAY STREET * CHARLESTON, SC 29401
WWW.HIGH-COTTON.NET X (843) 724-3815 X FAX (843) 724-3816




