
 
APPETIZERS  

 
Roast Tomato Bruschetta         $8 
 Split Creek Farms goat cheese, balsamic pickled shallots,  
 grilled sourdough 
 
Tuna Tartare Stuffed Avocado        $12 
 mango, taro chips, seaweed salad 
 
Carolina Shrimp Cocktail         $9 
 tangy cocktail sauce, lemon 
 
Sautéed Jumbo Lump Crab          $12 
 chanterelle mushrooms, grilled corn, tomato thyme broth 
 
Buttermilk Fried Oysters         $11 
 arugula, green goddess dressing 
 
Local Shrimp & Grit Fritters         $10 
 pepper relish, tasso ham, scallions and tomatoes 
 
Stevenson Place Farms Beef Carpaccio      $10 
 house made pickles, shaved Parmesan, Merlot vinaigrette 
 
Crispy Carolina Pork Belly        $11 
 honey jalapeño glaze, petit greens, peach preserves 
 
High Cotton Charcuterie Plate        $15 
 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. 

SOUPS & SALADS  
 
Summer Tomato Gazpacho         $5/7 
 basil pesto, California olive oil 
 
Wild Shrimp & Sweet Corn Chowder       $6/8 
 local potato chips, thyme, bacon 
 
High Cotton Classic Caesar          $7 
 sourdough croutons, Parmesan, traditional dressing 
 
Market Greens Salad          $7 
 tomatoes, cucumbers, radishes, sherry walnut vinaigrette 
 
Maverick Iceberg Wedge         $8 
 blackened bacon, fried green tomatoes, buttermilk blue cheese dressing 
 
Maine Lobster & Baby Greens Salad        $13 
 avocado, tomato, oranges, creamy tarragon dressing 
 
Grilled Carolina Peach & Arugula Salad      $9 
 Allan Benton’s country ham, local goat cheese, pecans, 
 honey balsamic vinaigrette 

Click Here to Make Online Reservations 

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


ENTRÉES 
 
Pan Seared Jumbo Scallops        $27 
 haricot vert roast tomato salad, sweet corn cucumber relish, basil pesto 
 
Sautéed Filet of Grouper         $28 
 grilled vine ripe tomatoes, summer squash sauté, yellow bell pepper fumé  
 
Shrimp Stuffed Carolina Trout        $24 
 toasted pecans, creamed corn aromatic rice, ginger shrimp beurre blanc 
 
Skillet Seared Mahi Mahi         $25 
 field pea succotash, butter poached lobster claw, lobster chive cream  
 
Lowcountry Spiced Yellowfin Tuna       $27 
 grape tomato, green bean, and okra sauté, 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 
 BBQ 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 
 
Slow Roasted Duck Breast          $26 
 leg confit, brandy poached peach, spinach, Mission fig compote, ginger reduction 
 
Bourbon Glazed Eden Farms Pork Chop      $25 
 jalapeño 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 choice of sauce & side dish 

 

 

Steaks   

Angus Ribeye   $27 
 

Cowboy Ribeye   $44 
 

Angus NY Strip   $28 
 

Center Cut Filet Mignon $33 
 

Carved Prime Sirloin   $26 

 

Sauces 
 

Henry Bain Steak Sauce 
 

Bourbon Bacon Sauce 
 

Peppercorn Garlic Butter 
 

Mushroom Rosemary Jus 
 

Cabernet Reduction 
 

Béarnaise 
 

Sautéed Green Beans 
basil pesto 

 

Steakhouse Mushrooms 
   

Fried Green Tomatoes 

with sweet pepper relish 
 

Grilled Asparagus 
lemon, olive oil 

 

Vidalia Onion Creamed Peas 
smoked bacon, bread crumbs 

 
 

 Side Dishes $5 

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

199 East Bay Street · Charleston, SC 29401  
 www.high-cotton.net   · (843) 724-3815 · Fax (843) 724-3816 

Chive Whipped Potatoes 
 

Anson Mills Grits 
with jalapeño and cheddar 

 

Creamed Corn aromatic Rice 
with toasted pecans 

 

Local Potato Hash 
 

Julienne of Summer Squash 


