
 

 

Happy Valentine’s Day 

2012 

Dick Elliott, Owner         
John St. John, General Manager        

Ramon Taimanglo, Chef 

and the  
High Cotton Charleston Team  



 

 

Love Potions and Valentine’s Wine 

Batasiolo Moscato d’Asti Rose NV, Piedmonte, Italy  $9/45 

“The Chocolate Block” Red Blend South Africa, 2010  $12/60 

       Valentine’s Chocolate Martini Vodka, Godiva Chocolate Liqueur,                                 
Crème de Cocoa, chocolate rim  $8   

 

Appetizers  

Local Crab Bisque  

English peas  

   Iceberg Wedge  

apple smoked bacon, fried green tomatoes, buttermilk blue cheese, tarragon vinaigrette 

High Cotton Classic Caesar  

sourdough croutons, parmesan, traditional dressing 

 Buttermilk Fried Oysters  

arugula, Green Goddess dressing 

Smoked Salmon  

shaved fennel, red onions, blood orange vinaigrette, whipped goat cheese, ciabatta 

Blue Lump Crab Gratin  

herb bread crumbs, parmesan cream, grilled brioche 

American Wagyu Beef Carpaccio  

pickled shiitake mushrooms, capers, soft poached egg, toast points  

Entrées 

Skillet-Roasted Golden Tile Fish 

crispy yuca root, rock shrimp, pineapple butter, jalapeño-basil relish, mizuna 

Seared Sea Scallops 

butternut squash tart, red bell pepper purée , spiced whipped cream, chives 

Seared Monkfish 

chorizo, fennel, gigante beans, roasted tomatoes, saffron fumet 

 Red Wine Braised Beef Short Ribs 

roasted root vegetables, Bordelaise sauce  

Grilled Denver Leg of Venison  

cider braised seckel pear, swiss chard, toasted hazelnuts, whole grain mustard cream 

Roasted Duo of Lamb Porterhouse 

fava beans, baby carrots, savoy, greek yogurt, pistachio pesto 

Classic Filet Mignon Oscar 

crab meat, asparagus, béarnaise,                                                                                                                                   
mascarpone grits cake, spinach purée 

Desserts                                                                              

Chocolate Mud Pie                                                                          

raspberry mousse, lavender sabayon    

       White Chocolate Raspberry Soufflé                                                      

raspberry sorbet          

Grand Marnier Crème Brûlée                                                              

candied orange, fresh fruit                                                                                                                                    

Southern Apple Pie                                                               

cornbread streusel topping, cinnamon ice cream  

  

 

Three-Course Prix Fixe $50 


