
Soups & Salads 
Today's Soup - house made daily with the finest 
available ingredients  Cup:  $3.95  Bowl:  $4.95 

Red Bean Soup - slow cooked with peppers, 
onions, celery & garlic, served with tomato-
jalapeño salsa & sour cream                                     
Cup:  $3.95  Bowl:  $4.95 

House Salad - romaine, arugula, baby spinach, 
carrots, tomatoes, cucumbers, croutons tossed   
with a choice of: ranch, red wine Dijon vinaigrette, 
balsamic vinaigrette, Caesar or Asian soy  
dressing  $4.75 

Fresh Seasonal Fruit - mint accented with 
raspberry & passion fruit sauce  $7.50 

Sautéed Chicken Salad - country ham, blue 
cheese, apples, pecans & arugula with balsamic 
vinaigrette  $8.00 

Southern Crab Salad - blue crab meat, basil, 
bell peppers & shallots with fresh fruit, hard 
boiled egg, tomatoes & toast points  $12.00 

Grilled Salmon Salad - baby spinach, avocado, 
grape tomatoes, oranges, goat feta cheese, pickled 
peppers, citrus shallot dressing  $12.50 

Entrées 
Ham and  Cheese Omelet - country ham, melted 
sharp cheddar cheese, choice of hash browns or stone 
ground grits  $8.00 

House Made Brioche French Toast - maple syrup, 
bacon  $9.00  

Classic Eggs Benedict - English muffin, Canadian 
bacon, two poached eggs, hollandaise, broccoli, choice 
of hash browns or stone ground grits  $11.00  

Maverick Crab Benedict - English muffin, deviled 
crab cakes, two poached eggs, hollandaise, asparagus, 
choice of hash browns or stone ground grits  $14.00  

High Hammock Steak and Eggs - NY strip, two 
eggs any style, choice of hash browns or stone ground       
grits  $14.00 

Crispy-fried Chicken Livers - over stone ground 
grits with caramelized onion country gravy  $8.50 

Smothered Burrito - stewed chicken in a house made 
flour tortilla smothered with red beans & cheese with 
sour cream & tomato-jalapeño salsa  $8.50 

Grilled Southern Medley - chicken breast, zucchini, 
eggplant & tomatoes with basil pesto, balsamic 
vinaigrette & goat cheese croutons  $10.00 

Prince Edward Island Mussels - poached                    
mussels with white wine, garlic, parsley &                          
a touch of butter, toast  $8.50 

Coastalina Shrimp & Grits - sautéed shrimp, house 
made sausage, country ham fresh tomatoes, green 
onions & garlic over stone ground grits  $11.50 

Simply Grilled Tuna or Salmon - stone ground 
grits, tiny green beans, lemon butter  $12.50 

The High Hammock Cocktail - local Firefly 
Sweet Tea Vodka, lemonade, fresh mint infused 
syrup, tall & on the rocks  $9.00 
 

Classic Bellini - Fresh peach purée,  
champagne  $7.00  
 

Espresso Martini - Smirnoff Vodka, Kahlua,  
shot of espresso, cocoa rim  $9.00 

Goombay Smash - Mt. Gay & Malibu Rums,  
pineapple, orange juice, grenadine, shaken &  
on the rocks  $9.00 
 

The Endless Summer - vodka, Malibu Rum, 
pineapple juice, shaken & served up  $9.00 
 

Bloody Mary -  Signature house mix, dilly beans, 
lemon wedge  $7.00 

Sandwiches 

Fried Flounder Sandwich - 6 oz. flounder filet, 
with tartar sauce, lettuce, and tomato on a Kaiser 
bun  $11.50  

Hamburger - 9 oz. house ground chuck with 
lettuce, tomato & onion on a Kaiser bun  $7.95  
Add bacon or cheese  $.50   

Maverick Palmetto Burger - topped with house 
made pimento cheese, lettuce, tomato & onion on a 
Kaiser bun  $8.75 

Maverick Reuben - house made corned beef,  
fontina cheese, sauerkraut, whole grain mustard 
& special sauce on toasted rye  $8.50 

All sandwiches served with French Fries and 
pickle 

Sides $3.00 

Stone ground yellow grits, hash browns 
potatoes, bacon, house made sausage,  

Southern cole slaw, French fries 

We use farm raised, Kenny Gasque eggs from Conway.  
Enroll today and earn rewards with Maverick Collection Membership. 

 
A possible health risk may exist by eating undercooked ground beef at an internal temperature less than 155 degrees Fahrenheit (medium well). 

Dining guests who desire a preparation temperature less than described above must be at least 18 years of age. 

Brunch Menu 
 

Eye Opening Cocktails 



 

Old World Whites 
Champagne   Pinot Blanc, Heidi Schrock,  Ried, Austria ‘06 42 
Veuve-Cliquot Brut NV, Reims, France 84  Falanghina, Terredora di Paulo, Campania, Italy ‘07 36 
Pierre Peters, Mesnil, Blanc de Blanc, Grand Cru NV 95  Vermentino, Domaine de Granajolo, Corsica, France ‘07 38 
Aubrey Rose Brut NV, Jouy-les-Reims 110  Arneis, Ceretto, Roero, Piedmonte, Italy ‘07 56 
Ruinart, Blanc de Blancs NV, Reims, France 140  Pinot Grigio, Felluga, Friuli, Italy ‘06 64 
Krug, Grand Cuvée, NV, Reims, France 295  Chenin Blanc, Dme. Du Viking, Vouvray, Loire,’05 34 
Still Whites   Sauvignon Blanc, Chateau Ducasse, Bordeaux ‘07 36 
Chardonnay, Castillo Monjardin Unoaked, Navarra, Spain 28  Sauvignon Blanc, Baron de Ladoucette, Loire ‘06 40 
Chardonnay, Chablis, Gilbert Picq, Burgundy, France ’06 46  Riesling, Hexamer, “Quarzit”, Nahe, Germany ‘07 42 
Chardonnay, Maison Champy, Pernand Vergellesses, ’06 64  Riesling, Gunderloch “Diva”, Rheinhessen ‘07 48 
Chardonnay, Pascal Matrot, Mersault, Burgundy, France ‘06 68  Txakolina, Itsas Mendi, Bizkaiko, Spain ‘07 38 

Muscadet, M de la Fruitiere, Loire, France ‘07 24  Bukketraube, Cederburg, South Africa ‘06 32 

New World Whites 
Chardonnay, Steven Vincent, Monterey ‘06 28  Sauvignon Blanc, Groth, Napa ‘06 42 
Chardonnay, Trevor Jones “Virgin”, Barossa, Australia ‘06 36  Sauvignon Blanc, Mulderbosch, Stellenbosch, S.A. ‘07 48 
Chardonnay, Stratton Lumis, Carneros, Napa ‘06 42  Chenin Blanc, Milton “Te Arai”, Gisborne, N.Z. ‘06 48 
Chardonnay, Sonoma-Cutrer, Russian River Valley ‘06 48  White Blend, Bonny Doon, “Le Cigar”, Santa Cruz ‘06 54 
Chardonnay, Trefethen, Oak Knoll, Napa ‘06 54  White Blend, Evolution #9, Oregon  ‘06 36 
Chardonnay, Robert Keenan, Spring Mountain, Napa ‘06 64  Riesling, (Dry) Pewsey Vale, Eden Valley, Australia ‘06 38 
Chardonnay, St. Innocent, “Anden Vineyard”, Oregon ‘06 68  Gewürztraminer, Montinore, Willamette Valley ‘06 36 
Chardonnay, Rombauer, Carneros ‘06 76  Viognier Blend, D’Arenburg “Hermit Crab”,Adelaide 07 36 
Chardonnay, Far Niente, Napa ‘06 98  Viognier/Marsanne, Treana, Paso Robles ‘07 44 

Old World Reds 
Pinot Noir, Dom. de Regusse, Vin du Pays D’Oc ‘07 32  Châteauneuf-du-Pape, Dom. Monpertuis, France ‘06 95 
Pinot Noir,  Dom. Girardin, St. Vincent, Burgundy ‘06 45  Chianti Classico Reserva, Felsina, Tuscany, Italy ‘05 58 
Pinot Noir, Champy, Pernand Vergelesses, Les Fichots ‘05 64  Barbera d’Alba, Parusso, Piedmonte, Italy ‘04 54 
Pinot Noir, Edmond Cornu, Chorey le Beaune, Burgundy05  78  Super Venetian, Maculan Brentino, Veneto, Italy ‘04 36 
Rhone, Segriès, Cotes du Rhone, France ‘05 28  Barolo, Brovia, Piedmonte, Italy ‘03 96 
Bordeaux, Cht. D’Arcins, Cru Bourgeois, Haut Medoc ‘05 54  Douro, “Twisted” by Niepoort, Portugal ‘06 45 
Bordeaux, Cht. Simard, St. Emilion ‘98 72  Syrah, Marques de Grinon, “Caliza”, La Mancha ‘04 54 

New World Reds 
Pinot Noir, Paul Cluver, Elgin, South Africa ‘07 46  Cabernet Sauvignon, Vinum, South Africa ‘05 36 
Pinot Noir, , Elk Cove, Willamette Valley, Oregon ‘07 58  Cabernet Sauvignon, Twenty Bench, Napa ‘06 46 
Pinot Noir, Greenhough, Nelson, New Zealand ‘05 64  Cabernet Sauvignon, Powers, “Champoux” WA. ‘05 58 
Pinot Noir, Chehalem 3 Vineyards, Willamette, Oregon ‘07. 68  Cabernet Sauvignon, Joullian, Carmel Valley ‘03 62 
Pinot Noir, J, Russian River Valley ‘06. 76  Cabernet Sauvignon, Cain Cuvée, Napa, NV5 68 
Pinot Noir, Patricia Green, Ribbon Ridge, Oregon 07 88  Cabernet Sauvignon, Stulmuller, Alexander Valley ‘05 72 
Merlot, Jardin, Stellenbosch, South Africa ‘03 36  Cabernet Sauvignon, Darioush “Caravan”, Napa ‘05 76 

Merlot, Swanson, Oakville, Napa ‘04 64  Cabernet Sauvignon, WH Smith, Howell Mountain, ‘05 88 
Merlot, Shafer, Napa ‘06 98  Shiraz, D’Arenberg “Lovegrass”, McClaren Vale ‘04 48 
Grenache, Torbreck Juveniles, Barossa, Australia ‘07 38  Shiraz, Marquis Phillips “S-9”, McLaren Vale ‘06 72 
Syrah, Liberty School, Central Coast, California ’06  28  Zinfandel, Ravenswood “Teldeschi Vineyard”, Dry Creek 58 
     

Merlot, Robert Sinskey, Napa ‘04 48  Cabernet Sauvignon, Stelzner, Stags Leap, Napa ‘04 82 

Wines By The Glass 
Whites Gls Btl  Reds Gls Btl 
Cava, Marquis de Gelida, Penenedes, Spain ‘03 8. 48  Pinot Noir, Cono Sur, Bio Bio, Chile ‘06 8. 40 
Sparkling, Bailly-Lapierre, Burgundy, France ‘04 10. 58  Pinot Noir, Row 11, Vinas 3 Pinot Noir, RRV ‘06 11. 55 
Champagne, Voirin-Jumel, 1er Cru, Cramant, France NV  14. 84  Merlot, “Maverick” Private Label by Deloach, ‘05 7. 35 
Pinot Grigio, Villa Sorano, Venezie, Italy ‘06 7. 35  Cabernet Sauvignon, Mackenzie, Sonoma ‘06 8. 40 

Garganega, Sartori Ferdi Bianco, Umbria ‘06 8. 40  Bordeaux, Cht. Haut Beausejour, St. Estephe ‘04. 16. 80 
Chardonnay, Maverick Private Label by Deloach, ’05    7. 35  Super Tuscan, La’oca Ciuca, “Drunken Goose”, ’06  6. 30 
Chardonnay, Newton “Red Label”, Napa ‘06 10. 50  Shiraz, Greenpoint, Yarra Valley, Australia ‘06 8. 40 
Sauvignon Blanc, Whitehaven, Marlborough, NZ ‘07 8. 40  Grenache Blend, Can Blau, Montsant, Spain ’06   10. 50 

Albariño, Martin Codax, Rias Baixas, Spain ‘07 7. 35  Malbec, La Posta, Mendoza, Argentina ‘07 8. 40 
Grüner Veltliner, Salomon, “Hochterrassen” Austria ‘06.. 8. 40  Côtes du Rhone Villages, Perrin et Fils, France ‘06 7. 35 
Riesling, Selbach “TJ”, Mosel, Germany ‘07 6. 30     

Sauvignon Blanc, Manifesto, California ‘07 7. 35  Zinfandel, Four Vines, Old Vine Cuvee ‘06 9. 45 

Pinot Gris, Walnut City Wineworks, Willamette, ‘06 8. 40  Cabernet Sauvignon, Ferrari-Carano, Sonoma ‘06 12. 60 


