
Sunday Brunch 

Eye Openers 

Bloody Mary Maverick private label vodka, house-made mix  $7 

Mimosa or Peach Bellini orange juice or peach nectar, sparkling wine  $5 

Charleston Cocktail  Maverick Citrus Vodka, sweet tea, madeira, 
mint infused simple syrup, lemonade  $9 

Starters 

Charleston Crab Soup sherry, chives  cup $5/bowl $7 

Crêpes local strawberries, Nutella, salted caramel  $7 

Meze Plate hummus, tomato, cucumber, olive salad, pita  $8 

House Salad baby lettuce, cherry tomatoes, carrots, croutons, dried cranberries, choice of dressing  $6 

add grilled chicken breast $5 / 4oz. pan seared salmon $6  

Strawberry Salad toasted hazelnuts, goat cheese, dressed baby greens,                                                                   
olive oil, balsamic syrup $9 

Crab & Avocado Salad  arugula, pea shoots, pickled onions,                                                                                     
benne seed vinaigrette $10 

Crispy Fried Oysters coleslaw, arugula, Old Bay aïoli  $12 

Chef’s Specialties 

Farmer’s Omelet mushrooms, roasted peppers, spinach, gruyère, 
choice of roasted potatoes or stone ground grits  $10 

Croque Madame smoked ham, gruyere, egg sunny-side-up, Mornay sauce, sourdough,                                            
petit salad, tomato vinaigrette  $11 

French Toast cinnamon sugar dusted brioche, applewood smoked bacon, salty caramel,                                              
berries and fruit  $9 

Eggs Benedict two poached eggs, English muffin, smoked ham, hollandaise, 
choice of roasted potatoes or stone ground grits $11 

Crab Cakes Benedict two poached eggs, English muffin, hollandaise, 
choice of roasted potatoes or stone-ground grits  $14 

Post House Breakfast two eggs any style, applewood smoked bacon or maple sausage links, 
roasted potatoes or stone ground grits  $8 

Post House Burger pimento cheese, applewood smoked bacon, Maverick sauce, 
lettuce, tomato, onion, Kaiser roll, French fries  $11 

Pan Seared Salmon stone ground grits, asparagus, mushrooms, poached egg,                                                               
tomato chive butter  $14 

Old Village Shrimp & Grits andouille sausage, country ham, tomatoes,                                                             
stone ground grits, green onions, Cajun seasoning, garlic  $13 

Pimento Cheese BLT thick cut tomatoes, applewood smoked bacon, iceberg lettuce, 
mayonnaise, sourdough bread, French fries  $9 

SIDES 

stone ground grits, roasted potatoes, asparagus, seasonal fruit,  

applewood smoked bacon, maple sausage links $3 

Join us for dinner nightly from 5:30pm 

Six guest rooms and private dining available. 

Earn rewards by joining Maverick Collection. Ask your server for details. 

www.OldVillagePostHouse.com 


