
ENTREES 
We use free range, Green Grocer eggs from Wadmalaw Island. 

All sandwiches served with French fries or chips, and a pickle spear. 
 

 

Duck Confit and Arugula Salad        $10 
 apple, goat cheese crouton, candied pecans, raisins,  
 Bell Farm’s honey dressing  
 

Pan Seared Yellow Fin Tuna          $14  
 roast tomatoes, spinach and lemon caper butter 
 

Jumbo Lump Crab Cake          $12  
 Sea Island red peas, Carolina Gold rice, Creole remoulade,  
 green tomato coulis 
 

Pan Fried Carolina Trout                  $14  
 sautéed shrimp, warm salad of tiny green beans, shallots, grape tomatoes, 
 Dijon vinaigrette  
 

Fried Local Shrimp or Oyster Po’ Boy       $11 
 shaved lettuce, chopped tomato, jalapeño tartar sauce  
 

Rueben Sandwich          $9 
 house-cured beef, marbled rye, Thousand Island, sauerkraut, Swiss cheese 
 

Grilled Chicken “BLT”                          $11  
 fried green tomatoes, lolo rossa, house smoked bacon, pimento cheese, 
 cracked pepper mayonnaise 
 

BBQ Pulled Pork Sandwich                             $10  
 baked beans, coleslaw, onion rings, pickles 
 

Carolina Shrimp & Grits          $12 
 local shrimp, tasso ham, Timms Mill grits, garlic tomato scallion butter 
 

Huevos Rancheros           $12  
 two eggs fried sunny side up over black beans in enchilada sauce with  
 chorizo & beef tenderloin, guacamole, tortilla chips & salsa 
 

BBQ Duck Hash           $11  
 roasted duck, red onion, bell peppers, mushrooms, and potatoes,  
 with mustard BBQ sauce, topped with two eggs fried sunny side up  
 

High Cotton Steak & Eggs          $15 
 carved NY strip steak with Henry Bain sauce & two eggs,  
 potato hash or cheese grits 
 

Livin’ Large Burger                     $10 
 smoked bacon, provolone and cheddar cheese, caramelized onions, 
 fried pickles and Henry Bain sauce 

private group dining available 
earn rewards with Maverick Collection membership 

199 East Bay Street  Charleston, SC  29401  843.724.3815  fax 843.724.3816 
 
 

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. 

APPETIZERS 

Charleston Crab Soup          $5/$7 
 blue crab sherry butter, chives 
 

Fresh Market Fruit Cup         $4 
 drizzled with honey and raspberry coulis 
 

House Mixed Salad          $6 
 seasonal greens, carrots, radish, sunflower seeds, croutons,  
 choice of green goddess dressing or sherry walnut vinaigrette 
 

High Cotton Caesar Salad         $6 
 sourdough croutons, parmesan, traditional dressing 
 add fried oysters  $12  add grilled chicken  $10 
 

Classic Carolina Shrimp Cocktail        $9 
 tangy cocktail sauce, lemon 
 

Buttermilk Fried Oysters          $11 
 arugula & green goddess dressing 


