
APPETIZERS  
 

        

Classic Carolina Shrimp Cocktail                $9 
 tangy cocktail sauce, lemon 
 
Tuna Tartare                     $12 
 crispy wontons, hoisin marinade, sesame cucumber salad,  
 creamy spicy sauce  

 
Buttermilk Fried Oysters                  $11 
 arugula, green goddess dressing                     
   
Roast Stuffed Portobello Mushroom                 $9  
 balsamic caramelized onions, goat cheese, pickled peppers, basil oil 
 
Jumbo Lump Crab Supreme           $13 
 fried green tomato, country ham herb butter 

 
Shaved Beef Tenderloin Carpaccio                $12 
 arugula, parmesan, shallot vinaigrette, toast points 
 
High Cotton Butcher’s Plate                 $15 
 house cured meats, sausages, terrines, rillettes 
 mustards, pickles, toast 

       

private group dining available for lunch or dinner  
The Board Room, Reedy River Room & Falls Park Room 

 
brunch every Sunday10:00 am to 2:00 pm featuring live music! 

 
earn rewards with Maverick Collection membership 

 
 

550 South Main Street, Suite 100 · Greenville, SC 29601  
 www.high-cotton.net   · (864) 335-4200 · Fax (864) 335-4204 

 
 

 

SOUPS & SALADS  

                         
House Made Soup of the Day                                                      priced daily 
 
Creole Braised Duck & Sausage Gumbo                       $5/7
 aromatic rice, green onions   
 
Maverick Iceberg Wedge                   $8           
 blackened bacon, fried green tomatoes, buttermilk blue cheese dressing 

 
High Cotton Classic Caesar                    $7           
 sourdough croutons, parmesan, traditional dressing 

 
High Cotton House Salad                          $6            
 mixed lettuces, red onions, radishes, chopped egg. choice of dressing:                              
 house vinaigrette, buttermilk blue cheese,1000 Island or French  

 
Pecan Fried Goat Cheese & Arugula Salad                 $8           
 apples, Benton’s country ham, honey thyme vinaigrette 
 



ENTRÉES 
 

Jumbo Lump Crab Cakes                        $28 
 aromatic plantation rice, asparagus, hushpuppies,  
 Creole spiced remoulade 
 
Skillet Roasted Carolina Trout                            $24 
 applewood bacon clam chowder, celery, leeks, herbs 
 
Pan Roasted Grouper Filet                        $28 
 sweet potato purée, green beans, toasted pecan honey butter 
 
Fennel Crusted Seared Yellowfin Tuna               $27 
 shiitake mushrooms, broccolini, braised radishes, beurre rouge 
 
Classic Surf-n-Turf                                                                             $36 
 7oz. filet, Maine lobster tail, herb whipped potatoes, green beans,                            
 mushroom jus, drawn butter 
 
Bourbon Glazed Eden Farms Pork                 $25 
 white cheddar jalapeño grits, fried green tomatoes,  
 country ham scallion sauce 
 
Herb Roasted Local Chicken Breast                $22 
 braised chicken & mushroom pot pie, baby carrots,  
 roast chicken marsala jus 
 
Roast Duck Breast & Leg Confit                  $26 
 butternut squash casserole, spinach, pearl onions, apple duck jus 
  
Braised Boneless Beef Short Ribs                $25 
 red wine, roasted garlic &  Carolina Gold risotto, rosemary braising jus 
 
Grilled Domestic Lamb Chop & Boneless Osso Bucco                             $28 
 mashed potatoes, caramelized root vegetables, green beans,  
 rosemary lamb jus 
 
Black Pepper & Espresso Rubbed Carved Venison Medallions            $26 
 sweet potato purée, caramelized onions,  
 broccolini, red wine balsamic jus 

 
add your favorite seafood to any entrée or steak 

 
Maine Lobster Tail court bouillon   $14 

 

Battered Fried Shrimp                 $10 
 

Jumbo Lump Crab Cake                $12   

FROM THE CHARBROILER 
select from our center cut steaks & chops 

your choice of sauce & side included 

 
12 oz. New York Strip   $28 
 
14 oz. Rib-Eye               $27 
 
24 oz. Cowboy Rib-Eye   $36 
 
10 oz. Barrel Cut Filet $34 

 
sauces 

Henry Bain Steak Sauce, Béarnaise,  
Peppercorn Garlic Butter,  
Truffle Blue Cheese Jus,  

Red Wine Reduction,  
Bourbon Bacon  

Herb Mashed Potatoes 
Sweet Potato Puree 

Sautéed Spinach 
           Tiny Green Beans  

        
 Sides $4 

Anson Mills Jalapeño Cheese Grits 
Braised Mushrooms 

Broccolini with Garlic and Lemon 
Vidalia Bacon Creamed Sweet Peas 

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


