
 

Dinner Menu 

Soups & Salads 

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

House Salad baby lettuces, grape tomatoes, carrots, dried cranberries, croutons, 
 choice of sherry honey vinaigrette, balsamic, buttermilk blue  $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 

Starters 

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

Steamed Mussels white wine, spring onions, sweet pepper romesco  $9 

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

Beef Carpaccio shallot, arugula, herb aïoli, shaved Parmesan, soft boiled egg,  
black truffle vinaigrette, toast  $12 

 

Chilled Shrimp Lettuce Cups  spring onions, carrots, daikon, cucumber, cilantro,  
rice noodles, Marcona almonds, hoisin dipping sauce  $10 

        Main Course 

Pan Seared Tilefish yellow squash purée, dressed pea shoots, Meyer citron vinaigrette  $23 

Grilled Salmon  corn - asparagus couscous, Meyer lemon glaze                                                                                     
Main  $22/Small  $15 

Post House Lump Crab Cake spring onion and corn ragout,  sunchoke vinaigrette 
 Main  $25/Small  $14 

Old Village Shrimp and Grits  andouille sausage, country ham, tomatoes, stone ground grits,                                        
green onions, garlic, Cajun seasoning    Main  $22/Small  $15 

 

Grilled Flat Iron asparagus, fork smashed potatoes,  onion balsamic relish  $21 

Add our Signature Crab Cake or Crispy Oysters $9 

Rosemary Grilled Quail Charleston Gold rice and peas, spiced carrot sauce                                                     
Main $25 / Small $15 

Braised Beef Short Rib Brussels sprouts, crispy parsnips and carrots,                                                   
charred onions,  red wine jus  $18 

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

Vegetable Plate  a selection of seasonal preparations $16 

Sides 

stone ground grits, fork smashed potatoes $3  

truffle French fries, asparagus, couscous pilaf, pea shoots,                

spring corn, Charleston Gold rice and peas $4 
 

Sunday Brunch 10am - 2pm  ·  Six guest rooms and private dining available. 

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

www.OldVillagePostHouse.com 


