
 
 
 
 

 
 

please select from the following menus. Each menu comes with 
one first course, three Entrées and dessert. Entrées are 

accompanied by house potato hash or Timms Mill cheese grits. 
Served with fresh baked cornbread, coffee and iced tea.  

 
 

 
 
 

Meeting street Lunch Menu 
$22 per person 

please select three entrées 
 
 

 
Carolina Shrimp Remoulade 
iceberg lettuce, grape tomatoes, Benton’s bacon, scallions,  
Creole spiced dressing 
 
Pan Fried Carolina Trout    
sautéed shrimp, warm salad of tiny green beans, shallots, grape tomatoes, 
Dijon vinaigrette  
 
Grilled Chicken Caesar Salad 
hearts of romaine lettuce, sourdough croutons, Parmesan,  
tomatoes, basil pesto 
 
Local Arugula & Duck Salad  
toasted pistachios, buttermilk blue cheese, raspberry vinaigrette 

 
Flank Steak Sandwich  
grilled sourdough, blue cheese mayo, caramelized onion, arugula 

 
 
 

 
 
 
 
 
 



 
 
 
 

George Street Lunch Menu 
$25.00 per person 

please select three entrées 
 

Steak & Eggs 
carved NY strip, two fried eggs, Henry Bain steak sauce 
 
Shrimp & Grits  
Lowcountry spice, tomatoes, scallions, tasso ham 
 
Herb Crusted Sautéed Salmon 
baby spinach salad, applewood smoked bacon, grape tomatoes, 
chopped egg, warm Dijon vinaigrette 
 
Pan Seared YellowFin Tuna  
roast tomatoes, spinach, lemon caper butter 

 
saltimbocca Local Chicken 
red pepper gravy 
 
Carved & Blackened NY Strip 
Henry Bain 

 
 
 

 
King Street Lunch menu 

$28.00 per person 
please select three entrées 

Surf & Turf      
carved NY strip, grilled local shrimp, spinach, Cabernet reduction 
 
Carved Beef Tenderloin Medallions    
béarnaise and Cabernet reduction 
 
Lowcountry Bouillabaisse    
local finfish and shellfish, with grilled sourdough,  
saffron tomato fume  
 
Sautéed East Coast Halibut (seasonal) 
tomato gazpacho vinaigrette 
 
Maine Lobster & Avocado Salad    
marinated tomatoes, citrus, baby greens, preserved lemon dressing 

 
Sautéed Chicken Marsala       
cremini mushrooms, caramelized onions, sweet Marsala jus 
 
Eden Farms Pork Scaloppine      
Lemon butter 



 
 
 

 
First Course 
please select one 

 

 
Seasonal Gazpacho 
olive oil, herbs 
 
Charleston Crab Soup 
blue lump crab, sherry butter, chives 
 
Maine Lobster Bisque   
buttery lobster meat, scallions 
 
High Cotton House Salad 
mixed field greens, carrots, avocado, tomatoes, sunflower seeds, 
choice of dressing (please select one): blue cheese, house vinaigrette or 
green goddess 
 
Fresh Seasonal Fruit 
local honey, mint 
 
Buttermilk Fried Oysters (additional $2.00 per person) 
green goddess dressing, arugula 
 
Classic Carolina Shrimp Cocktail (additional $2.00 per person) 
tangy cocktail sauce, lemon 

 
 

Dessert 
please select one 

 
 

Classic Southern Pecan Pie 
bourbon caramel sauce 
 
Buttermilk Pound Cake        
seasonal fruit compote, whipped cream 
 
Key Lime Tart 
raspberry coulis, whipped cream, mint  
 
High Cotton Cheesecake 
turtle sauce, whipped cream, mint       
 
Double Chocolate Mousse Pie 
mocha anglaise 
 
Grand Marnier Crème Brûlée      
candied orange, strawberries 

 
 

all prices are subject to 20% service charge & 9.5% sales tax 


