
                                               Lunch Express   10. 
today's special entree is served with your choice of   

 daily soup or house salad, coffee or tea  

 
 

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. 

 
 
 
 
 
 

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

Daily Seasonal Soup   4. / 6.  
made daily with local, seasonal ingredients     

House Salad   6.  
mixed greens, tomatoes, radishes, carrots, 

croutons, choice of: buttermilk blue,                
green goddess or                                                     

sherry walnut vinaigrette     
 

 

Smoked Carolina Trout Salad   10.  
frisée, oranges, radishes, citrus vinaigrette  

Duck confit and arugula salad   9. 
apples, golden raisins, goat cheese,         

port wine vinaigrette  

  High Cotton Caesar Salad   7.   
sourdough croutons, Parmesan,                      

traditional dressing      
add chicken breast   4.    

Wild American Shrimp & Grits   11. 
smoked chicken andouille, leeks,              

charred tomatoes, fennel garlic broth 

Simply Grilled Tuna or Salmon   13. 
sautéed spinach, roasted tomatoes,            

herb pine nut vinaigrette 

Avocado Stuffed Tuna Tartare   11. 
ginger shallot dressing, cucumber salad,       

house made kim chee, crisp won tons 

Charleston Crab Cake   12.  
Carolina Gold rice and                                      

Sea Island pea hoppin’ John,                            
green tomato coulis, rémoulade 

Entrees 
Beef Carpaccio   9.  

local natural beef, Parmesan,                   
chicory pickled vegetable salad 

Grilled Flat Iron Steak   14.  
roasted potatoes, caramelized onions,  

arugula, marinated tomatoes,  
Henry Bain sauce 

Pulled BBQ Pork Plate   10.                  
hickory smoked local pork, coleslaw,  

baked beans, mustard bbq sauce 

Grilled Southern Medley   12.  
chicken breast, zucchini, eggplant,                    

tomatoes, basil pesto, balsamic vinaigrette,               
goat cheese croutons 

Soups and Salads 

Sandwiches  

all sandwiches served with choice of French fries or Southern coleslaw                            
substitute side salad 1. 

Milk Chocolate Pudding   6. 

Lemon Chess Pie   5. 

Bourbon Pecan Pie à la mode   6. 

Grilled Chicken BLT   9. 
fried green tomatoes, arugula,  
smoked bacon, pimento cheese,           

cracked pepper mayonnaise 

Classic Reuben   8. 
local corned beef, sauerkraut,                   

Swiss cheese, Thousand Island dressing,  
marbled rye 

High Cotton Burger   9. 
Bar T Ranch natural beef, white cheddar 

cheese, lettuce, tomatoes, onions 
add smoked bacon 1. add pimento cheese .50  

Portobello Mushroom Melt   8. 
roasted peppers, caramelized onions,   

provolone cheese, on fresh baked hoagie roll 

Grilled Salmon Salad   13.  
mixed greens, grape tomatoes, black olives, pickled peppers, cucumbers,                  

feta cheese, red pepper basil vinaigrette    

 

High cotton Quick Fix   10. 
today’s half sandwich, petite house salad, cup of daily soup and crème brûlée 

Desserts 

Group Dining Services Available    Happy Hour in the bar daily 4 - 6:30 

Sunday Jazz Brunch 10 - 2    Live Music Thursday - Saturday 

Crème Brûlée   5. 

Vanilla Bean Ice Cream   4. 

Daily Sorbet Selection   4. 


