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Anson
12 Anson Street

Charleston, SC 29401 

PHONE
(843) 577-0551

FAX
(843) 720-1955

EMAIL
ansonrestaurant@bellsouth.net

HOURS
Nightly • 5:30 pm-Until

MEALS SERVED
Dinner

CUISINE
Lowcountry

Seafood
Southern

DINING INFORMATION
Vegetarian Meals

Take Out Meals
Seasonal Menus

Extensive Wine List
Desserts

Espressos
Cappuccinos

ATTIRE
Resort Casual

ADDITIONAL SERVICES
Private Parties
Private Rooms

RESERVATIONS
Suggested

NON-SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express 

Visa
MasterCard 

Discover Card
Diners Club Card

CHECKS
Not Accepted

Anson receives HHHHH Five Stars from Charleston’s Post & Courier for Seafood
Caught Daily in Charleston Water, Lowcountry Cuisine, Big City Chops and Light
Entrees.  The New York Times writes that Anson has “choices ranging from pasta to 

She Crab soup prepared with finese” and is “a buzz with a good-time crowd of 
residents and tourists.”  Located in the heart of the old city market, Anson’s rich 

architectural details, cozy velvet booths and antique oil paintings make it 
the perfect southern setting for intimate dining and large parties. 

She Crab Soup  $7
Laced with Golden Sherry

Heirloom Tomatoes  $11
Grilled Sweet Onions, Basil, Whipped 

Buffalo Ricotta, Pine Nuts

Sea Scallops  $12
Avocado-Lime Salad, Chilled

Cantaloupe Puree

Roasted Oysters  $12
Buttery Leeks, Country Ham 

& Sherry Mignonette

Shrimp and Grits  $9
Bacon, Roasted Tomatoes, Shrimp Stock 

and House-Ground Grits

Wedge of Iceberg  $8
Cucumbers, Tomatoes and Blue Cheese-Buttermilk Dressing

Classic Caesar  $8
Hearts of Romaine, Parmesan Reggiano, 

White Anchovies and Croutons
With Fried Oysters  $11

Grilled Wahoo  $24
Summer Squash, Tomatoes, Pine Nut Relish 

Basil Scented Fish Broth

Seared Scallops  $25
Warm ‘Salad’ of Field Peas, Okra and Tomatoes

Bacon-Brown Butter Vinaigrette

Red Snapper  $26
Lowcountry Succotash, Bacon, Tomato Vinaigrette

‘Braised’ Salmon  $22
Braised in White Wine, Tomatoes and Olives 

New Potato-Roasted Fennel Hash

Triggerfish   $24
Cauliflower, Spinach, Almonds, 

Dried Currants Parsley Vinaigrette

Cashew Crusted Grouper  $25
Hoppin’ John, Green Beans, Champagne Cream

Whole Crispy Flounder  $28
Apricot-Shallot Sauce and 

Sesame Cole Slaw

Fried Shrimp  $19
Vinegar Slaw, French Fries, Remoulade Sauce

Carpaccio of Beef Tenderloin  $10
Arugula, Parmesan, Pickled Garlic, Pine Nuts

Herb and Parmesan ‘Crostini’

Grilled Peaches  $11
Benton’s Tennessee Ham, Spiced 

Pecans, Goat Cheese, Mosto 

Jumbo Lump Crab Cake  $12
Roasted Corn Relish

Cornmeal Fried Oysters  $9
‘Green Goddess’ Sauce

Butterbean Agnolotti  $9
Roasted Corn, Bacon, Tomato Confit

Jumbo Shrimp ‘Martini’  $10
Cocktail Sauce and Horseradish Cream

Southern ‘Panzanella’  $9
Cornbread, Tomatoes, Cucumbers, Smoked

Ricotta Herb Vinaigrette

Watermelon  $9
Goat Cheese, Arugula, 
Mint-Honey Vinaigrette

Rack of Lamb  $31
Roasted Sweet Onions, Tomato Confit, Spinach

Crispy Parmesan Polenta, Salsa Verde

Kurobuta Pork Shoulder  $23
Baked Field Peas, Braised Greens, Green Tomato Chutney

Keegan-Filion Farms Chicken  $23
‘Ratatouille’ of Summer Squash, Pine 

Nuts, Green Olive Sauce

Bone-In “Cowboy” Rib Eye Steak  $36
Roasted Shallot Butter, Green Beans and Roasted Potatoes

New York Strip  $28
Maytag Blue Cheese, Onion Marmalade 

and Roasted Potatoes

Roasted Duck Breast  $22
Peaches, Duck Confit, Toasted Farro, Blackberries

Filet Mignon  $26
Potato Puree, Green Beans, Bordelaise

“Surf and Turf”  $36
Filet Mignon, Jumbo Lump Crab Cake, 

Potato Puree, Green Beans and Béarnaise Sauce

Fried Pork Chop  $20
Creamy Grits, Braised Greens, Tomato Jam 

FIRST COURSE

ENTREES

SALADS

FOR THE TABLE

Cornmeal Dusted Okra  $7
Chili Oil and Goat Cheese  

Crispy Fried Calamari  $8
Apricot-Shallot Sauce

Barbecued Duck Spring Rolls  $8
Spicy ‘Pepper Vinegar’ Sauce

Oysters Three Ways  $16
Raw, Fried, Roasted
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