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Dining Information
Terrace Dining
Vegetarian Options
Take Out Meals
Children’s Menu
Extensive Wine List
ADDITIONAL SERVICES
Private Parties
Banquet Facilities
ATTIRE
Resort/Dressy Casual
RESERVATIONS
Suggested
non-SMOKING

HANDICAP Accessible

CREDIT CARDS
American Express
Visa
MasterCard
CHECKS
Not Accepted

Hours
Lunch

Mon-Thurs • 11:00 am-4:00 pm
Fri & Sat • 11:00 am-4:00 pm

Sun • 11:00 am-3:00 pm
Dinner

Mon-Thurs • 4:00 am-11:00 pm
Fri & Sat • 4:00 pm-12:00 am

Sun •  4:00 pm-11:00 pm
Meals Served

Lunch
Dinner

Sunday Brunch
Late Night Dining

Cuisine
Contemporary

Pizza
Seafood

171 East Bay Street  |  Charleston, SC 29401  |  (843) 722-9200
www.Magnolias-Blossom-Cypress.com

“For a big night out on the town, pick one of the flowers of Charleston’s restaurant 
garden...Blossom Cafe.”					                  Southern Living

“When the revered Magnolias Uptown/Down South opened a spin-off Blossom Cafe,  
the question isn’t whether to try it, but when!”		             Town & Country Magazine

Blossom

Executive Chef
Adam Close

Starters, Soup & Salads

Steamed Mussels 
white wine, tomatoes, capers, garlic, basil $8

Buttermilk Fried Calamari 
creole sauce $8

Pan Seared Scallops 
applewood bacon and vidalia onion 

polenta, honey whipped ricotta, apple puree $13

Yellowfin Tuna Tartar 
arugula, lemon vinaigrette, salmoriglio $13

Spinach & Artichoke Dip 
fried lavash $6

Tomato Bisque 
carolina goat cheese, basil $6

Heirloom Beet Salad 
arugula, local basil, crisp lavash, goat cheese  

mousse, lemon shallot vinaigrette $7

Mesclun Farm Greens 
cherry tomatoes, pistachios, cranberry compote,  

creamy buttermilk dressing $7

“Blue” Bibb Salad 
applewood smoked bacon, cherry tomatoes,  

marinated red onions, bleu cheese dressing $10

Wood Oven Pizza  
& House Made Pasta

Lamb Sausage Pizza 
sun dried tomatoes, carolina goat cheese,  

chopped oregano $12

Roma Tomato & Mozzarella
roma tomatoes, marinara, basil $10

Four Cheese & Mushroom
ricotta, pecorino, parmesan and mozzarella cheeses, 

cremini mushrooms, arugula $10

Meatball Calzone 
housemade veal meatballs, sweet peppers,  

spinach, mozzarella $12

Wood Oven Pizza  
& House Made Pasta cont.

Four Cheese Fettuccini 
pecorino, parmesan, ricotta, mozzarella,  

sauce alfredo $13

Fettuccini “Frutti Di Mare” 
coldwater mussels and scallops, local shrimp,  

shellfish marinara $26

Entrees

Rainbow Trout 
fennel, tomatoes, lemon, chopped oregano,  

kalamata olives $19

Grilled Mahi Mahi 
carolina rice pirloo, rock shrimp, asparagus,  

tomatoes, basil, lemon citrus butter $24

Duo of Maple Leaf Farms Duck 
butternut squash hash, garlic braised greens,  

golden raisins, duck jus

Grilled Swordfish
caraway beer mustard glaze, slow cooked  

polenta, almond brown butter $24

Wood Oven Roasted Salmon
pesto, sweet potato purée, grilled asparagus $20

Grilled Yellow Fin Tuna
coconut carolina rice, pickled leeks,  

port wine reduction $27

Pan Roasted Chicken Breast
housemade linguini, broccoli, sun-dried tomatoes,  

alto speck, thyme, mushroom demi glace $18

Osso buco 
braised pork shank, risotto, tasso ham, spinach,  

sauce agrodolce $24

Cracked Pepper Seared Filet Of Beef 
smashed potato croquette, portabella mushrooms,  

brandy pepper sauce $30

Slow Roasted Carolina  
Berkshire Pork Chop 

buttered angel hair pasta with garlic,  
tomatoes, basil $22


