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Chef & Owner
Fred Neuville

Dining Information
Terrace Dining
Vegetarian Options
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Wine List
Bar
Daily • 4:00 pm–Until
Attire
Casual
reservations
Suggested
Non-Smoking

Handicap Accessible

Credit Cards
American Express 
Visa
MasterCard
Discover
Checks
Not Accepted

Hours
Dinner

Daily • 5:30 pm-10:00 pm
Brunch

Sun • 10:00 am-2:30 pm
Meals Served

Dinner
Sunday Brunch

Cuisine
French

Lowcountry

3140 Maybank Highway  |  Johns Island, SC 29455  |  (843) 559-9090
www.TheFatHen.com

Located on Johns Island at 3140 Maybank Highway, just minutes from downtown 
Charleston, Fat Hen pays homage to the Huguenot culture in Charleston. Fat Hen’s 
main dishes center around innovative French classics with Lowcountry flourishes, 
sourced from the finest local produce farmers. With a focus on fresh, delicious food, 
sensuous wines, comfortable design and warm hospitality, Fat Hen provides diners 
with a feast for the senses.

Fat Hen

French Onion Soup caramelized onions, 
rich broth with gruyere cheese and croutons   
cup $3.95   bowl $5.95

Crab Soup sweet crab, cream, sherry   
cup $4.95   bowl $6.95

Soup Du jour Market Price

Onion tart puffy pastry, house made 
bacon and Roquefort cheese   	 $7.95

Tomato, Roasted Corn Salad oven-dried 
tomatoes, grilled corn and boiled peanuts   	$6.95

Fried Green Tomatoes with goat cheese, 
pepper relish and tomato jam   	 $5.95

House smoked Salmon Atlantic salmon, 
field greens and créam fraîche   	 $7.95
Steamed Mussels  	 small $9.95   large $13.95

Marniere–shallots, sweet butter, parsley, 
white wine
Aioli–garlic, fresh herbs, lemon, white 
wine butter sauce
Vegetable cream–cauliflower, fresh garlic, 
shallots, parsley
Pistou-–garlic, basil, olive oil
Provencal–tomatoes, leeks, fresh herbs, garlic
Curry Cream–shallots, garlic, sweet
butter, curry cream
Artichoke–sundried tomato, artichokes and aioli

ENTREES
Fresh Fish Of The Day   	 Market Price

Hickory Smoked BBQ Brisket served with 
collards and blue cheese bacon coleslaw   	$13.95

Seared Duck confit leg and thigh, served 
with local butter beans and garlic spinach	 $17.95

Shrimp & Grits peppers and onions, 
with tasso gravy   	 $18.95

Seared Grouper sautéed with wild 
mushrooms, garlic, tomatoes, herbs,  
bacon and local butter beans   	 $20.95

Meat Loaf in-house ground beef and pork, 
served with mashed potatoes, collards and  
red eye gravy   	 $13.95

Fried Seafood
Local Flounder $17.95    Local Shrimp $16.95
Select Oysters $14.95     Sea Scallops $14.95

COMBO: Any Two $17.95
All fried seafood is served with tartar and cocktail sauces, blue cheese bacon coleslaw and fries

appetizers

Hamburger grilled 10 oz Legare Farms 
beef, ground in-house, lettuce, tomato,  
with french fries 	 $9.95

Farmers Steak grilled au poive with 
juliene vegetables and french fries 	 $16.95

Grilled Butcher’s Steak with mushrooms, 
onions, garlic spinach and french fries 	 $17.95

Home Made Pasta with lemon,
mushrooms, pearl onions, haricot  
verts and garlic cream 	 $13.95

Grilled Portabello served with fries, 
garlic spinach and roasted tomatoes 	 $12,95

Spaghetti squash and artichoke saute 
squash, artichokes, nicoise olives, fresh herbs, 
lemon brown butter, goat cheese 	 $12.95

steak frites vegetarian dishes

Short Rib braised in a rich veal broth, served 
with mashed potatoes and garlic spinach   	$20.95

Salmon Bearnaise served with mashed 
potatoes and garlic spinach   	 $18.95

Pork Chop double cut, grilled, served with 
potatoes au gratin, collards and calvados   	$18.95

Flounder Nicoise sautéed with brown butter, 
fresh herbs, lemon, capers, olives and tomatoes 
served over bacon cheese grits   	 $17.95

Shrimp and Crab sautéed, served with 
hoppin’ john and julienne vegetables   	 $17.95

pot au fue braised Legare Farms beef 
over truffled pasta   	 $19.95


