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High Cotton
199 East Bay Street
Charleston, SC 29401

PHONE
(843) 724-3815

FAX
(843) 724-3816

WEBSITE
www.High-Cotton.net

E-MAIL
jmaynard
@mavericksouthernkitchens.com

HOURS
Lunch
Sat • 11:30 am-2:30 pm
Dinner
Nightly From • 5:30 pm
Sunday Brunch 
Sun • 10:00 am-2:00 pm

MEALS SERVED
Lunch Saturday
Dinner Nightly
Brunch Sunday

CUISINE
American, Steak House, Southern

DINING INFORMATION
Vegetarian Meals
Seasonal Menus
Extensive Wine List

ENTERTAINMENT
Lounge/Bar
Live Music

ADDITIONAL SERVICES
Private Parties
Banquet Facilities

ATTIRE
Business Casual

RESERVATIONS
Suggested

NON-SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express
Visa
Master Card
Diners Club Card
Discover Card
Carte Blanche

CHECKS
Not Accepted
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High Cotton, like the time-honored phrase is first class, high spirited, livin’ large. Our heart
pine floors, wide-bladed ceiling fans and walls of hand-made brick have been the signatures

of Lowcountry high-life since antebellum times. Our menu is hearty and southern, featuring
regional favorites, steaks, game and fresh seafood – all prepared with the famous Maverick

artistry. We’re also known for our award-winning wine selection and irresistible desserts. And
don’t miss the High Cotton bar, one of the area’s most popular watering holes.

Welcome to pure Charleston.

APPETIZERS

LOCAL GOAT CHEESE RAVIOLI $8
grilled shiitake mushrooms, dried 
tomatoes, spinach, cipollini onion sauté

TUNA TARTARE STUFFED AVOCADO $12
ginger shallot dressing, napa cabbage,
wasabi sesame seeds

BEEF CARPACCIO $10
celeriac rémoulade, cornichons, 
rosemary grilled flat bread

BUTTERMILK FRIED OYSTERS $11
arugula, green goddess dressing

CAROLINA SHRIMP COCKTAIL $9
tangy cocktail sauce, lemon

LOCAL SHRIMP & GRIT FRITTERS $10
pepper relish, tasso ham, 
scallions and tomatoes

POTATO CRUSTED

VEAL SWEETBREADS $12
spinach, pancetta, pickled shallots,
Madeira sweetbread jus

CHARCUTERIE PLATE $15
saucisson, terrines and rillettes, 
mustards, pickles and grilled baguette

SOUPS & SALADS 

CREAMY CAULIFLOWER BISQUE $5/7
lump crab meat, truffle oil, chives

ROAST CHICKEN TORTILLA SOUP $4/6
black beans, cilantro lime 
crème fraoche

MAVERICK ICEBERG WEDGE $8
blackened bacon, fried green tomatoes, 
buttermilk blue cheese dressing

HIGH COTTON CLASSIC CAESAR $7
sourdough croutons, parmesan, 
traditional dressing 

BOSC PEAR, BEET

AND LOLO ROSSA SALAD $8
candied walnuts, Carolina feta, 
aged sherry vinaigrette

FRISÉE, BACON,
AND MUSHROOM SALAD $9
crunchy farmers egg, beech mushrooms,
smoky thyme vinaigrette

ENTRÉES 
PAN SEARED JUMBO SCALLOPS $25
green lentil salad, roasted cauliflower,
curried scallop beurre blanc

HERB GRILLED YELLOWFIN TUNA $26
spaghetti squash, shaved fennel, orange
tarragon butter

SHRIMP STUFFED CAROLINA TROUT $24
toasted pecans, creamed corn aromatic
rice, ginger shrimp beurre blanc

PANKO CRUSTED FLOUNDER FILET $25
creamy white beans, collards, blackened
green tomato relish

BBQ SPICED WILD
SHRIMP AND GRITS $22
Timms Mill grits, bell peppers, scallions,
sweet shrimp tomato broth

FILET MIGNON AND
MAINE LOBSTER TAIL $38
creamed spinach, potato gratin, broiled 
tomato, mushroom jus

LOCAL FREE RANGE CHICKEN $21
herb roasted, chive whipped potatoes,
haricot verts, rosemary poultry jus

PROSCIUTTO WRAPPED RABBIT LOIN $23
Hoppin’ John risotto, braised greens,
Carolina mustard BBQ sauce

PAN ROASTED MOULARD
DUCK BREAST $24
potato parsnip puree, butter 
braised cabbage, brandied apple 
peppercorn reduction

BOURBON GLAZED EDEN
FARMS PORK CHOP $25
jalapeño cheddar grits, fried green
tomatoes, country ham scallion jus

PORCINI GRILLED
BONELESS LAMB LOIN $30
white bean tomato ragout, lemon garlic
gremolata, red wine reduction

VENISON OSSO BUCCO $25
spinach, caramelized cipollini onions,
glazed parsnips, Newcastle braising Jus

FROM THE CHARBROILER 
select from our center cut steaks and

chops with your choice of sauce and side.
ANGUS RIBEYE $27
COWBOY RIBEYE $44 
ANGUS NY STRIP $28
CENTER CUT FILET MIGNON $33
NATURAL BISON STRIP $34

Anthony Gray
Executive Chef
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