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Donald Barickman
Executive Chef/ Owner

Donald Drake
Executive Chef

Magnolia’s
185 E. Bay Street

Charleston, SC 29401

PHONE
(843) 577-7771

FAX
(843) 722-0035

WEBSITE
www.Magnolias-Blossom-

Cypress.com

HOURS
Mon-Thurs • 11:30 am-10:00 pm

Fri & Sat • 11:30 am-11:00 pm
Sun • 11:00 am-10:00 pm

MEALS SERVED
Lunch

Dinner
Sunday Brunch

CUISINE
American

Contemporary
Seafood 

Southern

DINING INFORMATION
Take Out Meals

Children’s Menu
Extensive Wine List

Wine Bar

ATTIRE
Resort/Dressy Casual

ADDITIONAL SERVICES
Private Parties

Banquet & Meeting Facilities
Private Rooms

Meeting Facilities

RESERVATIONS
Suggested

NON-SMOKING

CREDIT CARDS
American Express

Visa
MasterCard

CHECKS
Not Accepted

FROM ITS PRESTIGIOUS LOCATION IN CHARLESTON’S HISTORIC DISTRICT to
it’s dynamic Southern cuisine, Magnolias combines old world
charm with contemporary excitement. Chefs Donald
Barickman and Don Drake are recognized as pioneers in the
creative use of the lowcountry’s bounty. Magnolias’ main
dining room features high ceilings, pine floors, wrought-iron

accents and stunning paintings by Taos artist, Ron Goebel.
Magnolias has been a member of the prestigious Distinguished

Restaurants of North America (DiRONA) since 1995 and has received
awards and widespread recognition from other dining authorities such as Gourmet Magazine, 
The New York Times, The Food Network and Southern Living Magazine. The New York Times sums it up 
best:“Recommended by a lifelong Charlestonian...Magnolias was my best meal in a city of great food.”

Uptown Appetizers
PAN SEARED LUMP CRAB CAKE with sautéed

spinach, creamy tomato butter and a 
cool mango salsa...12.95

DOWN SOUTH EGG ROLL stuffed with collard
greens, chicken and taso, served with red pepper 
puree, spicy mustard and peach chutney...8.95

SPICY SHRIMP AND SAUSAGE with tasso gravy 
over creamy white grits...11.95

PAN SEARED SCALLOPS on sweet corn hoe cakes
with a caramelized apple smoked bacon cream 

and balsamic syrup...12.95

PAN FRIED CHICKEN LIVERS with caramelized
onions, country ham and a Madeira sauce...9.95

FRIED GREEN TOMATOES with cheddar 
and caramelized onion grits, country ham 

and tomato chutney...8.95

LOWCOUNTRY BOUILLABAISSE fresh fish 
and shellfish simmered with tasso ham, andouille
sausage, corn, okra, new potatoes and bell pepper 

in a spicy shellfish potlikker, served with 
grilled crusty bread...14.95

Soups and Salads
CREAMY TOMATO BISQUE 
with lump crab & fresh basil

Cup 4.95  Bowl 5.95

BLUE CRAB BISQUE
with fresh chives...Cup 5.95  Bowl 6.95

ELWOOD’S HAM CHOWDER
Cup 4.95  Bowl 5.95

WADMALAW FIELD GREENS
with a lemon lingonberry vinaigrette...5.95

with crumbled blue cheese...6.50

SOUTHERN CAESAR SALAD
with shaved Reggiano Parmesan cheese 

and croutons...6.95
with grilled shrimp...16.95

HERB GRILLED CHICKEN BREAST 
over Wadmalaw field greens with caramelized onions, 

a lemon vinaigrette and fresh Parmesan...14.95

ROASTED JOHNS ISLAND BEETS
with “upstate”goat cheese, Wadmalaw greens 

and a honey-lemon vinaigrette...8.50

ARUGULA, PEAR AND BLUE CHEESE SALAD
with candied pecans, lingonberry vinaigrette...8.50

Down South Dinners
BUTTERMILK FRIED CHICKEN BREAST served

with cracked pepper biscuits, mashed potatoes, collard
greens, cream style corn and sausage herb gravy...19.95

PAN SEARED MAHI MAHI over blue crab, artichoke
and sweet corn cakes, with sauteed sinach, and a creek

shrimp and lemon-caper butter sauce...28.95

GRILLED CANADIAN SALMON FILET with a warm
haricot vert, cherry tomato and red onion salad, baby red

potatoes and aged balsamic vinegar...28.95

SHELLFISH OVER GRITS sautéed shrimp, sea 
scallops and lobster over creamy white grits with 

lobster butter sauce and fried spinach...26.95

CAROLINA CARPETBAGGER twin filets of beef 
with fried oysters, haricot vert, Madeira and 

béarnaise sauce...32.95

KANSAS CITY BONE-IN STRIP with a sweet potato,
apple smoked bacon and red onion roati, collard greens,

Madeira sauce, and a side of bearnaise...34.95

PARMESAN CRUSTED FLOUNDER with creek
shrimp, Carolina rice pirloo, a warm asparagus-sweet

corn salad, lump crab and lemon butter...28.95

DOUBLE THICK PORK CHOP with mashed potatoes,
collard greens, whiskey buttered applesauce and a 

mushroom pan gravy...25.95

GRILLED FILET OF BEEF topped with housemade 
pimiento cheese and served with a grilled roma tomato, 

a pan-fried potato cake and Madeira sauce...29.95

GRILLED YELLOW FIN TUNA with hummus and 
pepperjack spring rolls, roasted tomato and mango salsa

and a Creole remoulade...29.95

Desserts
KEY LIME PIE with strawberry sauce 

and fresh whipped cream...7.50

VANILLA BEAN CREME BRULEE 
with pecan cookie...7.50

PEACH AND BLUEBERRY BUCKLE with lemon 
crumble and vanilla bean ice cream...7.50

SOUTHERN PECAN PIE with vanilla bean 
ice cream and butterscotch anglaise...7.50

CHOCOLATE BANANA PUDDING 
with chocolate dipped vanilla wafer...7.50

MAGNOLIAS WARM CREAM CHEESE 
FUDGE PECAN BROWNIE

with white chocolate ice cream and caramel sauce...7.50
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