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Middleton Place
Restaurant
4300 Ashley River Road
Charleston, SC 29414 

PHONE
(843) 266-7477

WEBSITE
www.MiddletonPlace.org

EMAIL
dbeard@middletonplace.org

HOURS
Lunch
Daily • 11:00 pm-3:00 pm
Dinner
Sun, Tues-Thurs • 6:00 pm-8:00 pm
Fri & Sat • 6:00 pm-9:00 pm

MEALS SERVED
Lunch
Dinner

CUISINE
Southern
Low Country

DINING INFORMATION
Vegetarian Meals
Seasonal Menus
Children’s Menu
Extensive Wine List

ATTIRE
Resort/Dressy Casual

ADDITIONAL SERVICES
Full Service Catering
Private Parties
Banquet & Meeting Facilites
Lodging
Private Rooms

RESERVATIONS
Required for Dinner

NON-SMOKING

CREDIT CARDS
American Express 
Visa
MasterCard 
Discover Card

CHECKS
Accepted
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Micah
Garrison

Executive Chef

The Middleton Place Restaurant offers classic southern fare served in a  
beautiful garden setting.  Overlooking America’s oldest landscaped gardens, 

visitors to the Gardens may select from a three-course, Prix Fixe lunch 
menu specializing in Low Country cuisine.  For dinner, guests can 

enjoy a stroll through the Gardens before pampering 
themselves in an elegant candlelit atmosphere.

FIRST COURSE

Grilled Manchester Farms Quail
Fingerling potatoes, haricot vert, leeks, currant-merlot reduction 7

Smoked Caw Caw Creek Pork Shoulder
Swiss Chard, peach chutney, pork reduction 8

Seared Scallops
Butter beans, corn and cowpea succotash, grain mustard beurre blanc 10

Tomato Napoleon
Fried Green Tomatoes, Mizuna, pimento cheese, red pepper coulis 7

SOUP AND SALAD
She Crab Soup
Lump crab, sherry, crab roe 6

Okra Soup
Okra, corn, butter beans, carrot, celery, spiced tomato broth 5

Caesar Salad
Romaine, Reggiano, croutons, traditional Caesar dressing 7

Organic Salad
Organic greens, bleu cheese, fresh berries, peach vinaigrette 6

Duck Confit Salad
Confit, Mizuna, chevre, candied pecans, balsamic-cherry vinaigrette 7

MAIN COURSES
Grilled North Atlantic Swordfish
Tasso ham red rice, Swiss Chard, grape tomatoes, grain mustard buerre blanc 24

Seared Maple Leaf Farms Duck Breast
Wild mushroom risotto, haricot vert, shallots, foie-gras emulsion 25

Roasted Springer Mountain Chicken Breast
Fingerling potatoes, asparagus tips, pearl onions, currant-merlot reduction 23

Vegetarian Melange
Wild mushroom risotto, okra and tomatoes, succotash, fried green tomatoes 19

Shellfish & Grits
Domestic shrimp, crawfish, scallops, Anson Mills organic grits, Tasso gravy 24

Grilled Filet of Beef
Fingerling potatoes, asparagus, wild mushrooms, Madeira sauce 28

Pan-Seared Crab Cakes
Sauteed okra and tomatoes, Carolina Gold rice, tomato lemon-basil puree 25

Pan-Fried Palmetto Bass
Butter beans, corn and cowpea succotash, red pepper coulis, sweet corn puree 26

Grilled Pork Chop
Tasso ham red rice, haricot vert, peach chutney, pork reduction 26
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