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Old Village 
Post House

101 Pitt Street 
Mt. Pleasant, SC 29464

PHONE
(843) 388-8935

FAX
(843) 388-8937

WEBSITE
www.OldVillagePostHouse.com

E-MAIL
kschebil@mavericksouthern

kitchens.com

HOURS
Nightly From • 5:30 pm

Sunday Brunch
Sun • 10:00 am-2:00 pm

MEALS SERVED
Dinner

Sunday Brunch
Private Group Dining for 

Lunch or Dinner

CUISINE
Seafood

Southern
Lowcountry

DINING INFORMATION
Terrace/Patio Dining

Vegetarian Meals
Seasonal Menus

ATTIRE
Casual

ADDITIONAL SERVICES
Private Parties
Private Rooms

Meeting Facilities
Lodging

RESERVATIONS
Suggested

NON-SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express

Visa
MasterCard

Diners Club Card
Discover Card
Carte Blanche

CHECKS
Not Accepted

Jim Walker
Chef de Cuisine

This Maverick Inn & Restaurant is nationally acclaimed for award-winning Maverick 
cuisine and welcoming hospitality. Located just minutes from Charleston in a historic 

seaside community, the Post House offers exceptional southern and Lowcountry cuisine 
in a relaxed, comfortable setting. Open 7 days a week for dinner nightly and brunch 

on Sunday. Dine in one of two beautiful dining rooms, or in our neighborhood tavern.
Private group dining is available for lunch and dinner daily. For travelers needing

overnight accommodations, our inn features six guest rooms with numerous amenities.

“…a quiet and romantic getaway” The New York Times, March 2007

“the best inn in town” Budget Traveler, October, 2007

STARTERS
Cream of Crab Soup cup: $5 bowl: $7

House Salad mesclun mix, grape tomatoes, sprouts, dried cranberries,
tossed with choice of house made dressing $5

Arugula Salad apples, blue cheese, pecans, balsamic vinaigrette $7
Caramelized Pear Salad bosc pear, blue cheese, toasted pecans,

mesclun mix, honey lime vinaigrette $8
Hot Crab Dip lump crab, artichokes, mushrooms, spinach, roasted peppers, onions, pita $9

Fried Oysters coleslaw, cocktail sauce $9
Post House Lump Crab Cake mesclun, chipotle tartar $12

Beef Carpaccio thinly sliced raw beef, extra virgin olive 
oil, Pecorino Romano & grilled bread $11

MAIN DISHES
Grilled Salmon honey mustard glaze, leek spoonbread, broccoli and caper butter $21

Firecracker Flounder cornmeal breaded and fried,
cheesy grits, local okra, spicy firecracker sauce $22

Post House Lump Crab Cakes butternut squash goat cheese casserole,
snow peas and champagne butter $24

Lowcountry Shrimp & Grits sausage, country ham, tomatoes,
green onions and garlic over stone ground grits $17

Roast Local Quail two bacon wrapped, cornbread stuffed quail, field peas,
local greens, raspberry gastrique $22

Braised Lamb Shank savory white beans, broccoli, braising jus $20
Grilled New York Strip roast garlic mashed potatoes,

grilled asparagus, green peppercorn sauce $23

DESSERTS

Chocolate Peanut Butter Pie $6 Kennerty Farms honey, strawberry
Key Lime Tart $6 pecan sandie crust, passion fruit coulis

Vanilla Crème Brûlée $5
Post House Pots de Crème $6 chocolate custard, chocolate krispies, fresh berry

Sorbet $4 or Vanilla Ice Cream $4
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