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Robert Carter
Executive Chef

Peninsula Grill
112 North Market Street

Charleston, SC 29401

PHONE
(843) 723-0700

WEBSITE
www.PeninsulaGrill.com

HOURS
Sun-Thurs • 5:30 pm-10:30 pm

Fri & Sat • 5:30 pm-11:00 pm

MEALS SERVED
Dinner

CUISINE
American

Southern Regional

DINING INFORMATION
Terrace/ Patio Dining

Extensive Wine List

LOUNGE/BAR
4:00 pm-Until Midnight

ATTIRE
Resort/Dressy Casual

ADDITIONAL SERVICES 
Private Parties, Private Rooms
Banquet & Meeting Facilities

Lodging 
Courtyard Dining

RESERVATIONS
Suggested

100% NON-SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express 

Visa
MasterCard 

Discover Card
Diners Club Card

Carte Blanche

CHECKS
Accepted

TOP CITY RESTAURANT
Southern Living

DiRoNa AWARD
FOUR DIAMOND AWARD

AAA American Automobile Association

HHHH AWARD
Mobil Travel Club

AWARD OF EXCELLENCE
Wine Spectator Magazine

BEST RESTAURANT
Charleston City Paper

Located in the historic Planter’s Inn, Peninsula Grill’s restaurant and Champagne bar
has received unprecedented national acclaim.  With its evocative Lowcountry dining
room, velvet walls and seagrass carpet, it’s the perfect setting for Chef Robert Carter’s

refined American style.  Walk down the gas-lit alley, through the lush courtyard,
into a refined supper club atmosphere reminiscent of the 1930s and '40s.  Succulent

lobster, brilliantly-prepared oysters or angus beef filet (with a choice of delectable
sauces such as foie gras-truffle butter or red pepper béarnaise) await you.  

The New York Times-Sophisticated Traveler calls Peninsula Grill 
“Charleston’s most sophisticated restaurant with wines to match.”

STARTERS
LOW COUNTRY OYSTER STEW

with Wild Mushroom Grits   $12.50

SAUTEED VEAL SWEETBREADS
with Cornbread, Shiitake and Wild Rice Pancake,
Melted Onions and Crawfish-Veal Butter   $16.50

LOBSTER & CORN CHOWDER 
with Basil Butter   $10.50  

SAMPLING TRIO OF SOUPS   $12.00

ROMAINE & RADICCHIO SALAD 
with Lemon-Thyme Caesar Dressing   $9.00

SUPER CHILLED WEDGE OF ICEBERG
with Smoked Bacon Jerky and 
Buttermilk Dressing   $8.50

TENDER LOCAL FIELD GREEN SALAD
with Warm Goat Cheese Fritter and Toasted 

Pecan Vinaigrette   $9.50

CHEF’S SUGGESTIONS
BOURBON GRILLED JUMBO SHRIMP

with Low Country Hoppin John, Creamed Corn
and Lobster-Basil Hushpuppies   $32.50

PAN ROASTED NATURAL SALMON
with Truffled Twice Baked Potato, Baby Bok 

Choy, Cracked Mustard-Pecan Butter   $31.00

PAN SEARED MUSCOVY DUCK BREAST
with Mac & Goat Cheese, Beer Braised Greens and

Port Wine Jus   $34.50

GRILLED BONELESS “BERKSHIRE” PORK CHOP
with Smoked Bacon-Cheddar Grits, Creamy Collard

Greens and Shiitake Gravy    $34.00

BENNE CRUSTED RACK OF 
NEW ZEALAND LAMB

with Wild Mushroom Potatoes 
and Coconut Mint Pesto   $38.50

CORNMEAL DUSTED NORTH 
CAROLINA MOUNTAIN TROUT

with Green Tomato Cobbler, Sauteed Spinach and
Tomato Brown Butter   $30.00

STEAKS AND CHOPS
“ANGUS” BEEF FILET   $30.00

“ANGUS” NEW YORK STRIP   $32.00

“PRIME” RIBEYE   $34.00

SAUCES

Blue-Cheese-Balsamic Glaze
Foie Gras-Truffle Butter
Red Pepper Béarnaise 

Brandy-Peppercorn Sauce
Port Wine-Demi

PRIME SEAFOOD
LIVE MAINE LOBSTER   Market Price

NATURAL SALMON   $25.00

BLACK GROUPER   $29.50

YELLOWFIN TUNA   $27.50

SAUCES

Ginger-Lime Butter 
Toasted Pecan-Rosemary Butter 

Tomato Vinaigrette
Horseradish Cream Sauce

Tapenade

ON THE SIDE 6.50

WILD MUSHROOM GRITS

ASPARAGUS WITH TRUFFLE AIOLI

CREAMY ROASTED GARLIC SPINACH

GOAT CHEESE SMASHED POTATOES

VIDALIA MASHED POTATOES

BACON & CHEDDAR FINGERLING POTATOES

RIESLING BRAISED SAVOY CABBAGE

ROASTED CAULIFLOWER WITH 
MUSTARD CRUNCH
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