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Cuisineof Charleston.com

Dining Information
Terrace 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 Accessible

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

Hours
Sun-Thurs • 5:30 pm-10:30 pm 

Fri & Sat • 5:30 pm-11:00 pm
Meals Served

Dinner
Cuisine
American

Southern Regional Peninsula Grill
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.”

112 North Market Street  |  Charleston, SC 29401  |  (843) 723-0700
www.PeninsulaGrill.com

Executive Chef
Robert Carter

STARTERS
Low country oyster stew

with Wild Mushroom Grits   $12.50

sauteed veal sweetbreads
with Butterbean and Shiitake Ravioli, Grilled Shiitake 

Mushrooms and Marsala 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
sauteed Breast of muscovy Duck

with Duck Confit & Goat Cheese Bundle, Pickled 
Grape Tomatoes and Smokey  

Tomato Jus   $34.50

Grilled Peach Glazed Jumbo Gulf Shrimp
with Sweet Corn Risotto, Brandied Peach Butter and 

Green Onion Horseradish Hushpuppies   $32.50

Peppered Seared NY Strip “Au Poivre”
with Crispy and Creamy Vidalia Potatoes, Young 

Green Beans and Mushroom-Chicken Jus   $27.50

Sauteed North Carolina  
Mountain Trout

with Spicy Grits Fries, Spring Peas, Wild Mushrooms, 
and Sweet Onions with a Garlic-Herb Butter   $30.00

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

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

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 shiitake salad

garlic butter spinach

Goat Cheese Smashed Potatoes

Vidalia Mashed Potatoes

Bacon & Cheddar fingerling potatoes

sauteed beets with shallots and garlic

whipped cauliflower with  

golden raisins & Pecans


