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Dining information
Terrace Dining
Balcony Dining
Vegetarian Options
Seasonal Menus
Children’s Menu
Extensive Wine List
bar
5:00 pm-10:00 pm
attire
Casual
Resort/Dressy Casual
aDDitional ServiceS
Private Parties
Banquet & Meeting Facilities
Private Rooms
reServationS
Suggested
non-Smoking

hanDicap acceSSible

creDit carDS
American Express
Visa
MasterCard
checkS
Accepted

Award of Excellence
Wine Spectator, 2004, 2005, 
2006, 2007, 2008, 2009

Second Place in  
a Recipe Contest
Oyster Festival, 2004

Poogan’s Porch
Tucked away on a charming downtown street, Poogan’s Porch is one of 
Charleston’s oldest and most reputable culinary establishments, serving upscale  
Lowcountry cuisine daily. Recognized by Martha Stewart Living, Wine Spectator and 
the Travel Channel, this beautifully restored Victorian house has several private dining 
rooms and porches for rent and is a perfect southern spot for groups of various sizes. 
Enjoy Poogan’s contemporary take on southern classics, as well outstanding wines, 
stored in the restaurant’s state-of-the-art, 1,500 bottle wine cellar. 

72 Queen Street  |  Charleston, SC 29402  |  (843) 577-2337  |  info@poogansporch.com
www.PoogansPorch.com   |   Look for Us on Facebook 

Hours
Daily • 11:30 am-2:30 pm
Daily • 5:00 pm-9:30 pm

Weekend Brunch
Sat & Sun • 9:00 am-3:00 pm

Meals Served
Lunch & Dinner

Weekend Brunch
Cuisine

Contemporary & Southern

Executive Chef
Daniel Doyle

Soups & Salads
Ms. Bertha’s She Crab 5.95

Dry sherry, lump crab

Iceberg Wedge Salad 5.95
Buttermilk-blue cheese dressing, tomatoes,  
apple-wood smoked bacon, cucumbers

Chef Isaac’s Gumbo 4.95
Okra, chicken, Cajun sausage

Spinach Salad 5.95
Goat cheese, caramelized onions, spiced pecans,  
honey-balsamic vinaigrette

Appetizers
Fried Alligator 7.50

Honey-jalapeno dressing

Lowcountry Crab Cake 8.95
Creamy tomato okra sauce, fried leeks

Mussels Palmetto 7.95
Vidalia onions, Palmetto lager broth, cherry  
tomatoes, spinach

Hot Crab Dip 8.95
Blend of cheeses, roasted corn, dry sherry, 
garlic crostinis

Pimento Cheese Fritters 5.95
Green tomato jam

Fried Green Tomatoes 8.50
Pecan encrusted goat cheese, peach chutney

Mac & Cheese 6.95
Country ham, smoked gouda

BBQ Quail 8.95
Black-eyed pea salad, topped with fried leeks

Calabash Style Seafood
Served with hoppin’ johns & vegetable of the day

Farm-Raised Catfish 14.95
Bull’s Bay Oysters 17.95
Carolina Shrimp 17.95
Sea Scallops 19.95
Combination 22.50

A bountiful harvest of catfish, oysters, scallops & shrimp. 
Substitute crabcake in place of catfish for 3.95

Lowcountry Dinners
Shrimp & Grits 18.95

Tri-colored peppers, Vidalia onions, Cajun sausage,  
tasso ham & blue crab gravy

Pan Fried Porkchop 17.95
Pimento cheese & macaroni, green beans,  
sundried tomatoes & country ham gravy

Pan Seared Jumbo Scallops 23.95
Apple-wood smoked bacon grits, wilted spinach,  
crawfish buerre blanc

Lowcountry Pasta 17.95
Cajun sausage, shrimp, crawfish, sweet corn,  
Vidalia onions, tri-colored peppers, Cajun cream

Sweet Tea Glaze Salmon 18.95
Candied lemon & mint risotto,  
sautéed asparagus

Creole Jambalaya 17.95
Shrimp, chicken, oysters, mussels & sausage,  
spicy tomato creole sauce

Crab Cakes 19.95
Hoppin’ johns, green beans, Cajun remoulade

Plantation Fried Chicken 16.95
Stuffed with smoked gouda, spicy collards  
& country ham, buttermilk whipped potatoes, 
green beans

Buttermilk Fried Chicken 15.95
Sage herbed gravy, whipped potatoes, green beans

Roasted Duck Breast 21.95
Tomato rosemary gastrique, white cheddar 
potato cake, spicy broccolini

Carolina BBQ Hanger Steak 19.95
Collard greens, hot bacon and gouda potato  
salad and natural jus

Tasso Encrusted Mahi 20.95
Red bean risotto, pickled okra salad,  
collard greens

Filet Mignon  25.95
Mushroom ragout, grilled asparagus,  
goat cheese whipped potatoes

Seared Grouper 23.95
Goat cheese corn bread, stewed tomatoes,  
and a roasted corn cream sauce


