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Dining Information
Vegetarian Options

Seasonal Menu
Extensive Wine List

ATTIRE
Resort/Dressy Casual

RESERVATIONS
Suggested

non-SMOKING

HANDICAP accessible

CREDIT CARDS
American Express

Visa
MasterCard

Discover Card
Diners Club Card

Carte Blanche
CHECKS

Not Accepted

Restaurant of the Year
The Post and Courier,  

2006-2007

Fine Dining Hall of Fame
Nations Restaurant News, 2008

Restaurateur of the Year
Hospitality Association  

of SC, 2008

Slightly North of Broad
One of the regions most celebrated chefs, this lively restaurant receives 
rave reviews for Chef Frank Lee’s award-winning Maverick cuisine. He starts with 
the Lowcountry’s rich resources and adds his own blend of flavors from Charleston’s  
multicultural heritage. The open kitchen makes the sights, sounds and scents a  
tantalizing part of your dining experience. The choice for Charlestonians, it’s praised by 
Gourmet, Food & Wine, Southern Living, GQ, USA Today, The New York Times & more.

Hours
Lunch 
Mon-Fri • 11:30-3:00
Dinner
Nightly from 5:30 pm
Meals Served
Lunch & Dinner
Cuisine
Eclectic, Southern, Lowcountry

192 East Bay Street  |  Charleston, SC 29401  |  (843) 723-3424 
www.SlightlyNorthofBroad.net

Executive Chef
Frank Lee

Soups, Salads & Appetizers
Red Bean Soup-slow cooked with peppers, onions, 
celery & garlic garnished with tomato jalapeño salsa 
& sour cream	 Cup: $3.95 Bowl: $4.95

Oyster Stew-apple smoked bacon, Yukon gold potatoes, 
leeks, scallop cream	 $8.75

Arugula Salad-apples, blue cheese, grilled red onions, 
toasted pecans, sweet balsamic vinaigrette	 $8.00

Prince Edward Island Mussels-poached mussels 
with white wine, garlic, parsley & a touch of butter	$8.50

Beet & Spinach Salad-carrots, grape tomatoes, 
Split Creek Farm goat cheese, candied walnuts,  
crispy bacon, sherry wine walnut vinaigrette	 $7.50

House Smoked Salmon-small salad, toast points, 
horseradish cream	 $8.75

Cheese Plate-assortment of fine cheeses with
fruit & toast 	 $9.75

Medium Plates
Local Beef Carpaccio-Stevenson Place Farm 
thinly sliced raw beef, red wine Dijon vinaigrette,  
capers, Pecorino Romano & grilled bread 	 $10.00

Sesame Crusted Tuna Medallions-house 
made kim chee, crispy won tons, miso, cucumber  
salad, & wasabi 	 $15.00

Grilled Southern Medley-chicken breast, zucchini, 
eggplant, tomatoes, goat cheese croutons with pesto, 
Pecorino Romano & balsamic vinaigrette	 $15.50

Charcuterie Plate-assortment of house made pâtés, 
mousses, sausage & rillettes, served with a small salad,  
traditional accompaniments, toast	 $13.00

Stuffed Carolina Quail-cornbread tasso stuffing, 
sautéed spinach, port wine reduction 	 $12.00

Maverick Shrimp & Grits-local yellow grits with 
shrimp, house made sausage & country ham,  
tomatoes, green onions, spice	 $16.50

Main Courses
Grilled BBQ Tuna-glazed with mustard Q, topped 
with fried oysters, country ham & green onions	  
	 Main: $25.00 Smaller: $20.50

Grilled Salmon-spinach & mushroom crêpe, asparagus, 
dill butter	 $21.00

Jumbo Lump Crab Cakes-roasted butternut squash, 
Brussels sprouts, fennel, buttery shrimp broth	 $23.50

Vegetable Plate-a variety of the best local vegetables 
we can find	 $18.00

Roast Rack of Lamb-tiny green beans, pearl onions, 
cabernet rosemary sauce	 $29.00

Maverick Beef Tenderloin-grilled, deviled crab
cake, béarnaise, green peppercorn sauce 	 Main: $27.50 
Substitute Jumbo Lump Crab Cake $7.00	 Smaller: $23.50

Sautéed Duck Breast-skinless breast, leg confit, 
with Muscadine glaze, butternut squash casserole,  
asparagus, honey thyme reduction	 $25.00

Weekly Specials
Tuesday Night-Roast Prime Rib Supper 	 $23.00

Wednesday Night- 
Deviled Crab Stuffed Flounder 	 $25.00

Side Dishes
Asparagus	 $4.00

Maverick Potato	 $4.00

Sautéed Broccoli with Pecorino Romano	 $4.00

Sautéed Spinach with Garlic	 $4.00

Timms Mill Stone Ground Yellow Grits	 $4.00

Desserts
Black Bottom Pie	 $6.00

Sour Cream Apple Pie	 $6.00

Banana Cream Pie	 $6.00


