
Entrees  

Crab Cakes Benedict*  grilled English muffin, spinach, lump crab cakes, poached eggs, creole hollandaise,       
grits or potatoes  16. 

Eggs Benedict* grilled English muffin, Canadian bacon, poached eggs, hollandaise, grits or potatoes 14. 

Breakfast Plate* two eggs, biscuits, sausage and bacon, grits or potatoes 14. 

Farmers Market Omelet* roasted crimini mushrooms, heirloom tomatoes, local spinach, goat cheese,                  
grits or potatoes  13.                              

Steak & Eggs* 8 oz. bacon wrapped Allen Brothers filet, three eggs,  potatoes, Henry Bain steak sauce 40. 

Brioche French Toast almond streusel, Chantilly cream, apple butter, maple syrup, bacon 13. 

Carolina Shrimp & Grits Andouille, local tomatoes, okra, fennel & garlic broth 17. 

Fried Chicken Sandwich pimiento cheese, bourbon bacon jam, lettuce, tomato, brioche bun, fries 14. 

Seafood Crêpe spinach, crab, shrimp, mornay sauce 16.         
                        

High Cotton Burger* choice of pimiento or cheddar cheese, lettuce, tomato, red onion, fries 14. 

add bacon or egg 2.    

SC Pear & Grilled Chicken Salad roasted beets, mixed greens, walnuts, feta,                                                                  
golden raisin champagne vinaigrette, pumpkin purée 15. 

Grilled Salmon Salad* mixed greens, melted fennel, smoked pine nut gremolata, tomatoes, cucumbers,     
radishes, hard boiled egg, basil vinaigrette 16.  

White Lily Biscuits and Jam 5.   

      Breakfast Potatoes 4. 

Geechie Boy Grits  4. 

French Fries 4. 

Mixed Fruit with local honey 5. 

Smoked Bacon  4. 

Heritage Pork Sausage Links  4. 

2 Local Farm Eggs* 4.                      

Grilled English Muffin 3. 

 

Sides  

Starters  

Charleston Crab Soup blue crab, sherry, chives 8. 

Caramelized Onion Soup croutons, broiled smoked cheddar 8. 

Doughnut Holes  bacon, apple & bourbon glaze 7.                                                                                                                                               

Chopped Caesar Salad garlic croutons, Parmesan, traditional Caesar dressing, white anchovies  9.                                                                                
add sautéed shrimp 7.     fried oysters 8.      grilled chicken 5.  

House Salad tomato, cucumber, radish, sunflower seeds, croutons, buttermilk ranch dressing or vinaigrette 8. 

Smoked Salmon* dill crème fraÎche, capers, arugula salad, lemon shallot dressing, English muffin 12.  

Buttermilk Fried Oysters arugula, green goddess 17. 

Blue Crab Stuffed Mushrooms  Creole hollandaise, chives 13. 

Shawn Kelly, Executive Chef          Zachary Dennis, General Manager      

www.HighCottonCharleston.com 

 

*contains ingredients that are raw or undercooked.  Consuming raw or undercooked meats, poultry, seafood, shellfish,                                               

or eggs may increase your risk of foodborne illness. 

Consuming raw or undercooked meats , poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 


