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Tucked away on a quiet corner 

slightly more than a block 

from bustling Main, Brown Street 

Club is alive with the sounds of 

music and animated conversation, 

demonstrating that jazz and blues can thrive downtown in 

this first of two new venues in downtown Greenville. The 

renovated brick building that once housed Brown Street 

Antiques already draws crowds in its first months.

> dish THE LOWDOWN ON LOCAL FARE

A long, narrow space has been 
outfitted handsomely. Brick walls are 
reminders of the room’s past; hang-
ing lamps with ivory shades and black 
banquettes hugging one wall provide 
a modern touch. The musical motif is 
highlighted by contemporary sculp-
tures of musicians at play, bright paint-
ings, and handsome posters with photo-
graphs from the collection of renowned 
jazz photographer Herman Leonard, 
whose complete collection resides in 
the Smithsonian. A row of elevated two-
tops separated from the dining tables 
by a low shelf-divider may place diners 
a bit too close to the bar when there’s a 
crowd gathered – and necessity means 
one of the two people must have his or 
her back to the music – but this energy 
is part of the vitality. Up front with 
the musicians are a few choice tables. 
Above the piano a large antique clock 
is reminiscent of the building’s history 
and contrasts the up-to-date large flat 
screen at each end of the room where 
the performance on stage is simulcast. 
Between sets, videos of jazz and blues 
keep the beat going.

At the bar, people can dip their fin-
gers into bowls of peanuts while at the 
tables, offerings are substantial and 
sophisticated. Shareable appetizers 
dominate the menu, inviting patrons to 
drop by anytime for jazz, drinks, and a 
snack. Several desserts might satisfy an 
early or late sweet craving to ward off 
the blues while while you listen to the 
band. A selective list of main dishes of-
fers just enough variety for an enjoyable 
meal: two steaks (ribeye and filet mi-
gnon) and one version each of chicken, 
duck, pork tenderloin, veal osso bucco, 
crab cakes, salmon, and trout. All the 
preparations are richly sauced, accord-
ing to menu descriptions, but there are 
lighter options among the appetizers, 
and portions are generous enough that 
a salad would make a nice small meal.

Jazz, blues, and the culinary tradi-
tions of New Orleans are celebrated 
with crawfish dip, a thick, spicy cheesy 
sauce generously filled with crawfish 
tails and accompanied by a mound of 
thin, crisp baguette-style croutons. If 
you prefer your cream sauce as a soup, 
you’ll favor the five-onion soup – thick, 
rich, and gently seasoned so the onions 
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harmonize rather than overpower. A 
thin crouton floats on top, garnished 
with tasty crisp onion threads. Good as 
this dish was, we would have enjoyed 
seeing a non-creamy soup alternative 
as well. A pot of mussels is always a 
treat, and the stewed black mussels 
here have a traditional broth of white 
wine, garlic, and onion. Small, tender 
and individually tasty, the portion al-
most overflowed the bowl. Also avail-
able are goat cheese baked in phyllo 
dough; Scottish salmon on toast points; 
shrimp wrapped in potato with a sesa-
me-ginger dipping sauce; breaded oys-
ters with prosciutto, mushrooms, and 
peas in Madeira sauce; beef carpac-
cio; crab and shrimp with green salad; 
and tomato, mozarella, and basil salad. 
Brown Street’s take on the Caesar salad 
was notable first for its attractive pre-
sentation – whole leaves of the crispest, 
most delicate romaine hearts surround-
ed by briney pitted olives, a few bits of 
fried prosciutto to add a baconlike tang, 
and shavings of Parmesan cheese. Add-
ing to the appeal was dressing drizzled 
over the leaves rather than drenching 
them.

We were in the mood for meat after 
our appetizers of onion soup, crawfish 
dip, and mussels. “One-half duck” was 
just the temptation we sought, and our 
plate arrived with a pair of legs. We 
were surprised since most half-a-bird 
dishes we’ve had were sliced verti-
cally, not horizontally, providing a bal-
ance of dark and light meat. Undaunt-
ed, we tucked into the wonderfully 
crispy glazed skin and tender meat of 
both leg-thigh sections. This duck was 
leaner than many we’ve known, and 
brown-roasted fingerling potatoes were 
a good option for sopping some of the 
mushroom sauce. Veggie threads on the 
side added both color and flavor.

Tuscan veal osso bucco was another 
excellent choice, tender enough to fall 
off a bone that was filled with marrow 
to suck out or, for more sophisticated 
diners, to push out with a finger or the 
handle of your fork. With the veal came 
a cheesy risotto moderated by artichoke 
hearts, sundried tomatoes, and some 
toasted pine nuts. A green vegetable on 
the side would have added both color 
and nutritional balance, for example, 

the green beans or asparagus that came 
with some other main courses. 

If steak, pork, or seafare are your 
preferences, Brown Street has some in-
triguing preparations. Pork tenderloin, 
for example, comes with a red wine and 
fig sauce. Crab cakes are served with 
roasted corn relish and chipotle remou-
lade. Trout is dusted with pecans and 
accompanied by vanilla beurre blanc.

Desserts of crème brulee, choco-
late tart, berries with crème anglaise, 
and Snickers-style cheesecake were 
offered on the Saturday night we vis-
ited. Our server suggested the house-
made cheesecake, which turned out 
less creamy and sweet than we prefer; 
picking off the chocolate topping was 
the best part. Coffee, alas, was barely 
warm and had that distinctive on-the-
burner-too-long taste.

A nice wine list, like the main 
course list, doesn’t overwhelm. Most 
are from California and average price 
is $40. By the glass offerings average 
$8.50. One surprise is the half-dozen 
bottles of meritage wine blends, not a 
featured wine on many lists but grow-
ing in popularity.

White tablecloths and black napkins 
add sophistication without fussiness. 
Our waitress, dressed in black shirt and 
trousers like the rest of the waitstaff, 
was delightfully congenial though busy 
on a Saturday night in May and thus, 
not always available. The woman who 
poured water and cleared plates be-
tween courses was especially gracious. 
And the music at this jazz and blues 
club was enjoyable early and late. The 
first set, starting around 6 p.m., played 
easy jazz until after 9 p.m. About 10:30, 
a lively blues band took the stage to per-
form for the late-night crowd. We were 
gone by 11 p.m., but the club keeps go-
ing until 2 a.m. every night of the week. 
We’ll be back for the music, the mood, 
and the food. 

BROWN STREET CLUB 
115 Brown Street
Greenville, SC 29601
864-250-9193
http://www.brownstreetclub.com/
Open daily 5p.m. to 2 a.m.


