
62  GREENVILLE MAGAZINE  JUNE 2007  

> dish THE LOWDOWN ON LOCAL FARE

by D. B. Larousse
photos by Pat Rawlins

Lured by the beautiful riverfront 
location and expanding activities 

of downtown Greenville, Chef Jason 
Scholz and Restaurant Manager Julia 
Scholz said goodbye to Charleston’s 
High Cotton and hello to a namesake 
on our own Main Street. 

With its curved glass façade over-
looking the Reedy River, RiverPlace 
beckons everybody who walks by. High 
Cotton is convenient to the Peace Cen-
ter, Centre Stage, and Warehouse the-
aters, as well as the baseball stadium, 
Falls Park, and downtown events. The 
ambience might be considered updat-
ed urban with two levels – the top all 
wood from the bar just inside to the ta-
bles and banquettes that look out on the 
glass wall, while downstairs is slightly 
more formal and quieter with an open 
kitchen, white tablecloths, and a large, 
painting of the Liberty Bridge. 

At the edge of the upper landing, lo-
cal jazz groups play nightly and at Sun-
day brunch, the music filtering down 
lightly and audible upstairs only to the 
diners farthest from the bustling bar. 
The menu’s the same, so you should re-
quest your preference when you book 
your table – and there’s plenty of seat-
ing, more than 200 chairs and the pos-
sibility of outdoor eating in the future.

Described by Julia Scholz as a “re-
gional steakhouse with Low Country 
influences,” High Cotton honors the 
promise of good living South Carolina 
style. They fulfill the steakhouse con-
cept with several steak options and side 
sauces like truffle blue cheese, bourbon 
bacon sauce, and classic béarnaise plus 
surf and turf with a Maine lobster tail. 
Rack of lamb, beef short ribs, pork, and 
venison medallions add to the variety 
of meats. Fish are jumpin’ as well, fea-
turing Carolina trout, fried oysters as 
an appetizer or side, and cornbread-
crusted flounder filet. 

High Cotton aims to take advantage 
of locally produced ingredients, and a 
menu insert lists several specials each 
evening. For example, on the Friday 
night we visited, one appetizer special 
was lobster (local to the folks in Maine) 
with South Carolina asparagus. 

An extensive list of soups, salads, 
and appetizers include both traditional 
southern styles and contemporary fu-
sion dishes. We enjoyed their take on 
Brunswick stew, a regional favorite 
updated with a lightly smoky broth 
and generous portions of five kinds of 
meat; not much corn but a wonderful 
flavor. A house salad of chopped lettuce 
with peppers, tomatoes, cucumbers, 

some egg, and a light Green Goddess 
dressing was another refreshing starter. 
Salads with duck confit and roast pear 
or arugula with brie, country ham, and 
sweet potato shared the list with stan-
dards like Caesar and iceberg wedge.

Although the appetizer list had many 
temptations, I opted for the special of 
rabbit loin stuffed with foie gras and shi-
take mushrooms, garnished with herbed 
turnip puree. I’m usually no fan of tur-
nips, but this puree was delicious, as was 
the foie gras/mushroom mix, together a 
good contrast to the bland and almost dry 
rabbit medallions. You can also order foie 
gras with apple confit and almond French 
toast if you’re adventurous. 

Other choices from the menu are 
tuna tartare, mushroom crostini, crab 
Oscar, lobster cake, shrimp cocktail, 
beef carpaccio, and scrumptious but-
termilk fried oysters. These mollusks 
had a crunchy not greasy crust that you 
could bite into or slide off to taste the 
oysters alone, and we were glad to see 
they could be ordered as a first course 
or as a side to any entree.

Along with the meats and seafood 
main course offerings, a duck breast 
and chicken are available. From so 
many options, the buttermilk brined 
free range chicken tempted us with the 
promise of a roasted breast and a crispy 
fried leg, caramelized onion pudding, 
and red pepper chicken gravy. It’s hard 
to find a bone-in chicken on restaurant 
menus, and we were delighted with 
this small, tender bird and its herbed 
breast, crunchy leg portions, and mild 
gravy with a few flecks of red pepper 
(we would have welcomed more for the 
color and the texture). In contrast was 
the creaminess of the pudding, topped 
with slightly sweet and soft onions. 

From the evening specials, our serv-
er recommended the tilefish, a sizeable 
and tasty large-flaked white fish with a 
mild flavor and tenderness that was a 
perfect foil for the topping of onions, 
mushrooms, and tiny-leaves of chervil. 
My companion and I agreed this dish 
was a special treat.

Other treats are offered after dinner, 
including a pineapple upside down cake 
and a banana soufflé or a cheese board on 
the evening special list. From the regular 
menu, we chose one universal favorite 
and one southern specialty. We found 
the chocolate mousse pie with layers of 
semisweet and white chocolate surpris-

High  
 Cotton 



JUNE 2007   GREENVILLE MAGAZINE  63

ingly bland; on the other hand, an indi-
vidually-baked, saucer-sized circle of pe-
can pie was delicious and served just the 
way we like it, with a scoop of vanilla ice 
cream. Next time we’ll consider cheese-
cake with turtle sauce or crème brulee 
made with Grand Marnier.

A number of special touches char-
acterized our evening at High Cotton. 
Warm pepper-parmesan rolls served in 
seagrass baskets had a light crust and 
nice spice. Our server was knowledge-
able about the food and gave us good 
advice about the offerings. He was 
busy with many tables – in the midst 
of Artisphere every table was filled, 
some with groups of four or six – but 
responded promptly when we caught 
his attention. An extensive wine list in-
cluded many options by the glass and a 
special list of “Maverick Gems” from 
their private cellars. Parties can order 
magnums. And there’s a nice selection 
of single-malt scotches, cognacs, ports, 
and sherries to finish a meal.

Chef Scholz, who opened the origi-
nal High Cotton in Charleston eight 
years ago, will prepare children’s por-
tions and accommodate vegetarians and 
other special dietary needs, for which 
diners should phone ahead. 

We plan to return to High Cotton to 
sample other intriguing appetizers and 
entrees as well as evening specials. Sun-
day brunch looks promising from a menu 
that lists crab soup, fresh fruit, shrimp 
and grits, and a variety of egg dishes. 

A long way from Charleston and 
the offices of the Maverick group of 
restaurants, including Slightly North 
of Broad and the original High Cotton, 
Low Country cuisine has found a new 
home along the Reedy River. 

HIGH COTTON
550 S. Main St.
Greenville, SC 29601
(864)335-4200
Fax: (864)335-4204
http://mavericksouthernkitchens.
com 
Dinner Sun-Thur 5:30-10 p.m.; 
Fri-Sat 5:30-11 p.m.
Bar 4 p.m. “until”
Brunch Sun 10 a.m.-2 p.m.
Starters, soups, and salads $5-$16
Main dishes $19-$36
Sunday brunch $6-$15

Hwy 76, Belton, SC  864-338-7751  866-420-5249
I-85 at Exit 35, Piedmont, SC  864-232-9542  800-440-6339

Open Mon-Sat 9:00-6:00 • All major credit cards and personal checks accepted
Extended financing available  •  Furnishing fine homes since 1947

We make you feel right...AT HOME
With two convenient locations it has never been easier to make 

your home a place of beauty, comfort and style.


