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> dish THE LOWDOWN ON LOCAL FARE

One of Greenville’s first and foremost fine dining restau-
rants, The Peppermill continues its 20-year tradition 

of excellent food and an award-winning wine list. Rather 
than rest on its laurels, this restaurant tucked discreetly in 
the center of an angular strip shopping mall has modernized 
its menu and decor for the cosmopolitan tastes of a growing 
community. Diners enter a small foyer where a serpentine bar 
offers cocktails and an impressive sushi menu overseen by 
Akira Matsumura. Chef Chuck Hanford continues to oversee 
the main menu, where fresh seafood and steaks dominate, 
and portions are so generous that many tables, like ours, took 
home tasty leftovers packaged in round black styrofoam con-
tainers that suggest the Stax team has planned for us to get 
more than one meal from our substantial servings. 

Evening openers include an extravagant “seafood tower” 
and a straightforward chilled “seafood bar.” As there were 

only two of us, we declined the tower of shrimp, oysters, 
ahi tuna, lump crab, and nori rolls from the sushi bar as 
well as a pound and a quarter of lobster (though we would 
have enjoyed seeing how this appetizer would be displayed 
and might enjoy it as a meal). However, we were impressed 
enough with the smaller “bar” served over crushed ice in a 
silver scallop shell: two colossal shrimp, two tasty oysters on 
the half shell, and several sizeable, flavorsome pieces of blue 
crab. Other seafare starters included shrimp baked in a but-
tery sauce, oysters Rockefeller, escargots, and mushrooms 
stuffed with crab and shrimp. Also on the appetizer list are 
chicken cheesecake and blackened filet mignon with mush-
room duxelles. In a seafood mood, we tried the generous 
saucer-size crab and lobster cake, crispy coated and mildly 
seasoned but lacking noticeable chunks of crab or lobster. An 
especially pleasing version of chopped salad came with sev-
eral varieties of lettuce, a lightly blended vinaigrette, and a 
local flair thanks to Clemson bleu cheese. Spinach salad also 
included crumbles of Clemson bleu cheese and a few toasted 
pecans, fresh enough but dressed in vinaigrette that weighed 
down the leaves. Meals come with a flavorful cheese-coated 
bread so popular that our request for plain bread seemed sur-
prising to our server, who eventually brought us a slice of 
an excellent sesame-crusted white loaf. We would have wel-
comed more options from the Stax bakery.

Beef and seafood dominate the main courses, with lots of 
tempting variations. Along with the menu selections of An-
gus ribeye, filet mignon, and New York strip is the darling of 
the high-end beef world, American Kobe (market price and 
we didn’t ask). Evening specials also included beef – one of 
them a 30-ounce steak. New Zealand lamb, swordfish, and 
ahi tuna are other “premium” items. You can add to any of 
these a lobster tail for market price, about $6 an ounce on a 
Friday night in March. Few places in Greater Greenville of-
fer ostrich, and the Peppermill version is extravagantly pre-
pared with black truffle and foie gras terrine. More familiar 
offerings include veal and chicken.

Because beef seemed de rigueur here and the description 
tantalizing, we ordered Maker’s Mark Prime Bone-in Rib-eye, 
a delicious 16-ounce center cut cooked exactly medium-rare 
as we had ordered. The steak was draped with a roasted red 
pepper and softly caramelized onion strips that added spice 
and complemented the tangy sweetness of the light glaze on 
the beef. We especially enjoyed the generous serving of fresh 
asparagus on the side. This dish is understandably one of the 
most popular items on the menu along with tableside steak 
Diane, lamb chops, fried lobster tails, and fresh fish. 

Fish listings were so appealing that choosing among trout, 
salmon, sea bass, and grouper was difficult. If the other fish 
are as excellent as our walnut-encrusted grouper, we would 
wish to sample them all. The portion was large, the fish ten-
der and pleasingly mild, and the nut topping lightly crunchy. 
Unusual treats were sautéed romaine beneath the filet and 
a light drizzle of cream sauce that didn’t compete with the 
flavor of the fish. Our only criticism of the main dishes is the 
lack of imagination of the starch: horseradish mashed pota-
toes (good as they are) or twice-baked came with most. To 
complement the fine food, many wines come by the glass or 
half bottle, and the list is extensive and international, the price 
range including both moderate and extravagant options.
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We paced ourselves well so we’d be 
able to sample at least one of the des-
serts, all of which are locally made at 
Stax bakery or in the Peppermill kitch-
en. Chocolate decadence was a happy 
choice: layers of cake with rich moussey 
filling, a ganache top, and delicate curls 
of white and dark chocolate. Several 
other chocolate confections, cheese-
cakes, and pies were equally tempting.

Special needs are accommodated 
with smaller portions for children and 
substitutions to serve vegetarians and 
vegans. The warm atmosphere and gra-
cious welcome by host and managing 
partner Michael Stathakis, who visited 
tables during the evening, make Pep-
permill a place for many occasions, 
fancy and casual, including sushi and 
a light late-night bar menu in the cozy 
lounge. For example, celebrating a 
birthday, a nearby table was served a 
cake with candle. Servers are efficient 
and almost inconspicuous in their black 
shirts and trousers.

Décor of terracotta and colonial 
green plus subdued lighting establishes 
an understated, unstuffy elegance com-
plemented by tablecloths of pale gray 
and soft draperies on room dividers 
and hanging lamp chains. In addition 
to the main dining room, seating areas 
include the front bar, a recessed lounge, 
an upper level, alcoves, and private din-
ing rooms, one of them encircled with 
wines from the Peppermill’s cellar. 

One among the Stathakis family res-
taurants that have been on the Greenville 
scene more than thirty years, the updated 
Peppermill shows that tradition and in-
novation make a tasty culinary contribu-
tion. Along with The Peppermill’s new 
attitude is a new slogan, “uptown obses-
sion,” chosen, says co-owner George 
Stathakis, to reflect their commitment 
to quality food as well as their updated 
ambience and menu.

THE PEPPERMILL
30 Orchard Park Drive
Greenville, SC 29615
(864) 288-9320
http://www.staxs.com/test.htm 
Lunch Mon-Sat 11:30 a.m.-2:30 p.m.
Dinner Mon-Sat 5:30 p.m. -10 p.m.
Lounge open “until”
Starters, soups, and salads $7-$13 
(seafood tower $75)
Main dishes $18-$36


