
Appetizers 
Start your meal off right... they’re too good to pass up! 

Comeback Shrimp - Fried Gulf Shrimp tossed in our Comeback sauce with a little 
extra kick.  $6.79
Cotton Sampler - Fried Green Tomatoes, Fried Mozzarella Sticks, Fried Crab Claws and 
Fried Mud Bugs - no substitutions please! $14.99 
Fried Green Tomatoes - Hand-breaded and topped with Parmesan cheese. Served 
with homemade remoulade.  $4.99  Topped with crab and shrimp sauce. $8.69 
Crab Claws - Sautéed in an herb butter sauce or fried golden brown. $10.99
Spinach Artichoke Dip - Topped with diced tomatoes, red onions and parmesan 
cheese. Served with tortilla chips.  $5.99  With crab and shrimp sauce.  $9.69
Boneless Wings - Tossed in our homemade hot or mild sauce. Served with blue cheese 
and celery sticks.  $5.99 
Chicken Wings - Tossed in our homemade hot or mild sauce. Served with blue cheese 
and celery sticks.  $6.49 
Fried Mozzarella Sticks - Beer battered, fried golden. Served with marinara sauce.  $6.99
Grilled Crab Cakes - Fresh lump crabmeat mixed with our special blend of vegetables 
and spices. Served with our homemade cucumber jalapeño tartar sauce.  $9.99 
Popcorn Shrimp - Fried Gulf Shrimp. Served with homemade cocktail sauce.  $5.99
Grilled Shrimp - Seasoned, grilled Gulf Shrimp. Served with homemade remoulade.  $6.99
Ahi Tuna - Sashimi grade Yellowfin Tuna seasoned and seared rare with pepper and 
fresh lime.  $6.99
Fried Mud Bugs - Cajun seasoned crawfish tails fried in a light batter. Served with 
Comeback sauce.  $7.99
Bacon-wrapped Scallops - Seasoned and grilled scallops wrapped in bacon. Served 
with homemade remoulade. $7.99
Fried Pickle Chips - Thick-cut Claussen pickles fried golden brown. Served with 
homemade ranch. $4.99

$9.99 Cotton Picks
A perfect portion for lunch or dinner. Soup or salad as side - add $1 extra.

Sides
Choose any side to accompany your meal

Baked Beans - $ 1.99	 Potato Salad - $1.99		 Cole Slaw - $1.99 
French Fries - $1.99		  Hush Puppies - $1.99	 Cup of Gumbo  - $3.49
Wild Rice - $1.99		  Steamed Broccoli - $1.99	 Cup of Bisque - $3.49	
Fried Okra - $1.99		  Side Salad - $3.69
Baked Potato (after 4pm) - $2.49 

Add-Ons
Add to any basket or entrée

Grilled Shrimp  $5.49		  Sautéed Mushrooms  $1.99		
Grilled Crab Cake  $4.49		  Grilled Onions  $.99
Crab and Shrimp Cream Sauce  $3.49
Cilantro Kiwi Chutney (fresh cilantro, kiwi and garlic with coconut milk)  $3.69
Cabo Sauce (mango, strawberries and kiwi in a white wine butter sauce)  $3.69

Dipping Sauces - * Cocktail, *Tartar, * Remoulade, BBQ, *Honey Mustard & 
*Comeback (*Homemade Sauces)

Sandwiches, Po-Boys & Burgers
Sure to satisfy and served with your choice of one side. 

Soup or salad as side - add $1 extra. 
Clarksdale Blues - Sliced steak topped with sautéed onions, peppers, mushrooms 
and covered with melted provolone. Served on Gambino’s French bread with a side 
of au jus.  $9.79
Chicken Clarksdale - Fresh grilled chicken topped with sautéed onions, peppers, 
mushrooms, covered with melted provolone. Served on Gambino’s French bread. $7.99
Chicken Sandwich - Fresh chicken breast topped with bacon and your choice of 
cheese. Served on a Kaiser roll with your choice of honey mustard or BBQ sauce.  $8.59
Buffalo Chicken Sandwich - Fresh chicken breast, hand-breaded, fried and 
tossed in our homemade hot or mild wing sauce.  $8.59
Grouper Sandwich - Grilled or fried Grouper filet served on a Kaiser roll with 
homemade tartar sauce.  $8.59
Blackened Tuna Sandwich - Sashimi grade Yellowfin Tuna seasoned and 
blackened. Served on a Kaiser roll with remoulade sauce. Served medium unless 
otherwise requested.  $8.99
Po-Boys - Prepared on Gambino’s French bread and dressed with lettuce and 
tomatoes. Served with homemade tartar or cocktail sauce.
Catfish  $7.89		  Crawfish  $9.89
Shrimp  $8.69		  Oyster  $10.89
Comeback Shrimp  $8.99 
High Cotton Burger - Served on a Kaiser roll with lettuce, tomato, pickles and 
onion.  $7.99   With your choice of cheese.  $8.49
Mushroom Cheeseburger - Topped with sautéed mushrooms and your choice of 
cheese.  $8.79
Bacon Cheeseburger - Topped with bacon and your choice of cheese.  $8.79
Cotton Pickin’ Burger - Topped with BBQ sauce, bacon, sautéed vegetables and 
smoked cheddar.  $9.49
Blues Burger - Topped with blue cheese crumbles.  $8.49
Cheeses - American, Swiss, Smoked Cheddar and Provolone
All burgers are a half-pound of fresh USDA Choice chuck grilled over an open flame 
with your choice of one side.  Served on a Kaiser roll with lettuce, tomato, pickles 
and onion.

Baskets
Lunch portions served all day with your choice of one side. 

Soup or salad as side - add $1 extra. 
Shrimp - Gulf Shrimp grilled or fried golden. Served with our homemade tartar or 
cocktail sauce.  $9.49
Fried Oysters - Fresh local oysters fried golden. Served with our homemade tartar 
or cocktail sauce.  $10.99
Fried Mud Bugs - Cajun seasoned crawfish tails fried in a light batter. Served with 
Comeback sauce.  $9.29
Catfish - Hand-breaded and battered. Served with our homemade tartar or cocktail 
sauce.  $7.99  Blackened.  $8.99
Fresh Fish - Seasoned and grilled lunch portion. Served with homemade remoulade.
Lemon Fish  $10.99	             Yellowfin Tuna  $9.59            Fish of the Day  $10.99
Chicken Strips - Fresh chicken breast meat hand-breaded with a buttermilk batter. 
Served with honey mustard or BBQ sauce.  $6.99
Grilled Chicken - Fresh 6oz chicken breast. Served with honey mustard or 
BBQ sauce.  $6.59
Rib Basket - Half rack, smoked in-house and basted with Sweet Baby Ray’s BBQ 
Sauce.  $9.69
Chicken Parmesan - Fresh chicken breast breaded with Italian seasonings and deep 
fried. Covered with marinara and melted mozzarella and romano cheeses.  $7.99

From the Grill
Mouthwatering ribs, chicken and steak with your choice of two sides.

Baby Back Ribs - Full rack of tender, juicy baby back ribs. Smoked in-house and 
basted with Sweet Baby Ray’s BBQ Sauce.  $17.49   Half rack  $12.69
Cotton Pickin’ Chicken - Fresh chicken breast, chargrilled and basted with BBQ 
sauce, topped with bacon, sautéed onions, peppers, mushrooms and melted smoked 
cheddar.  $9.99
Grilled Chicken Breast - Fresh chicken breast seasoned and chargrilled. Served with 
honey mustard or BBQ sauce.  $8.99
BBQ Combo - A half rack of our Baby Back Ribs and a grilled chicken breast glazed 
with Sweet Baby Ray’s BBQ sauce.  $15.99
Ribeye - 12 oz. hand-cut USDA Choice Ribeye. $18.49
               *horseradish-garlic sauce upon request.  
Sirloin - 10 oz. USDA Choice Top Sirloin  $14.99
Surf n’ Turf -  Add grilled shrimp, grilled scallops or fried shrimp to any steak.  $5.69
Topped with grilled onions  $.99
Topped with sauteed mushrooms  $1.99
Topped with Crab and Shrimp Cream Sauce  $3.69

Seafood
Generous portions of your favorite catch!
Below served over wild rice with one side

Blackened Tilapia - Blackened and covered with crab and shrimp cream sauce.  $13.99
Grilled Shrimp - Seasoned and grilled Gulf Shrimp. Served with our homemade 
remoulade sauce.  $15.99
Bacon-wrapped Scallops - Seasoned and grilled scallops wrapped in bacon. Served 
with our homemade remoulade sauce.  $16.99

Below served with choice of two sides 
Grilled Crab Cakes - Fresh lump crabmeat mixed with our special blend of vegetables 
and spices. Served with our homemade cucumber jalapeño tartar sauce.  $18.59
Seafood Platter - Heapin’ portions of fried shrimp, catfish, oysters, a crab cake and 
hush puppies.  $21.99
Seafood Platters 
Fried Shrimp Platter  $16.49		  Fried Catfish Platter  $13.99
Fried Oyster Platter  $19.99		  Blackened Catfish Platter - $14.99
Fresh Fish - Seasoned and grilled.
Yellowfin Tuna  $13.99		  Lemon Fish  $16.99 
Topped with Crab and Shrimp Cream Sauce $3.69
Topped with Cilantro Kiwi Chutney (fresh cilantro, kiwi and 
	 garlic with coconut milk)  $3.69
Topped with Cabo Sauce (mango, strawberries and kiwi
	 in a white wine butter sauce)  $3.69

Pasta
A perfect combination of flavors and fresh ingredients.

Seafood Pasta - Crawfish, shrimp and lump crabmeat with our creole seasoned 
Alfredo sauce. Tossed with fresh mushrooms, green onions and penne pasta.  $14.99
Creole Pasta - Fresh mushrooms, onions, pepper and garlic in our creole seasoned 
Alfredo sauce.  $8.99
Topped with grilled chicken  $11.59
Topped with grilled shrimp  $12.59
Topped with fried oysters  $14.99
Chicken Parmesan - Penne pasta with Alfredo or marinara. Topped with a fresh 
chicken breast breaded with Italian seasonings and fried. Covered with marinara and 
melted mozzarella and romano cheeses.  $11.99
Add a salad or cup of soup  $2.59	 Add a cup of gumbo  $2.99 

Below served with your choice of side
Seafood Pasta
Creole Chicken or Shrimp Pasta

Below served over wild rice with your 
choice of side
Blackened Tilapia topped with crab 
and shrimp cream sauce
Bacon-wrapped Scallops

Below served with your choice
of two sides
Fried Catfish
Grilled Tuna
5 oz. Sirloin
Chicken Parmesan
Cotton Pickin’ Chicken



Soup & Salad
Original recipes and the freshest ingredients make these a hit!

Corn and Crab Bisque - A rich, creamy base full of corn and lump crabmeat.  
bowl  $5.99  cup  $3.49
Soup and Salad - Bowl of soup with our House, Cotton, Greek or Caesar salad.  $8.69
With gumbo.  $9.99
Seafood Gumbo - Fresh seafood in a dark roux with Andouille sausage and white rice.  
bowl  $7.99  cup  $4.29

Side Salad $3.69   Entrée Salad $5.99
Cotton Salad - Spring mix, sun-dried tomatoes, Kalamata olives, red onions, toasted 
pine nuts, yellow bell pepper and feta cheese. Best served with our House Vinaigrette.
Caesar Salad - Romaine hearts, parmesan cheese and croutons.
Greek Salad - Mixed greens, feta cheese, cucumbers, tomatoes, Kalamata olives and 
pepperoncini peppers. Best served with our Greek Vinaigrette.
House Salad - Mixed greens, shredded cheeses, cucumbers, tomatoes, red onions and 
croutons.
Salad Toppers - 
Grilled Chicken $2.49	 Fried Oysters  $7.99 		 Ahi Tuna  $5.79
Chicken Tenders  $2.69	 Grilled Shrimp  $4.99	
Dressings - *Ranch, *Blue Cheese, *Thousand Island, *Honey Mustard, 
*House Vinaigrette, *Soy Ginger Vinaigrette, Greek Vinaigrette, Italian, Caesar, 
French, Light Ranch (*Homemade Dressings)

Brunch
Served every Saturday and Sunday from 10am until 2pm

Country Platter - Canadian bacon, scrambled eggs, French toast, bacon and brunch 
potatoes or cheese grits, garnished with fresh fruit.  $9.99
Crab Cakes Benedict - Poached eggs served atop an English muffin and grilled crab 
cakes, topped with hollandaise. Served with brunch potatoes or cheese grits, garnished 
with fresh fruit.   $8.99
Eggs Benedict - Poached eggs served atop an English muffin and Canadian bacon, 
topped with hollandaise. Served with brunch potatoes or cheese grits, garnished with 
fresh fruit.   $8.99
Steak & Eggs - Sirloin with two eggs any style, served with brunch potatoes or cheese 
grits, garnished with fresh fruit.  $10.99
Slow Roasted Prime Rib - Seasoned and seared 10 oz. Prime Rib. Served with au jus 
and one side.  $13.49 
Country Fried Steak - Country fried steak and gravy with two eggs (scrambled, poached 
or fried), served with brunch potatoes or cheese grits, garnished with fresh fruit. $6.99
French Toast - Traditional French toast topped with choice of syrup, strawberry topping 
or blueberry topping, served with bacon, maple syrup and brunch potatoes or 
cheese grits  $6.99
Cream Cheese Stuffed French Toast - Traditional French  toast stuffed with cream 
cheese and topped with choice of strawberry or blueberry topping, served with bacon, 
maple syrup and brunch potatoes or cheese grits  $7.99
Brunch Sides - $1.99
Two Eggs (scrambled, poached or fried)	 Fresh Fruit
Bacon				    Brunch Potatoes
Canadian Bacon			   Cheese Grits
English Muffin with jelly		  Toast - $.99

ASK ABOUT OUR DAILY LUNCH SPECIALS 
AND SEASONAL SPECIALS!

Desserts
So good you might not want to share!

Homemade Macadamia Nut Brownie - Topped with homemade chocolate sauce 
and ice cream.  $4.79
Blackberry Cobbler - A southern favorite served with ice cream.  $4.79
Key Lime Pie - Homemade with a graham cracker crumb crust.  $4.79
Kid’s Ice Cream Sundae - Scoop of ice cream served with homemade chocolate 
sauce or raspberry sauce and topped with a cherry.  $1.99

Kid’s Menu
Served with a soft drink and choice of side  $5.00

Kid’s Brunch Menu
Served with a soft drink and choice of side  $5.00

Two Eggs served with bacon, toast and cheese grits or brunch potatoes

French Toast served with bacon and cheese grits or brunch potatoes

Drinks
Coke, Diet Coke, Sprite, Dr. Pepper, Fruit Punch, 

Sweet and Unsweet Fresh Brewed Tea, Coffee 
(free refills) $1.89

Barq’s Root Beer, Dasani, Milk 
(no refills) $1.89

Carry Out Orders Welcome
(call before faxing orders)

Hours of Operation
Sunday 11am - 9pm

Monday - Thursday 11am - 10pm
Friday & Saturday 11am - 11pm

Happy Hour
All Day, Every Day Drink Specials!

Catering Available
Phone 228.697.0150

www.highcottongrill.com

10% service charge will be added to all to-go orders

Gulfport
5 Pass Road

Phone 228.867.6006
Fax 228.867.6333

D’Iberville
3516 Sangani Blvd

Phone 228.396.8401
Fax 228.396.8403

* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, 
poultry or shellfish reduces the risk of foodborne illness. Individuals with certain health 

conditions may be at higher risk if these foods are consumed raw or undercooked. 
Consult your physician or public health official for further information.

Food, Fun, Family, Friends
Get Your Fill at the High Cotton Grill...

Cheeseburger
Popcorn Shrimp
Grilled Cheese
Chicken Strips

Mac and Cheese
Fried Catfish

Grilled Chicken
Chicken & Cheese Quesadilla


