
 

 

 
RESTAURANT WEEK SPECIAL MENU 

 
August 17th thru 21st, 2010 

 
three course dinner - $35.10 

 

First Course Choices 
Avocado Assiette ~ Whole avocado dressed with creamy 
whole grain mustard aÏoli, oil cured olives, and pickled 

red onion  

Tuscarora greens salad with a creamy gruyere and 
peppercorn dressing, and bacon-sage croutons  

Vegetarian blue corn hushpuppies served with house 
smoked brie and homemade apple butter 

 

Second Course Choices 
Turbo pork & Spoonbread~ turbinado and spice roasted 

pork loin chop, sweet corn crème brûlée, rhotekraut, 
and red wine demi-glace 

Grilled eggplant, stuffed with fresh basil ricotta, & 
served with creamer potatoes in rosemary aÏoli, and 

baked cipollini onions 

Grilled & peppered Atlantic Coho salmon, with tandoori 
cauliflower, and asparagus-roasted baby tomato salad   

Third Course Choices 

Breadpudding 
Blackberry Trifle 

  


