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Winter Restaurant Week 2009

April 16th - 28th

Dinner - Choice of appetizer, entree and dessert.
Appetizers

She-Crab Soup

Charleston style with lump blue crab meat with a sherry cream broth

Chicken & Smoked Andouille Gumbo

A Southern style gumbo with bell peppers, okra, scallions and Carolina rice

P.E.I. Mussels

steamed in a white wine & lemon broth with garlic, scallions, diced tomato & red pepper

Sweet Corn Salad

Fresh locally-grown grilled sweet corn tossed in arugula with fresh tomato and avocado in a champagne vinaigrette
Entrees

Low Country Bouillabaisse

Fresh fish, mussels, clams, shrimp, scallops, Tasso ham, andouille sausage, corn and okra in a spicy rustic vegetable tomato broth

Sweet Potato Ravioli

with country ham, braised collard greens in a walnut butter sauce

Tamarind Hangar Steak

Grilled black angus beef with a tamarind soy glaze with house cut fries and mac n' cheese
Dessert

Sweet Potato Cheesecake

ginger snap crust filled with Carolina sweet potato topped with a bourbon caramel & whipped cream

Godiva Chocolate Bread Pudding

finished with vanilla ice cream and drizzled with caramel

Blood Orange Sorbet with petit waffle cookie

____________________________________________________

        No substitutions.  Price does not include tax or gratuity.

Thanks for visiting

