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Restaurant Week Winter 2009

April 16th - 28th

Lunch - Choice of appetizer, entree and dessert.
Appetizers

She-Crab Soup

Lump blue crab meat with a sherry cream broth

French Onion Soup

Caramelized onions and crostini in a beef stock topped with gruyere cheese

Sweet Corn Salad

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

Entrees

Roasted Trout Salad

With dill and lemon served with watercress, radish and a walnut and cherry vinaigrette

Cavatelli Bolognese

A classic sauce of fresh ground veal, sautéed spring vegetables, tomato, imported parmesan and a splash of cream tossed with cavatelli pasta

Bbq Shrimp and Sausage Grits

With creamy sharp cheddar grits and fried onion strings

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.
