WELCOME TO RESTAURANT WEEK

Fried Greew Tomato-
Houwsemade Pimento- Cheese; Country Hamy, Jalapeno-Gelee

Tostado
Crispy Corw Tortilla;, Pinto-Beans; Queso-Fresco; Chili Slaw, Cilantro- Lime Creaun

Berry Salad
Mixed Greens; Blueberries; Strawberries & Raspberries
Goat Cheese;, Candied Pecans;
Balsamic Vinaigrette

French Oniow Soup
Hexrbed Croutons; Bubbly Gruyere

Pork Shank
Ale Braised Pork Shank “Osso-Bucco” Style
Roust Gawlic Whipped Potatoes; Root Vegetubles
Natwral Jus; Citrusy Gremolato

Carbenti ChickenAlfredo-
Homemade Fettuccini Pastoy, Smoked Chicken; Bacon, Spinach,
Four Cheese Saurce

Houwse Smoked Beef Brisket
Southwesternw Mac w Cheese, Greenw Beawv Salad withv Cherry Tomatoes,
Parmeson & Almonds, Bourbon BBQ Saurce

Pawrmesorv Crusted Rainbow Trout

Sundried Tomato-Polentw; Asparagus,
Chardornmay Creawv Saunce w Capers & Greevw Onions

White & Dawk Chocolate Cup withv Chocolate Mousse

Shortbread Towt with Vanillaw Cream & Freshv Berries
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WELCOME TO RESTAURANT WEEK

Fried Greew Tomato-
Houwsemade Pimento- Cheese; Country Howmy Jalapeno-Gelee

Tostado-
Crispy Corw Tortilla, Pinto-Beans; Queso-Fresco; Chili Slaw, Cilantro- Lime Creaum

Berry Salad
Mixed Greens; Blueberries; Strawberries & Raspberries
Goat Cheese, Candied Pecans,
Balsamic Vinaigrette

French Oniow Soup
Herbed Croutons, Bubbly Gruyere

Baja Shrimp Tacoy
Flowr Tortilla, Guacamole; Pico-De Gallo; Cillantro-Slaw, Crispy Tortilaw Chipy

Tuscarv Chickew Sandwichv
Provolone Cheese; Roast peppers;, Caramelized Onions;, Arugula,
Pesto- Mayo, Toasted Ciabattw

Tarvagow & Shwimp Salads
Mixed Field Greens; Tomatoes;, Cucuumbers; Roast Red Beely;
Hawd Cooked Egg, Toasted Almonds, Honey Poppy Seed Dressing

Chawbroiled Flank Steak Caesow
Romaine; Tomatoes; Blue Cheese Crumbles; Fries; Crispy Oniong

White & Dark Chocolate Cup withvChocolate Mousses

Shortbread Towt with Vanillaw Creamv & Fresh Berries
20






