Tonightdos Featured Flight (Qfm™ESRTER BAR

Spanish Whites . —_— TL'{ '33286“
Taste of All Three 9 IPers Foin
13 Mile 9 18

2008 Oro de Castilla Verdejo . .

Rueda, Spain Shrimp Cocktail 10
2008 Can Fiexes Blanco Seleccio *There is a risk associated with consuming raw oysters: If you have chronic

Penedes Spain illness of the liver, stomach or blood, or have immune disorders you are at greater
2008 Mar de Viﬁ&lls Albarifio risk of serious illness from raw oysters, and should eat oysters fully cooked.

Rias Baixes, Spain

Saturday, July 31, 2010
Appetizers

Watermelon Gazpacho
Melon, Cucumber, Goat Cheese, and Basil 9

Butter Lettuce Salad
Pear, Toasted Pecans, Beets, and Creamy Goat Cheese Vinaigrette 10

Snowo0s Heielooth Tomato Salad
Fried Louisiana Crawfish, Watermelon Pickles, Endive, and Ravigote Sauce 13

Poached Owl 6s Holl ow Farm Egg
with Arugula, Croutons, Lardons, and Mustard Vinaigrette 12

Steamed PEI Mussels
Chorizo, Fennel and Saffron-White Wine Broth 10

Mai ne Scallop ABLTO
Toasted Sourdough, Duroc Bacon, Fried Green Tomato, and Pesto Aioli 12

Fritto Misto
Snapper, Gulf Oysters, Shrimp, and Chunky Tartar Sauce 15

Smoked Cream Cheese Ravioli
Sautéed Shrimp, Andouille Sausage, and Lady Peas 13

Satterfieldds Artisan Cheese Pl ate
Featuring Wright Dairy Red Hill Cheddar, Manchego, Meadow Creek Dairy Appalachian,

Capriole Sophia, and R 0 g u €aveinan Blue, with Pear, Candied Pecans, and Local Honey 13

Entrées

Pan Roasted Gulf Flounder
Citrus Infused Basmati, Avocado-Lime Purée, and Tomato-Corn Salsa 28

Pan Seared Diver Scallops
Far mer 6s Mar ket Succotash with Corn, Okr a, Sn

Grilled Scottish Salmon
Creamy Goat Cheese Polenta, Haricots Verts, Baby Carrots, Baby Beets,
and Pistachio Brown Butter 29

Braised Fudge Farms Pork Shoulder
Apple-Fennel Slaw, Bacon Braised Cabbage, Sweet Potato Purée,
Spicy Watermelon Pickles, and Cider Reduction 24

Barbequed Tanglewood Farms Duck Breast
Grilled Figs, Green Bean-New Potato Salad with Almonds
and White Balsamic-Orange Vinaigrette 28

Sweet Tea Brined Tanglewood Farms Chicken Breast
Panzanella Salad with Tomatoes, Cucumbers, Haricots Verts, Marinated Red Onions,
Basil, and Balsamic Vinaigrette 26

Sautéed Gulf Shrimp
Udon Noodles, Squash, Eggplant, Jalapefio, Shiitake Mushrooms,
and Lemongrass-Ginger Broth 25

Hickory Grilled Hereford Beef Filet
Grilled Eggplant, and Squash, Roasted Garlic Mashers, and Cilantro Chimichurri 35
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