DINNER MENU
SUMMER 2010




HOT

BEEF
SAVANNAH BEEF BBQ, LEEK BELLINI, BLACK-EYED PEA, SPINACH, ROASTED RED PEPPERS

LAMB

RIBS, SAINT LOUIS CUT, MOROCCAN SPICED, SMOKED POMEGRANATE CREME FRAICHE

SHRIMP
SWEET CORN, ASPARAGUS, QUESO FRESCO, FLOUR TORTILLA, MADERO SALSA
-8-

CHICKEN
WINGS, JAPANESE STYLE, ORANGE MENTSUYU DIPPING SAUCE
-8-

COLD

TOMATO
HEIRLOOM, BASIL CURED WATERMELON, AGED PROVOLONE, COLD PRESS OLIVE OIL, FRISEE

TUNA
SEARED, CHILLED, HARICOT VERTE, HEIRLOOM POTATOES, NICOISE OLIVES, FIG BALSAMIC

CUCUMBER
SALTED RED ONIONS, PEPPADEW PEPPERS, FRENCH BREAKFAST RADISH, ENGLISH STILTON BLUE CHEESE



MARKET MENU

LOBSTER
BEIGNETS, BASIL DUSTED, LEMON-CHILI HONEY

PORK
ALL NATURAL DUROC, SUMMER ROLL, HOISIN DIPPING SAUCE
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PORrRk CHOP
DUROC, TROEGS SUNSHINE PILSNER-HONE%—QORANGE BRAISED, SUMMER SQUASH SLAW

GROUPER
RED CAROLINA, PAN ROASTED, BRAISEQ%CUCUMBER, SMOKED SALMON SAUCE

BEEF
ALL NATURAL FLAT IRON, VIETNAMESE FRIED RICE, RED CURRY SAUCE



MAIN

TUNA
SASHIMI GRADE AHI, STICKY RICE, PONZU, SCALLION, GINGER, GARLIC, CHILIES, SESAME OIL
-95-

CHICKEN
ORGANIC, BUTTERMILK MARINATED, CASHEW CRUSTED, TRUFFLE SCALLOPED POTATOES, FINE HERB PAN SAUCE, CORN RELISH
-920-

ROCKFISH
POTATO CROQUETTE, BAVARIAN BEER VINEGAR, DILL-CAPER AIOLI
-94-

BEEF
ALL NATURAL NY STRIP STEAK, COLD SMOKED, GARLIC SPINACH, TARRAGON BUTTER SAUCE
-31-

RAVIOLI
BLACK PEPPER PASTA, LOBSTER, AGED PROVOLONE, ROASTED CORN SAUCE
-90.

SPAGHETTI
L’S ITALIAN SAUSAGE, HEIRLOOM TOMATOES, u’s MOZZARELLA, ORANGE BASIL PESTO
_1 8_

TASTE OF SUMMER
DRY RUB PORK FLAT IRON STEAK, BRAISED BEEF BRISKET, LUS SMOKED SAUSAGE, HEIRLOOM POTATO SALAD
-93-

SCALLOPS
WILD, BASIL CRUSTED, SWEET CORN PUREE, ASPARAGUS, CARROT, RED PEPPER JUS
-95.

LAMB
STRIP, CUBAN SPICED RUB, CORN SPOON BREAD, CHICKPEA-BLACK BEAN PICO DE GALLO
-98-

SIDES
TRUFFLE SCALLOPED POTATOES, ASPARAGUS
-5-
GARLIC SPINACH, POTATO CROQUETTE, HEIRLOOM POTATO SALAD, SPAGHETTI WITH BUTTER & CHEESE
-4-



