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26 New Orleans Rd. ~ Hilton Head Island, SC 29928 ~ 341-
2333
RESTAURANT WEEK 2012
January 12" through January 28"

STARTERS

Mushroom Bisque
Topped with Gorgonzola Crostini
Tuscan Winter Salad
Cannellini Beans tossed with Onions, Celery, & Peppers, over
a Bed of Mixed Greens with a Pancetta Wheel & an Orange
Vinaigrette
Duo of Tavern Roll & Fried Green Tomato
Shredded Sirloin rolled with Caralemized Onions in a Phyllo
Pastry served with a Choron Sauce & a Fried Green Tomato
served with a Sweet Corn Relish Spinach Spinach Salad
Tossed with Goat Cheese, Spiced Walnuts, & a Pickled Grape
Dressing
ENTREES
Cider Brined Pork Loin
Grilled and Served with Butternut Squash Hash & a Sundried
Plum Gastrique
Wreckfish
Seared & served with a Tomato Marmalade & Pine Nut
Gremolata over Rice Pilaf
Curried Apple Risotto
Topped with Wilted Spinach, Toasted Coconuts, & a Red Chile
Oll
Prime Rib
An English Cut served au Jus with Chive Mashed Potatoes
& Parmesan Creamed Spinach



Cioppino
Steamed Shrimp & Mussels tossed with Tomatoes, White
Wine,
Scallions, Basil, & Oregano, served with Crusty French Bread

DESSERTS

Mascarpone Panna Cotta
Topped with a Poached Pear Port Reduction
Cinnamon Beignets
Served with a Salted Caramel & Calvados Creme Anglaise
Chocolate Mousse Torte
with a Chambord Coulis

$23



