
 
 
 
 

RESTAURANT WEEK CELEBRATION 
January 21-29, 2012 

 
THREE COURSE TASTING MENU 

$28.00 per person 

 
 
 

Appetizer Course 
 

Mama’s Fried Green Tomatoes 

light & crispy w/ creole sauce.... A Family Tradition 

 

Gorgonzola Garlic Bread 

toasted foccacia, garlic herb butter, 

Vidalia & gorgonzola fondue 

 

E L A’S  Calamari 

light battered served with spicy remoulade 

 

 

 

Entree Course 
 

Grilled Filet Mignon 

gorgonzola butter, wild mushroom risotto & herbs 

 

Pan Seared Diver Scallops 

crab risotto, truffled butter sauce 

 

Crab Cakes 

maryland style w/ asparagus & forbidden rice 

 

 
 

Dessert Course 
 

E L A’s Hand Crafted Pecan Pie 

 

Chocolate Bundt Cake 

 

Key Lime Pie 

 
 

ELA’s Blu Water Grille 
one shelter cove lane | hilton head island | south carolina | 29928 

843.785.3030 | www.elasgrille.com 


