The Jazz Corner 2

Jazz Club & Restaurant Nightly ' 4
843-842-8620 thejazzcorner.com

Appetizer Selection )
Fried Green Tomato Salad s]AZZ

Spinach, arugula, radicchio, applewood smoked bacon, Corner
gorgonzola cheese & creamy herb vinaigrette

Roasted Chicken & Sweet Potato Chowder

Roasted corn, scallion oil & crispy onions

Classic Caesar Salad

Hearts of romaine, house made croutons, white anchovies & shaved parmigiano-reggiano

Chef Mark’s She Crab Soup

Carolina blue crab, celery, onion, crab roe & sweet sherry cream

Entree Selection
Spinach, Walnut & Pear Stuffed Chicken

Natural jus, edamame succotash & sweet corn & tillamook cheddar cheese grits

Roasted Vegetable Linguini Agliolio

Egjplant, butternut sguash, rutabagas, tomatoes, swiss chard, wild mushrooms,
red onions, fresh herbs, parmigiano-reggiano, roasted garlic & parsley linguini

*Add Shrimp, Scallops, or Lobster for an Additional Price*
Yankee Pot Roast

Braised certified angus beef, red wine espanol, rutabaga & baby red skin potato mash,
roasted vegetable ribbons, collard greens & grilled pumpernickel

Jumbo Sea Scallops & White Shrimp

Grilled with tasso ham, sweet onion & baby spinach cream,
sweet corn & tillamook cheddar cheese grits & shoestring sweet potatoes

BBQ Glazed Baby Back Ribs

Granny Smith apple, jicama & blue cheese slaw,
rutabaga & baby red skin potato mash

Dessert Selection

Banana & Pecan Praline Trifle, Key Lime & Blueberry Souffle,

Candied Ginger Carrot Cake, Butterscotch Creme Brulee,
Gelato or Sorbet of the Day, Vanilla Caramel Custard Cake
or Raspberry & Chocolate Ganache Souffle Cake

$ 2 5 ++ per person

Restaurant Week, January 21-28, 2012
+(gratuity & taxes not included) Expires January 28, 2012




