ROASTFISH & CORNBREAD

Chef David’s
RESTAURANT WEEK MENU
Saturday, January 21 through Saturday, January 28

All Menu Items: $18.95
(Price does not include tax or gratuity)

Fish-n-Shrimp Platter: Tilapia, Shrimp & Popcorn Shrimp
(Prepared Blackened, Grilled or Fried)
Served with, hushpuppies, 2 sides a drink and a mini pie.

All Natural Certified Angus Slow Roasted Beef Brisket
Served with, Potato Medley, Sweet Potato Cornbread, Collard
Greens, a drink & a mini pie.

Shrimp, Scallop and Oyster Platter: (Prepared Blackened, Grilled or
Fried)
Served with, hushpuppies, 2 sides, a drink & a mini pie.

Whole-Roasted Tilapia (marinated in olive oil, lemon and lime juice
and seasoned with Chefs’ house seasoning) Served with a savory
Mango, Onion and Mushroom Chutney, Collard Greens, Sweet
Potato Cornbread, a drink and mini pie.

Free-Range Organic Stewed Chicken

Certified Free-Range Chicken (Seasoned to perfection and slow
roasted, then slowly simmered with onions & tomatoes) Served with
Rice, Sweet Potato Cornbread & Sautéed Vegetables

Sautéed Vegetables over Brown Rice (add meat no charge)

DChefs’ choice of Yellow Squash, Zucchini, Onions, Baby Bella’s,
Broccoli, Asparagus and Spinach kissed with Acai Pomegranate
Vinaigrette

Served with, a drink & Island Parfait (Chilled and whipped coconut
Milk layered with, Raspberries, Black Berries, Pineapple and Kiwi

Prices subject to change with the Markets and Seasonal Availability & Environmental
Fluctuations.

Phone: (843)342-2996 FAX: (843)342-3299 Email: dchefcooks@gmail.com

‘Web: www.roastfishandcornbread.com

Location: 70 Marshland Road, Hilton Head Island, 29926

Hours of Operation: Monday to Saturday 11am to 9pm: Closed Sundays

18% Gratuity will be added to parties of six or more.



