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CeELESTE restaurant week

HILTON HEAD ISLAND-BLUFFTON CHAMBER OF COMMERCE

SAT, JAN 31ST - SAT, FEB 7TH, 2026

COASTAL CUISINE

RESTAURANT WEEK TASTING MENU

$50 per person tasting menu

(regular menu also available)

Ty A
- “~&~ STARTERS - *
CHAR BROILED OYSTERS OR OCTOPUS CARPACCIO
parmesan - pecorino - romano - smoked red pepper oil - heart of palm cream -
garlic herb butter pickled onions - grilled crostini
o 2 SOUP / SALAD -5 .
CLASSIC GUMBO CHOICE OF CHOPPED BEET SALAD
tasso - andouille sausage - shrimp red & gold beets - mixed greens -
goat cheese - walnuts*
- Z ENTREES - .
BLACKENED REDFISH CHOICE OF HERB ROASTED SHORT RIB
blackened - lemon spinoch risotto goudct grits - asparagus

CAJUN CRAB + SHRIMP CARBONARA

bucatini - parmesan - tasso - andouille

peppers + onions

o 2 DESSERTS = .
MINI BEIGNETS CHOICE OF MINT BREAD PUDDING
french doughnuts - powdered sugar bourbon sauce - banana - peaches - vanilla ice cream
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