Evening Specials Thursday, May 23, 2013
By Executive Chef

Matthew Adams

APPETIZERS
Lump Crab Cake: Served with a whole grain mustard slaw, grilled chorizo sausage and a sweet
balsamic glaze •$14.95
Baked Brie: Brie cheese wrapped in puff pastry and topped with an apricot and cranberry jam,
served with a mixed green salad and grilled crostini • $10.95
Seared Sea Scallops*: Jumbo sea scallops, puff pastry tart stuffed with a bacon, crab and basil mousse,
coconut cream sauce and basil oil •$15.95
Sausage and Onion Dip: Caramelized onion and Neese’s sausage dip served with toasted pita chips
and topped with balsamic glaze• $12.95
Cheese and Fruit Plate • $9.00
Hummus Plate: Served with pita chips • $9.95

ENTREES
Grilled Pork Chop*: Served with mashed potatoes, sautéed yellow squash, blackberry and red wine
glace, topped with corn salsa •$26.95
Sesame Crusted Tuna*: Served with a sweet pea and wasabi puree, carrot ribbons and shiitake
mushrooms with soy, topped with crispy purple sweet potato shoe strings

• $28.95

Pan Fried Chicken Breast: chicken breast stuffed with brie cheese served with black truffle
mashed potatoes, broccoli and topped with an apple and onion compote • $25.95
Grilled Monk Fish*: With curry creamed corn, potato griddle cake and sliced vine ripened tomato
with basil oil and balsamic glaze • $29.95
Grilled Bistro Steak*: Served with rosemary and feta red bliss potatoes, green bean and almond
casserole and a Lexington BBQ sauce • $19.95
Blackened Beef Filet*: Filet mignon topped with blue cheese and served with shiitake mushrooms,
petite pommes frites, asparagus and a red wine glaze • $30.95
Shrimp and Grits*: Sautéed shrimp with Tasso ham, red onion and red bell pepper in a tomato,
scallion, garlic broth served over a fried yellow grit cake, topped with parmesan cheese • $25.95
Pan Fried Black Bean Cake: Topped with sriracha sour cream and served with grilled
zucchini and honey drizzled sweet potato chips • $18.95

An 18% gratuity will be added to all parties of 8 or more with separate checks
* Items can be cooked to order or may contain raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food
borne illness, especially if you have certain medical conditions.

