
 
 

Winter 2019 Restaurant Week Menu 

$39 Per Person 
 

Appetizers  
 

Pickled Beet Salad  
Herbed Ricotta | Cacao Nibs | Puffed Faro 

 
Oyster Chowder  

Barcat Oysters | Bacon | Potato 
 

Parmesan Crusted Scallops  
Sweet Potato Puree | Crispy Prosciutto | Truffle Brown Butter 

 

Entrees  
 

Flat Iron Steak  
Confit Fingerling Potato | Roasted Mushroom | Red Wine Reduction 

 
Blackened Swordfish  

Spanish Rice | Mango Pico de Gallo 
 

Crabmeat Stuffed Flounder  
Orzo | Vidalia Onion | Roasted Tomato | Beurre Blanc 

 
Eggplant Parmesan  

Smoked Tomato Marinara | Fresh Parmesan | Spaghetti 
 

Desserts  
 

Key Lime Tart | Fresh Whipped Cream | Lime Zest 
 

Orange Spice Crème Brûlée  
 

Ir ish Coffee Mousse | Chambord Glaze 


