
 
Chef’s Selections 

Tuesday, July 15, 2008 
 

 

 

Drink Features 
Vigneti, Montepulciano d’Abruzzo, 2006 Italy $7/$35 

 

~ 
 

Maine Lobster Bisque $6/8 
buttery lobster meat, scallions 

 

~ 

 

High Cotton Charcuterie $15  
finocchio salami, country pâté, genoa salami, pork rillettes,  

duck liver mousse 
 

Heirloom Tomato & Arugula Salad $9 
house pulled mozzarella, Kirby cucumbers, pickled pearl onions, 

extra virgin olive oil 
 

~ 

 

Stevenson Place Farm Cowboy Rib-eye $42 
 herb whipped mashed potatoes, steak house mushrooms,  

cornmeal fried okra, cabernet reduction 
 

~ 
 

Portobello Fries $5  
béarnaise sauce 

 

BBQ Braised Collard Greens $5 
 

~ 
 

Domestic Artisan Cheese Board $11 
Oregonzola, Benedictine, Lambchopper, Colorouge 

 

Fruit Plate $7.50 
chefs selection of seasonal fruit, mint, honey and raspberry coulis 

 

Oven Hot S.C. Peach Cobbler $8 
vanilla bean ice cream 

 


