
 
 

Restaurant Week Dinner Menu 2008 
 

Shrimp on Thai Coconut Lime Stix 
lime, pineapple and sesame  

or 

Grilled Steak on Honey Bourbon Stix 
 with maker’s mark bourbon, honey 

or 

Traditional Caesar Salad 
(Anchovies optional) 

 

 

Spring Salmon 
Served with vegetable risotto 

or 

Free Range Chicken Breast 
edisto style grits and braised greens 

or 

Andean Hangar Steak 
mashed potato, buttered carrots , agro-dolce sauce 

 
 

Chocolate Pudding Cake 
with crème fraiche ice cream 

or 

Vanilla Pannacotta 
with rhubarb soup 

or 

Chocolate Truffle Tree 

 


