
FIRST COURSE

Caesar Salad

Crisp Romaine, Shaved Parmesan, Classic Caesar Dressing with Butter Herb Croutons

Pickled Shrimp and Peppers

Pickled Shrimp with Yum Yum Peppers, a Soy Ginger Napa Cabbage Slaw and Haricots Verts
topped with a Siracha Aioli

She Crab Soup

Classic Charleston recipe finished with dry sherry

SECOND COURSE

Blackened Mahi Taco

Blackened Mahi topped with a Cucumber Tomato Pico de Gallo with Fried Shallots and Chimichurri

Stuffed Ravioli

Sweet Corn and Leek stuffed Ravioli, Sautéed Shrimp, Andouille Sausage with a Red Pepper Parmesan Cream

Buttermilk Fried Catfish

Buttermilk Fried Catfish with Collard Greens, Cheese Grits topped with a Spicy Remoulade and Scallions

THIRD COURSE

Pecan Pie

Key Lime Pie

Canolli

Chocolate Chip Ricotta Canolli with a Strawberry Compote

 3 COURSES FOR $35
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