
S TA R S  I S  P R O U D  T O  S U P P O R T  S O U T H E R N ,  S U S TA I N A B L E  P R O D U C E R S . 

T H A N K  Y O U  F O R  H E L P I N G  U S  K E E P  I T  L O C A L .

RESTAURANT WEEK 2024

First Course 

She Crab Soup   
Crab Roe, Sherry, Aborio Rice

STarS Grill-room CaeSar  
Romaine, Shaved Parmesan, Croutons, 

NC Trout Roe 

Kale Salad   
Benne Seed Vinaigrette, Manchego 

muShroom bruSheTTa 
Grilled and Smoked Mushrooms, Mixed 

Greens, Feta, Grilled Sourdough 

seCond Course  

NC mouNTaiN TrouT 
Marbled Potatoes, Sauteed Spinach,

 Citrus Beurre Blanc

6oz FileT miGNoN  
Truffle Mashed Potatoes, Green Beans 

porK ShaNK  
Jalapeno Polenta, Collard Greens 

third Course  

deSSerT Trio 
or 

eSpreSSo marTiNi


