LUEENSFEAST
CHARLOTTE RESTAURANT WEEI(®

First Course

Chi”ed Strawbcrry & Mint SOUP

B]ackened & Seared Diver 5ca”ops over
Blue (Cheese (Grits with APPle Prown Putter

Fried (Green ] omatoes
with [Tire Roasted | omato \/inaigrettc and Buttcrmilk Sauce

Frince |~ dward |sland Mussels
Simmered in Duck Rabbit Milk Stout and Fresh T omato Brotlﬁ

Second Couwrse

]ccbcrg Wec{ge with Shaved Cucumber, Diced T omatoes,
Sweet Potato (routons and Chipotle Ranch Drcssing

Almond " ncrusted (Goat Cheese with Mixed (areens,
Red Onions, resh Raspberries and Ba]samic \/inaigrctte



Third Course

Orange Marmalade (Glazed Salmon with Balsamic Reduction
Oven Roasted Gar]ic and Rosemarg New Fotatoes) Sautéec{ Spinach,
(Golden Raisins and Cashews

[ resh Sage & Prie Rolled [Flank Steak
Black Eyed Feaand Wild Kice Sa]ad, Sautéed \/egetablc Me&!ey

Fire Roas‘cec{ Tomato [Mettuccine with [ra Diavo]o SErimP
[Fire Roasted | omatoes, Squash, / ucchini, Spinach and [Jaricot Vert
Tosscc{ with White Wine and SEaved Farmesan

(itrus Marinated Gri”ed (hicken Preast
Wild Mushroom, Spinach & Artichoke (Casserole, Lemon—Basil Veloute

Fourth Course

Carilled ruit Kabob on Rosemarg Skewers with Vanilla |ce Cream
and Rcd Wine ]rncused f—‘]oneg

White Chocolate (Cheesecake with Sour (Cream Topping and [Tresh Perries

FPeach Crumb Fie with Vanilla |ce Crcam



