FRIDAY NIGITT AT UPPER SHIRLEY

APPETIZIER COURSI,

STRAWBERRY & ARUGULA

BABY ARUGULA / STRAWBERRY / GRANNY SMITH / CANDIED PECAN / CHEVRE
/ RASPBERRY VINAIGRETTE

STUFFED MUSHROOMS
CREMINI MUSHROOMS / SPINACH & ARTICHOKE / HERB BUTTER / LUMP CRABMEAT

DRUNKEN MUSSELS

PEI MUSSELS / WHITE WINE / SAFFRON TOMATO BROTH / FENNEL
/ CHERRY TOMATOES / LEMON

MAIN COURSIY

SHRIMP & GRITS
GULF SHRIMP / STONE MILL GRITS / CHARRED TOMATOES / ANDOUILLE SAUSAGE
/ BLACKENED CREAM SAUCE

PETITE FILET
FILET MIGNON / ROASTED BROCCOLINI / POMME PUREE / RED WINE DEMI GLACE

BONE-IN PORK CHOP
GREMOLATA POTATOES / CHARRED BROCCOLINI
/ APPLE & SWEET TEA GASTRIQUE

DESSERT COURSI,

TWISTED PINEAPPLE CAKE
HONEY POACHED PINEAPPLE / POUND CAKE / CHERRY PRESERVES
/ CHANTILLY CREAM / BROWN BUTTER WHISKY CARAMEL

POT DE CREME
BITTERSWEET DARK CHOCOLATE / STRAWBERRY / CHANTILLY CREAM -

$40 PER PERSON. BEVERAGES NOT INCLUDED.



