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Sous Chef Specials

Southern Cuisine 

February 25, 2010

Soup and Sandwich Special  5
 Carrot and Fennel Soup

*sweet and creamy vegetables puree with a hint of cream for even more creaminess  
Carolina Pulled Pork Sandwich

Succulent hand pulled pork basted in a tangy barbeque sauce with fresh coleslaw all piled 

On a hearty sesame seed bun
Business Lunch Special  6.75
 Carrot and Fennel Soup

Spinach and Grilled Peach Salad
Caramelized grilled peaches placed on a bed of crisp spinach served with warm Dijon mustard 
And balsamic vinaigrette 

Sole Almandine
Pan fried Sole drizzled with a lemon parsley and white wine sauce, sprinkled with roasted slivered almonds 

Or
Grilled Chicken Breast

Seasoned with the Sous Chef’s special dry rub and flame kissed right before serving
Entrees include vegetable and starch of the day

Fresh green beans sautéed in garlic butter 

Sweet parsnips with creamy mascarpone cheese 

Lite Bite Special  5
Creamy Carrot and Fennel Soup

Spinach and Grilled Peach Salad

Barbeque Chicken Wontons
Served with Sous chef’s barbeque sauce 

No substitutions please

One beverage, bread and butter are included with each special

Sous Chef of the Day

Garmai Vezele
