Any Bottle House Wine 20.12

Midtown Cafe
Nashville Originals
Restaurant Week Specials

Lunch - $12.12

Your Choice of First and Second Course Options
Or Order a la Carte

First Course

Lemon Artichoke 5.99, Soup of the Day 5.99,
Half Caesar 4.99, Half Midtown House 4.99
or Half Spinach Salad 4.99

Second Course

Shrimp & Grits blackened shrimp tossed with bacon, mushrooms, tomatoes and
scallions served on stone ground smoked gouda cheese grits
15.99

Midtown Pasta linguine tossed in pesto, topped with Marinara sauce and
gorgonzola cheese
9.99

Chicken Croquettes classic southern croquettes pan sautéed and topped with sweet
pea cream sauce, served with rice pilaf and vegetable confetti
9.99

Midtown Meatloaf ground Prime beef with tomato herb gravy, garlic mashed
potatoes, and haricot verts
9.99

Homemade Veggie Burger with lettuce, tomato & onion on a wheat bun with a
choice of fresh fruit or small salad.
9.99



Any Bottle House Wine 20.12

Restaurant Dinner Week Menu

Three Courses 30.12
Three Pours of Paired Wines 15.05

First Course Choice

Sautee Shrimp with Scallions, Mushrooms, Tomato tossed in a Garlic
Butter Sauce over Angel Hair Pasta

$11.99
Kenwood Yalupa Brut

Lobster Bisque with Sherry Cream
$8.99

Korbel Brut
Spinach Salad tossed in a Raspberry Vinaigrette with Mangos,

Grapes, Candied Walnuts and TN White Cheddar Cheese
$9.99

Ricardo Santos Semillon ‘10

Second Course Choice

Pan Seared Mahi Mahi over Rice Pilaf and steamed broccoli Topped
with Citrus Beurre Blanc
$27.99

Barton & Guestier Vouvray ‘10

Hanger Steak served with Yukon Mashed Potato and Grilled
Asparagus Topped with Garlic Demi
$26.99

Renwood Zinfandel “07

Roasted Pork Tenderloin Served with Sweet Mashed Potato and
Haricot Verts Topped with Homemade Apple Sauce
$20.99

Pinot Noir ‘07

Third Course Choice

Tiramisu with Amaretto Anglaise
$8.99

Taylor Fladgate LBV Port

Or
Any Dessert from Regular Menu.



