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Restaurant Week
2012
Your Choice of Appetizer, Salad or Dessert with One Entrée for
$20.12

Sweetwater Tennessee Cheddar Fritters with spicy aioli and Tennessee
Chow Chow

Port Poached Sun-dried Cherry Salad with Baby Greens, spiced walnuts,
goat cheese and balsamic vinaigrette

Yellow Porch Caesar with grilled Tuscan Bread and parmesan crisp
Choose one

Seared Salmon on roasted New Potatoes, roasted Asparagus, Crayfish, Creole
Mustard and Baby Arugula with a Tarragon Creamy Vinaigrette and
Lobster Butter

Paella fresh Fish and Shellfish simmered in a rich spicy broth with Saffron Rice,
Onions, Peppers and Tomatoes

Blackened Shrimp Creole Falls Mill Grits Custard, sauteed Spinach, Roasted
Red Pepper Coulis and a Caraway spiced Napa Cabbage Salad

Sweet Tea Cured Smoked Pork Chop with Sweet Potato and Benton’s Bacon
Pancakes, Benne Beans, Apple Chutney, Sage Brown Butter and Balsamic
Vinaigrette

Marinated Chicken Breast on homemade Chicken Sausage Linguini Pasta Pie,
sauteed Spinach, Cacciatore sauce and a shaved Fennel and Parsley relish

Dessert
Chocolate Torte Passion Fruit Tart
Banana’s Foster Bread Pudding Créme Brulee
Carrot Cake Tiramisu



