APPETIZERS

SEAFOOD

Different Soup Every Day price varies 6/8 Jumbo Lump Crab Cakes with whole grain
Guacamole fresh and chunky, with warm tortilla mustard sauce, cole slaw and choice of vegetable 26
chips and homemade salsa 9 Salmon grilled and served with vegetable 21
Grilled Artichokes with remoulade sauce 9 Crispy Jumbo Gulf Shrimp with french fries
Deviled Eggs with crisp sugar bacon 9 and cole slaw 16
Spinach & Artichoke Dip with warm tortilla Today’s Fresh Fish I, Il, maybe IlI
chips and homemade salsa 8 with vegetable Mkt
Jumbo Shrimp Cocktail classic cocktail and SMALL HOUSE, %IE%RE}\IOT,;?;USE WEDGE SALAD
remoulade sauces 10
BBQ Chicken Flatbread jack cheese, red onion, ORGANIC ROTISSERIE CHICKEN
cilantro, peanuts 12 One-half Ashley Farms Chicken golden roasted,
Smoked Salmon Flatbread cream cheese, dill, with mashed potatoes or vegetable 16
capers, red onion 12
SANDWICHES. etc.
SALADS Ch burger bibb lettuce, tomato, red onion,
Palm Beach a layered stack of avocado, jumbo mustard and mayo on a toasted bun 9
l“‘“F_’ crab meat,Adlced tomatoes, shrimp & egg, Blue Cheeseburger chunks of blue cheese over
garnished w/ mache 16 caramelized onions on a toasted bun 9
Boston Blue Wedge butter lettuce, red onion, French Dip slow roasted prime rib, sliced thin
blue cheese and bacon 12 nd served with au jus, horseradish upon request 16
Carpaccio of F!Iet Mignon & ArugUIa with Vegetable Burger medley of grains, vegetables
baby greens, regglano cheese, horseradish, and & spices w/ melted jack cheese on a toasted bun 9
buttered crostini 12 .
. . . . Deluxe Chicken Tenders golden fried with
Grilled Chicken tgssed with crispy wontons, french fries & cole slaw 14
red peppers, corn, cilantro, peanuts and
citrus vinaigrette 13 SOUPS
Ahi Tuna seared rare, with farmers’ greens and fresh Monday Shrimp Gumbo

mangos tossed in our house vinaigrette 14

HOMEMADE DRESSINGS
RANCH, HONEY MUSTARD, BLUE CHEESE, VINAIGRETTE

STEAKS. etc.

Steak Frites grilled ribeye with herb butter, french
fries, and vinaigrette dressed baby greens 21
Filet Mignon lightly seasoned, with mashed

potatoes or vegetable 26
Grilled Pork Chop brushed with an Asian bbq sauce,
with mashed potatoes or vegetable 21

Baby Back Ribs slow cooked tender pork ribs,
homemade bbq sauce, french fries & cole slaw 21

SMALL HOUISE, CAESAR, OR BLUE WEDGE SALAD
WITH ENTREE 5

Chicken Tortilla
Crab Bisque

Tuesday
Wednesday -

Thursday Chicken Chowder
Fri & Sat Lobster Bisque
Saturday Spicy Chili
Sunday Clam Chowder
DESSERTS
6
Key Lime Pie

The Chocolate Chip

See our dessert menu for fresh daily specials!

www.cuisineofcharlotte.com



