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STARTERS

Edamame (boiled soybeans, in the pod) w/ mediterranean sea salt . . .  4.95

Crispy Calamari tempura-battered & fried w/ a chili aioli dipping sauce . . .  6.95

Jumbo Lump Crab Cake App w/ marinated grape tomatoes, locally-grown mixed greens
& a sake-butter sauce . . .  10.95

Shrimp Spring Rolls w/ a cilantro-chopped peanut dipping sauce . . .  6.95

Potstickers pan-fried chicken & pork dumplings w/ a sweet-chili dipping sauce . . .  6.95

House-made Crab & Ricotta Ravioli App w/ sautéed asparagus & basil.
finished w/ a lemon cream & parmesan reggiano . . .  9.95

Trio of Vegetarian Spreads (chickpea hummus, roasted red pepper, roasted garlic & herb)
w/ fresh baked flatbread crisps . . .  7.95  extra flatbread . . .  2.95

FLATBREAD PIZZAS

Lotus Flatbread
fresh mozzarella, oven-roasted tomatoes & fresh basil . . .  7.50

Chicken Pesto Flatbread
roasted chicken, basil pesto, crumbled goat cheese & oven-dried tomatoes . . .  8.50

White Cheese Flatbread
parmesan, ricotta, mascarpone, applewood-smoked bacon, 

sliced vidalia onions & fresh herbs . . .  8.50

(ADD Pepperoni) to any pizza . . . 1.00

SOUP & SALADS

House-made Soup of the Day . . . (market price)

Arugula Salad w/ sliced fuji apples, sweet-spiced pecans, dried cherries,
 crumbled bleu cheese & a light citrus vinaigrette . . .  8.95

Caesar Salad w/ romaine lettuce, grana padano, chili-garlic croutons 
& a house-made caesar dressing . . .  7.95  add anchovies . . .  1.00

Tega Hills Salad . . .  6.95
local mixed baby greens, grape tomatoes, sliced cucumbers & carrots

(choose one) of our house-made dressings:
ranch, caesar, bleu-cheese, ponzu-jalapeno or a light citrus vinaigrette
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MAIN COURSE

Grilled Scottish Salmon
over tender leeks & potatoes w/ grilled asparagus, marinated tomatoes

 & a lemon-dill cream . . .  18.95
pairing suggestion: “houchart” ‘rosé’ 2009

Ashley Farms Chicken
all-natural 1/2 boneless roasted chicken over creamy mashed potatoes

w/ caramelized vidalia onions, brussel sprout leaves, toasted pecans
& an herbed chicken jus . . .  18.95
(please allow 25 minutes for cook-time)

pairing suggestion: “terlano” (sauvignon blanc / pinot blanc / chardonnay) 2007

Jumbo Lump Crab Cakes
pan-seared w/ marinated grape tomatoes, locally-grown mixed greens

& a sake-butter sauce  . . .  20.95
pairing suggestion: “burgans” (albariño) 2008

Seared Hawaiian Big-Eye Tuna
 w/ oyster mushrooms, baby bok choy & marcona almonds, coconut jasmine rice

& a soy-mirin reduction  . . .  23.95
pairing suggestion: “paolo scavino” ‘bianco’ (chardonnay / sauvignon blanc) 2008

Shrimp ’N Grits
sauteéd jumbo sesame shrimp, over stone-ground vermont cheddar grits,

topped w/ baby bok choy . . .  16.95
pairing suggestion: “paul d” (grüner veltliner) 2008

Pasta Alfredo w/ Grilled Chicken (12.95) or Jumbo Shrimp (14.95)
tossed w/ fresh herbs, sauteéd spinach & a parmesan-cream sauce

pairing suggestion: “blouberg” (riesling / sauvignon blanc / semillon) 2007 

House-made Crab & Ricotta Ravioli
w/ sautéed asparagus & basil. finished w/ a lemon cream & parmesan reggiano . . .  17.95

pairing suggestion: “gramona” ‘gessamí’ (sauvignon blanc / moscatel) 2008

* (vegetarian, vegan & gluten-free options available upon request)

executive chef: john matthews  /  sous chef: earl moe

scallops
les brugueres

crab cake
bott geyl

tuna
soave

shrimp
lamothe

Pan-Seared Jumbo Sea Scallops
served over new potatoes & roasted corn, w/ salsa verde, a small arugula-tomato salad

& a garnish of prosciutto crisps . . .  $ 22.95
pairing suggestion: “burgans” albarino 2007



[ BUTCHER BLOCK  \

Certified Black Angus 6 oz. all-natural Filet Mignon
w/ grilled asparagus, creamy potato purée, crispy vidalia onions

& a red wine jus . . .  29.95
pairing suggestion: septima “gran reserva” (malbec / cabernet / tannat) 2006

Steak Frites
8 oz. sliced black angus hanger w/ french fries,

an arugula salad in a ponzu “japanese citrus” vinaigrette
& a red wine jus . . .  18.95

(we reccommend it served medium to medium-rare)

pairing suggestion: black slate “priorat” (garnacha / carignan) 2007

BBQ Sliced Smoked Pork
(rubbed & smoked in-house) & finished on the grill

w/ stone-ground vermont cheddar grits
& fried green tomatoes . . .  12.95

pairing suggestion: moylan’s dragoons dry irish stout

(ADD 6 Jumbo Shrimp) to any of the above . . .  5.95

¥  SIDES (2.95)  µ

Baby Bok Choy

Creamy-Mashed Potatoes

French Fries

Fried Green Tomatoes

Grilled Asparagus (4.95)

Jasmine Rice

Sauteéd Mushrooms

Sauteéd Spinach

Stone-Ground Vermont Cheddar Grits
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* CEDAR RIVER FARMS NATURAL is like American “KOBE”
It is All-Natural, Pasture-Fed on a Vegetarian Diet, and Farm-Raised WITHOUT Hormones or Antibiotics.

The difference between American Kobe & Japanese Kobe is the breed of cattle (America : Black Angus / Japan : Wagyu).

Today, top American ranchers are cross-breeding & raising beef “Kobe Style.” The All-Natural methods at

CEDAR RIVER FARMS produce a healthier & happier cow, which yields a Steak as Tender & Juicy as KOBE.


