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BATCH

DOWNTOWN RESTAURANT WEEK

$35 dinner menu | $25 wine pairings
(select one dish from each category)

1

VEGETABLES

Local Lettuce, Watermelon Radishes, Baby Carrots,
Tomatoes, Tarragon Vinaigrette

Prosecco, Zefiro, Brut, NV, Veneto, Italy

PIMENTO CHEESE

Crispy Cheese, Green Tomato Marmalade, Strawberry Jam
Prosecco, Zefiro, Brut, NV, Veneto, Italy

HOUSE SMOKED BRISKET
Coca-Cola BBQ Sauce, Green Tomato Chow Chow, Cheddar Grits
Syrah, Saint Cosme, 2011, Cétes du Rhone, France

SWORDFISH
Vermouth-Tomato Chutney, Green Garlic Grits, and Herb Oil

Dry Riesling, Pikes, 2013, Clare Valley, Australia

FRIED CHICKEN
Honey Fried Chicken, Pickled Vegetables, Green Garlic Grits, Red Eye Gravy
Chenin Blanc, Catherine et Pierre Breton Sarl, "La Dilettante”, 2011,
Vouvray, Loire Valley, France

BERRY BUCKLE OR BUTTERSCOTCH PUDDING
Sauternes, Chateau Laribotte, 2005, Sauternes, France
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