CeirgSion,

RAMW SUMMER RESTAURANT WEEK
3 COURSE MENU | 40 DOLLARS

SUMMER CORN BISQUE
roasted corn salsa, jalapeno oil

CRISPY BRUSSELS
SPROUTS
smoked dijonnaise, labne, granola

SMOKED WINGS
valentina “buffalo” sauce,
blue cheese side

SOUTHERN FRIED CATFISH

coconut rice, red curry cream, basil, micro cilantro

ROASTED CHICKEN BREAST

masa gnocchi, chili verde, smoked crema, radish

JAMBALAYA RISOTTO
smoked chicken, kielbasa, chicken cracklin

STARTERS

MAINS

CAESAR SALAD
romaine, grana, garlic croutons

HEIRLOOM TOMATO
& CORNBREAD SALAD
slratcciatella, cornbread croutons,
salsa verde & balsamic

WEDGE SALAD
iceberg, applewood bacon, lomalo, gorgonzola

SMOKED PORK LOIN
collards, sweel potalo puree, pork jus

BLACKENED SALMON
cheesy grits, creole butter sauce

COUNTRY FRIED STEAK
ranched potatoes, slring beans, sawmill gravy

STAR BURGER
american cheese, iceberg, pickles, secret sauce, beef fries

SWEETS

CARROT CAKE
cream cheese frosting 11

VANILLA PUDDING
pound cake crumbs,
whipped topping, cherry

FLOURLESS
CHOCOLATE BROWNIE

chocolaie mousse & caramel sauce

% CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SEAFOOD. SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS %



