{Relishé

modern southern cuisine,
traditional live jazz

Menu IV

First Course

Southern Caesar
romaine hearts, cornbread croutons, Caesar dressing

Roasted Beet Salad
red and golden beets, brown sugar spiced pistachios, goat cheese, honey herb vinaigrette

Seafood Mac & Cheese
shrimp, lobster, crabmeat, many cheeses, sweet cream

Grilled Chicken & Sweet Corn Chowder
black beans, vegetables, spicy green chilies

Second Course

Smokehouse Honey Barbecue Chicken

honey barbecue glaze, sautéed green beans, apple-cornbread stuffing

Red Snapper with Crab Béarnaise Sauce
pan-seared, curry rice, fried green cabbage & peppers

All Night Braised Short Rib
barbecue braised, sweet potato mash, smoked turkey collards

Third Course

Fudge Brownie
warm chocolate brownie, topped with fudge and crumbled pecans

Pineapple Bread Pudding
delicious and homemade served with Jamaican rum sauce and whipped cream

Old Fashioned Fruit Cobbler
traditional baked cobbler and seasonal fruit




