
January 18-27, 2019

First Course
                             Southern Fried Oysters                         She Crab Soup        
         Buttermilk Fried , Tartar Sauce,  Red Pepper Oil               Fresh Blue Crab, Sherry Wine, Cream
                                         
                 Mediterranean Beet Salad                Caesar Salad                        
                Pickled Beets, Mesclun Greens, Goat Cheese,     Crisp Romaine Heart,  Creamy Caesar Dressing
                          Red Onion, Tomato, Olives,Tzatziki  Dressing                       Parmesano-Reggiano,  Croutons

14 oz NY Strip*
Char-grilled, Port Demi, Steak House Onion Rings, Garlic Whipped Potatoes

Stuffed 6oz. Lobster Tail*
Vegetable Seafood Stuffing over Blue Crab Risotto 

Honey Brined Stuffed Bone-in Pork Chop*
Stuffed with Spinach, Mushrooms & Feta drizzled with Sour Cherry Gastrique

Red Snapper En Papillote
Julienne Vegetables & Garlic Chablis

Vegetarian Option Available Upon Request

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness.

PORT CITY FEAST

Enjoy 3 - Full Course Servings for $30 + Tax & Gratuity

    For Reservations 
    Call 704-765-1565

SECOND COURSE

THIRD COURSE

While supplies last.  No substitutions.

Chocloate Bread Pudding
Vanilla Panna Cotta with Berry Compote drizzle

Make your Valentine’s Day Reservations TODAY!
We are serving our regular menu & offering Valentine Specials.


