Acquario

Restaurant Executive Chef Philip Damien

Three Course Menu

Modern American Cuisine

Salads

(Choice of One)

wedge salad- baby iceberg,applewood bacon, tomato, cucumber,
crumbled blue cheese, herb blue cheese dressing

southwest caesar « romaine, chipotle dressing, roasted tomato, croutons

pineapple salad - baby greens, roasted pineapple vinaigrette, raspberry

Main
(Choice of One)

smoked corn scallops - coarse boursin cheese grits, smoked corn sauce

flat iron steak - root mash, steak sauce, truffle butter

pork tenderloin - carolina rice risotto, fava bean cream

butternut squash ravioli * pan roasted chicken, garlic lemon basil sauce

braised boneless short rib: root mashed, lemongrass myers rum sauce

shrimp & mussel garganelli - shrimp, mussel, wilted greens, lemongrass lobster sauce
cherrywood plank salmon - pomegranate honey glazed, coarse boursin cheese grits

buttermilk cornflake chicken - carolina rice risotto, bourbon mustard sauce

Chef's Selection of Dessert
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