TAPROOM BAR & GRILLE
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Presented By Chef Daniel Harman

3 COURSE PRIX FIXE MENU

June 29th & July 6th | Beginning At 5PM
$55 Per Person

1ST COURSE
LOADED POTATO 5OUP

cheddar | scallions

CALAMARI SALAD

asparagus | tomato-fennel-celery-radish
lemon olive oil | parsley

BBQ CHICKEN ELATBREAD
crispy shallots | oven-dried peppers

2ND COURSE
HARISSA-GRILLED SHRIMP

smoky cocktail sauce | charred lemon

ITRIPLE CHEESE MAC N CHEESE

bacon crumble

3RD COURSE
SMOKED BBQ RIBS

homemade coleslaw | honey-butter cornbread

BLACKENED CEDAR PLANK
ATEANTIC SAENMON

summer succotash | mango salsa

SLICED BRISKET

smashed potatoes | tobacco onions | homemade bbq sauce

HERB MARINATED VEGETABLE KABOB

wild rice pilaf | scallion vinaigrette
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