The Carofina Connlry Clu

STARTERS

Four Cheese Spinach Dip $10
spinach, wild artichoke, four cheese blend, pita
points

Tomato Bruschetta $10
fire roasted tomatoes, french crostini, balsamic
drizzle

Mac & Cheese Bites $12

panko breaded mac and cheese
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SALADS *

Carolina Summer Salad $15
baby savoy spinach, scarlet kale, red chard frisee, avocado,
tomatoes, cucumbers, oranges, red onions, mint,

lemon basil vinaigrette

Hanger Steak Salad $16

grilled hanger steak, arugula, grilled onions, feta cheese,

honey dijon dressing
Caesar Salad $5/%9

romaine, croutons, parmesan cheese, house caesar dressing

House Salad $10
mixed greens, tomatoes, onions, carrots, cucumber,

dressing of your choice

ENTREES

Cajun Chicken & Shrimp Pasta $28

grilled cajun chicken and shrimp over penne pasta
with creamy cajun parmesan cheese sauce

Lamb Chops $32
pan seared lamb chops, mushroom and leak risotto,
seasonal veggies

Halibut $36

your choice of pan seared or parmesan crusted halibut
served with champagne beurre blanc

Salmon en Papillote $28
canadian salmon en papilotte served with rice pilaf

PASTA

Create Your Own Pasta $20

Choose Pasta:
ANGEL HAIR - PENNE - LINGUINI
Choose Sauce:
ALFREDO - CLASSIC RED - PICATTA - MARSALA

Add a protein:
SHRIMP s10 - CHICKEN 38 - FILET s15 - VEGGIES $6

Filet Mignon $39

80z filet mignon served with your choice of side

Sirloin $32

120z sirloin served with your choice of side

Rosemary Chicken $20
grilled rosemary airline chicken breast, seasonal veggies,

smashed potato cakes

Carolina Burger $14
70z grilled burger or Impossible V. Burger, toasted bun,
toppings of your choice

add egg, bacon, avocado, sauteed mushrooms +$2

Farm to Table Plate $18
Chef’s choice of seasonal veggies (V)

Roasted Eggplant $18
roasted eggplant and garlic bowl with pearl onions,
arugula, fresh basil greek yogurt (V)

SIDES

Side Salad, Sweet Potato, Baked Potato, Asparagus,
Bacon Jam Brussel Sprouts, Garlic Roasted Carrots,

Seasonal Vegetable, Sweet Potato Fries, Shoestring Fries



