RESTAURANT WEEK MENU
JANUARY 12™" - JANUARY 17", 2010

$30.00 PER PERSON
$20.00 OPTIONAL WINE PAIRING

FIRST COURSE

SALAD oF Bigp LETTUCE
PickLED SHALLOTS, ALMONDS, FENNEL, BUTTERMILK DRESSING

HEIRLOOM SQUASH Sour
Crispy Risorro, Witp MusHrRoOM, SAGE, CHICKEN CONFIT

BRrowN BUTTER GNOCCHI
CELERY RooT TRUFFLE, CRISPY PrROSCIUTTO, SHAVED PARMESAN

SUGGESTED PAIRING. CHARDONNAY. STRATION LumMMis "AARTIST SERIES
NAPA VALLEY. CALIFORNIA 2005

SEcoND COURSE

RBiack GROUPER
NApA CABBAGE, MuNG BEANS, Broccorl, CUrRRY BROTH

Pork IN Two STYLES
Spicep CARROTS, TANGERINE, CipPoOLINIS, SALSIFY, BouRBON ESSENCE

PekiNGg Duck
BAsSMATI, BroccolLl, RooT VEGETABLES, SOoY-GINGER

SUGGESTED PAIRING. PINOT Noir. SAsS. WILLAMETTE \VALLEY. DREGON 2007

THIRD COURSE

EspreEsso CREME RRULEE
CHOCOLATE BiscorTl

Spice CAKE
CHoCOLATE, GRANOLA Ice CREAM, BANANA-RAISIN ANGLAISE

GoAT CHEESE CHEESECAKE
HoNEYy PoACHED PEAR, PIsTACHIO ICE CREAM

SUGGESTED PAIRINGS: 10 YEAR TAWNY PoORT. TAYLOR "FLADGATE . PoORTUGAL
OR
PinoT Gris Ice WINE. KING ESTATE. FUGENE. DOREGON 2000

25 FAsT Court ST. GREENVILLE, SC 20001 | RESERVATIONS: H504-241-3030
WWAY. DEVEREAUXSDINING. COM



