
S u m m e r  2 0 1 0

B C C  R e s t a u r a n t  We e k  -  L u n c h
2  c o u r s e s  f o r  $ 1 5

S t a r t e r
choice of

Soup of the Day

Summer Mixed Green Salad

Radishes, Tomatoes, Pipe Dreams Goat Cheese Vinaigre!e

Pulled Chicken Tostada

Salsa Verde, Fresh Corn, Pico de Gallo

M a i n
choice of

Rotisserie Smoked Pulled Pork Sandwich 

Housemade Carolina BBQ Sauce, Cole Slaw, Hand Cut French Fries

Griddled Cornmeal Crusted Trout

Summer Corn Succotash, Warm Tomato Vinaigre!e

             
Three Cheese Tortellini

Sweet Pea & Summer Vegetable Broth, Granna Padano



S u m m e r  2 0 1 0

B C C  R e s t a u r a n t  We e k  -  D i n n e r
3  c o u r s e s  f o r  $ 3 0

S t a r t e r
choice of

Soup of the Day

Arugula & Baby Beet Salad
Cherry Glen Goat Cheese, Citrus, Pistachios

Sungold Tomato Salad
Watermelon, Rico!a Salata, Olive Oil

M a i n
choice of

Braised Market Fish 
Summer Corn Succotash, Old Bay Crab Bu!er

Wood Burning Rotisserie Chicken
Truffled Macaroni & Cheese, Grilled Asparagus, Natural Jus

Three Cheese Tortellini
Sweet Pea & Summer Vegetable Broth, Granna Padano

D e s s e r t
choice of

Summer Fruit Almond Cake 
Ripe Stone Fruits & Berries, Chantilly Cream

Steamed Chocolate Pudding Cake
Hazelnut Bisco!i, Espresso Creme Anglaise

Sorbet of the Day


