Charlie’s Dlnner Menid.

The dinner menu changes daily, but maintains the same format.

Soup of the day $5
Pate Matson £7.5
Frieod Green Tomatoes, Lump Crab, and Remoulade $2.5
Fresh Mozzavella, tomatoes, and Bastl Pesto $7.5
Smoked Matne Salmon £2.5
Escargot and Legks with Puff Pastry $2
Pan Roasted Bluffton Oysters $7.5

AUl entrees include a house salad, and are accompanied with potatoes au gratin and a vegetable
medley.

Tilapia Sauteed in Parmesan Crust $26&
Flounder or Grouper Sauteed Meunlere $26
Grilled snapper with wild mushroom sauce $26
Wild sockeye salmon, grilled with Basil Pesto $31
Grilled Tuna, Chef’s Shrimp Salsa $26
Blackened Redfish, K-Paul’s Loulsianne $£29
Sea Scallops, grilled with tomato coulis $2€
Local Swordlfish, grilled with Anchovy caper butter $29
Local Cobia, grilled with Mango Vinalgrette $£29

Filet Mignown, Boursin fines herbes £z0
R’Lb@ge Steak, grilled with Green Pepper Sauce $35
veal Tenderloin, grilled and sliced, wild mushroom sauce $29
Breast of Duck, Raspberry Pemi-glace $26
Dowmestic Rack of Lamb, Rosemary au jus $42

Pave au Chocolat
Bread Pudding, Créme Anglaise
Fresh Bervies with white Chocolate Sauce
Créme Caramel
Caramel Cake
S.C. Blueberry and Peach Cobbler
BLlscottl with Flne Musceat
All desserts are 2



