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RESTAURANT WEEK

—= SEPTEMBER 16™-19™ <=
—— Jhree Cowrses. One Jncredible Experience. ——

¢ STARTERS <
SMOKED TOI:/IATO BISQUE

FIELD GREENS

with apples, pecans, dried cranberries,
goat cheese, balsamic vinaigrette

+
Low COUNTRY CRAB CAKE

with zesty remoulade and lemon

*
PHILLY CHEESESTEAK EGGROLL

with queso

- ¢ ENTREES ¢« ——
FisH & CHIPS

beer battered North Atlantic haddock, tallow fries,
slaw, house tartar sauce
+*

GORGONZOLA CHICKEN PASTA

penne pasta, gorgonzola cream, grilled chicken,
sun-dried tomato, garlic bread

HATFIELD PREMIUM RESERVE PORK CHOP

with creamy wild mushroom risotto,
bacon braised broccoli.

- IDESSERIES &

WARM APPLE BLUEBERRY CRISP
with Vanilla Bean Ice Cream

WHITE CHOCOLATE CREME BRULEE

*
NEW YORK STYLE CHEESECAKE
with fresh berries

PER PERSON CHOOSE ONE
PRIX FIXE MENU FROM EACH COURSE

¢, 864-671-6400 | @ westendsupperclub.com
Q@ 413 W. Main Street, Easley, SC
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