ILLSTONE

RESTAURANT

FRENCH ONION SOUP (NOT VEG) 6.00 BR l _\ CH
PLUM TOMATO BISQUE (VEG) 3.00
SMOKED TROUT & ARUGULA SALAD 8.95
SOUTHERN SHRIMP TEMPURA 8.95

“POUTINE” GRAVY FRIES WITH

SHORT RIB & WHITE CHEDDAR 7.95/11.95
MUSSELS SWIMMING IN
WHITE WINE HERBAL BROTH 9.25

GRILLED PI1ZZA WITH LEEKS
WINTER GREENS & PESTO 7.95
(ADD A POACHED WIPLEDALE KGG 750)

DE-LUXE MEAT BOARD
HOUSE MADE WITH BEV EGGLESTON PORK 12.00

GNOCCHI WITH MUSHROOMS

SAGE & TOASTED BUTTER 7.95
¢ Add a Salad and to the above dishes for $3.00
BLUE PLATES
~He~

DAILY SPECIALS

TUESDAY
ALL YOU CARE TO EAT
MUSSELS
14.95
—_—

WEDNESDAY
CRISPY FRIED
OYSTERS
12.95
—_—

THURSDAY
BRAISED PRIME
SHORT RIB
16.95
—_—

FRIDAY
SARMA
(CROATIAN STUFFED
CABBAGE)
14.95

—_—

SATURDAY
PASTA CARBONARA
15.95

—_—

SUNDAY
DE-LUXE CHICKEN
SALAD MELT
9.95

BERKSHIRE SMOKED SAUSAGES
WITH ED’S SAUERKRAUT, EGGS, BACON & POTATOES

LOWCOUNTRY SHRIMP & GRITS
SIMMERED IN ONE HOPPIN’ TOMATO BROTH

PASTA CARBONARA
THE CLASSIC WITH SPINACH, PANCETTA & PARMIGIANO

KEGGS BENEDICT
SURRY COUNTY HAM, 2 POACHED EGGS, CHIVE HOLLANDAISE

KEGGS CHESAPEAKE
CRABCAKE, 2 POACHED EGGS, OLD BAY HOLLANDAISE

CRISPY FRIED OYSTER LUNCH
WITH GRITS, COLE SLAW & DEVILED KEGG DRESSING

EASON FAMILY TROUT M EUNIERE
WITH WILTED SPINACH & RED GRAPES

DUCK CONFIT WITH LENTILS
CRISPY POTATOES & FRISEE SALAD

BUTTERMILK FRIED CHICKEN
WITH MACARONI & CHEESE, DOWN SOUTH COLE SLAW

BEV EGGLESTON PORK STEAK
WITH SPAGHETTI SQUASH LATKES, PICKLED ONIONS & RANCH

Today: Ham & Mushroom Terrine, Coppa di Testa & Pork Confit

11.95

12.95

13.95

10.95

11.95

13.95

15.95

WINTER 2011

AN 18% SERVICE CHARGE IS ADDED TO ALL PARTIES OF 5 OR MORE.
ONE CHECK FOR PARTIES LARGER THAN 10, PLEASE.



