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ARLESTON
HALLS RESTAURANT WEEK
3 Couwrses S38
excluding tax & gratuity
Cup ome o?;(alfSodaob
@ TOMATO SOUP CHILI CRAB BISQUE
basil pesto, Parmesan, red bean & beef chili, crab, cream, sherry,
grilled focaccia cheddar, sour cream, scallions
scallions, charred jalapeno
HALLS CHOP SALAD TOMATO & BURRATA RITA’S SEASIDE SALAD
romaine lettuce, cucumber, fresh Burrata, heirloom tomato, radish,
celery, peppers, heirloom tomatoes, dried berries, hemp seeds,
black-eyed peas, basil pesto, mixed greens,  Parmesan, pecans, almonds,
feta, bacon, cornbread crumble, house dressing
green peppercorn-ranch balsamic reduction
dressing
tEnliree
PULLED PORK CHICKEN THIGHS* CAST IRON ROASTED
PLATTER* hickory SALMON* VEGETABLE
hickory slow-smoked, garlic = Chilean salmon filet, SANDWICH
slow-smoked, ~ mashed potatoes, garlic mashed zucchini, squash,
butter beans, ‘ butter beans, potatoes, cauliflower,
coleslaw, mixed vegetables,  broccoli, basil pesto, garlic aioli,
pickle chips, cornbread, lemon artisan lettuce,
honey-chipotle honey-chipotle BBQ burrata cheese,
BBQ sauce, sauce heirloom tomato,
seasoned fries brioche bun
Dessert
CHEF’S NIGHTLY FEATURE

oo
Ritw’s is owmed, & Spevalad, by the Hall Family. :
*Containg ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase



