(Clreers

ARLESTON
HALLS RESTAURANT WEEK
3 COURSES | $60 N
SMALL PLATES Ztg
SLIGHTLY
BUTTERNUT SQUASH BISQUE NORTH
SEASONAL SALAD COF—
BEEF CARPACCIO
WHIPPED RICOTTA
MAIN ;ﬁ

SHRIMP & GRITS

HERITAGE PORK CHOP
GRILLED LOCAL SWORDFISH
1/2 RACK LAMB

DESSERT

CHOCOLATE POT DE CREME
DAILY BREAD PUDDING
DAILY ICE CREAM

CREME BRULEE



