Cascapes

AMERICAN M F E

The =Raw

Oysters leed on the +/=
From East, West or Gulf Consts
16/320
Oyster Sa mpler
/= Dozen from 3 American Consts
16/320
Chesopeake Clams on the 4/
(LL@MtLg steamed if You must)
14/26
Shrimp § Oyster Shooters
ELoodg Mary § Hovseraoish
4 each
Shellfish Ccocktail Tasting
Chef’s Daily Crudo offering 12

The Cooked

Swoked Salmon cavpaccio
Plclkeled shallots, caperbemes
15
Flovida Plnk SW’mes Cocletatl
l—mL{powwi or Full pound
16/30
New England Clam Bellies
Suwnchoke Tarvtar
14
Pacifle Dungeness crab
Half or whole
Market Price
Oysters Rockefeller
Pernod § Parmesan Gratin 16

Shellfish Tower

A Selection of Chilled Dungeness Crab, Florida Plnk Shrimp, Oysters on the
/> from all three Consts, Shucked Littleneck Clams, Blue Crab Claws
Horseradish Cocktail, Remoulade and Champagne Mignonette

Small Plates

Late Season Vegetable Tempurn
Pumpkin, Brussels Sprouts § Portobello
And Garlic Herb Dip
14
Low Country Crab Cakes
Dressed \Watereress § Creole Mustarol
18
Kobe Beet Shovt Rib Sliders
Horseradish Aloll and Crispy Onlons
15
Shrimp and Grits
Stone Grownd with Andoulille Gravy
16
The Stavter Tvilo
Plck a sampling of any three 19

Salads

Super Chilled (ceberg wWedge
Artlsan Bleuw Crumbles and Bacon
Add Grilled Blstro Steak
9/18
Seafood Salad
By Scallops, Atla ntie Shimp, Blue
Crab Claws and mixed baby greens
16
Dressed Local Greewns
Cucumber, Radish, endive, Radicchio
Natural Greens § Herbed vVinaigrette
9
Traditlonal Caesar
CVLspg Romaine § Shaved Parmesan

9

SOIAPS
The Crab Blsque 9
Our Take on the Charleston Classiec with a Hint 0{51/16‘(1/5
Todag’s Chotce €
Please Ask Your Senver Toomg’s Selection

Flrst Courses




Seasonal Suggestions
Awerlean wWaters

Seared Georges Bank Scallops =22
Chorizo-Crushed Fingerling Potatoes, Satfron-Clam Broth

Pan-Blasted Steelhead Salmon =2

Amerlean Fries, Lemon-Parsle Y Aloll

Flovida =oclke SWLWLP Pasta 2%

Tenmnessee Ham, Warm Fennel § Avtichokes, Orvechiette Pasta

Farm § Garden
Bralsed Pot Roast Bolognese 27

Rich Tomato Ragout with House Made Chitarra Pasta § Pecorinoe Savolo

Harvis Ranch Bistro Steak =1
Lean § Tender, Pepper-Gravy Elvis Fries

Swmoked Pullet Rouge Chicken 28

warm Potato § Bread salad, Brown Chicken Jus

Prime Meats

Grilled to your Specifications

16 0z. Grass Fed NY Strip

Prime Seatood

Stmply Prepared Pan-seaved or grilled

Gqulf of Mexico Triggerfish

42 34
12 0z. Berkshire cavolinga Gqulfstream
Porkk Chops \Walhoo
38 32

12 0z. Wagyu Northern Canadian
Beef Hangar Steak Avctie Chay
36 31
Double Cut Chops of Hawallan
Domestic Free Range Lamb Al Tuna
3L 26

Fole qras Truffle Butter Blood Orange Beurre Blanc
Portobello-Peppercorn Demiglace Sunchoke Tartar

Garlic-Herlb Chimichurrt

Red Pepper § Almond Romesco

Stdes for Sharing or not 9

Y azoo Braised Collards
Plmento Mac n' Cheese
Brussels Sprouts Balsamic
Roasted Winter Root Veaonies

SPLceo{ Sweet Potato Fries

Wild Rice § Mushroom Hot Dish
Pan- Blasted Broceolind Mornay

aolden Ralsing & Splnach

General Manager- Robert Baugh

Executive Chef- Forvest Parker

cascades is committed to sourcing the best available nwatural products, emphasizing a
focus on sustainable species and sound practices of Fishing and Aquaculture

Matn Courses




