MINT

THE RESTAURANT

DINNER MENU | FALL 2011

SOUPS

She Crab Soup 595 /995
Chive oil, crab and sherry
Butternut Squash Bisque 495 /895

White chocolate cream

APPETIZERS

Fruits of the Gulf 13.95

Seasonal seafood, Pernod garlic butter

#@ Mint Mini Burger & Pulled Pork Slider 1195

House-ground Prime Beef mini burger, pulled pork slider with
slaw, truffle parmesan French fries, pickled watermelon rind,
balsamic spiked watermelon

Onion Straws 695
Comeback sauce & chipotle BBQ
Duck Nachos 1195

Duck confit, gouda cheese, mint pico de gallo, pickled red
onions, corn tortilla, blackberry syrup

# Crab Salad & Tuna Tartare 1395
Celery, onions, tarragon, potato chips, tuna, scallions, spicy ponzu
#® Tuna Crudo 895
Pickled cabbage slaw, olive oil, smoked sea salt
Crispy Calamari 995

Fried calamari, pepperoncini, garlic

SALADS

Spinach Salad 995

Spinach, spiced pecans, Maytag blue cheese, roasted bell
peppers, warm bacon vinaigrette dressing

Mint Mixed Green Salad 795

River Ranch greens, goat cheese, brown sugar bacon, red
onions, spiced pecans, sherry vinaigrette

#® Broken Caesar Salad 795
Romaine, deviled eggs, asiago, crostini
Cantonese Salad 1095

Field greens, chilled udon noodles, chili aioli
ADD SEARED TUNA | 6.00

B Consuming meat or fish cooked to less than minimum temperatures may increase your risk of foodborne illnesses, especially if you have certain medical conditions.
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FROM THE GRILL

® Hand-Cut Ribeye 3795

Creole spiced ribeye, bruleed bone marrow, roasted
garlic mashed potatoes, braised greens, bordelaise

#® Filet of Prime Beef Tenderloin 3595

Prime filet, gnocchi, brussels sprouts, onion confit, fig dem

Rosemary-Garlic Roasted Chicken 2295

Root vegetable puree, spiced pecans, bacon lardoons,
green beans

Grilled Pork Loin 2695

Sweet potato pie, polenta, sautéed greens, Carolina BBQ

@ Mint The Restaurant “Butter” Burger 1405

House-ground prime beef, Vermont white cheddar, fried
pickles, crystal hot sauce aioli, brown sugar bacon

ADD FRIED EGG | 1.00
@ Grilled Tuna Pad Thai 2495

Pan fried noodles, peanuts, Sriracha™ vinaigrette,
cabbage spring roll

ENTREES

Shrimp & Grits 1995
House-made tasso ham, Mississippi mushrooms, bacon
lardoons, vidalia onions, rosemary, pepper jack cheese grits

# Pan Roasted Duck Breast 2595
BBQ black eyed peas, corn bread pudding, quail egg
Mint Julep Chicken & Waffles 1895

Mint sweet tea brined chicken, belgian waffle, mint butter,
George Dickel Syrup, mint

% Braised Lamb Shank 2395
White bean puree, roasted ratatouille, lamb demi
Pan Roasted Redfish 2595
Stewed okra & tomatoes, scallions, crabmeat

@ Seared Scallops 2495
Spicy corn relish, smoked tomato vinaigrette
Chef’s Daily Special Market Price

B Consuming meat or fish cooked to less than minimum temperatures may increase your risk of foodborne illnesses, especially if you have certain medical conditions.
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