BISTRO EVENING SELECTIONS

SERVED WITH DAILY BREAD, SALAD OR SOUP

CHEF'S DINNER FEATURE  Market Price
CATCH OF THE DAY Market Price

MUSCADINE SMOKEHOUSE ANGUS RIBEYE
QUEEN CUT 20  KING CUT 25
CHOICE ANGUS BEEF, BASTED WITH
MUSCADINE SMOKEHOUSE GRILLING SAUCE
Wine Suggestion: Burgundy

ROASTED PORK TENDERLOIN 15
MARINATED, ROASTED TENDERLOIN SERVED WITH MUSCADINE PEPPER JELLY SAUCE
Wine Suggestion: Magnolia

MUSCADINE BABY BACK RIBS
HALF 16 FULL 16
FALL-OFF-THE-BONE RIBS BASTED IN YOUR CHOICE OF
MUSCADINE BBQ, MUSCADINE SMOKEHOUSE, OR MUSCADINE CAROLINA MUSTARD
Wine Suggestion: Waterway White

LOW COUNTRY CRAB CAKES 16
TWO CRAB CAKES SERVED WITH
MUSCADINE PINEAPPLE AND HABANERO SALSA REMOULADE
Wine Suggestion: Bald Head Red

SWEET AND SPICY SHRIMP 16
PAN-SEARED SHRIMP BASTED IN MUSCADINE HOT SAUCE, SERVED OVER WILD RICE
Wine Suggestion: Bald Head Red

SMOKEHOUSE TUSCANY 14
GRILLED CHICKEN BREAST MARINATED IN MUSCADINE SMOKEHOUSE GRILLING SAUCE,
BLACK BEANS, RED BEANS, TOMATO, AMERICAN CHEESE, MOZZARELLA CHEESE,
WILD RICE TOPPED WITH SMOKEHOUSE GRILLING SAUCE, SOUR CREAM
Wine Suggestion: Twilight

CAROLINA MUSTARD CHICKEN 14
MARINATED, GRILLED CHICKEN BREAST, TOPPED WITH
MUSCADINE CAROLINA BBQ AND BACON
Wine Suggestion: Carolina Red

Dinner Service: Thursday - Saturday
5:30 pm - 9:30 pm
910.289.4046  www.duplinwinery.com




