MACK & KATES CAFE
VALENTINE’S2012

Premier
Chef’s Special Soup ~ Bowl 6 Cup 4

Devilish Eggs 9 (gf)
Mushroom Crock; Chanterelles, Oyster Mushrooms, Cognac Jus, Crusty Bread 12
Raw Oyster Shooter Trio 12
Cauliflower Tots — 9
Jumbo Lump Crab Cakes; House Remoulade, Pear Salsa 12

IntermediateCourse

Crab and Avocado Salad; Jumbo Lump Crab, Pink Texas Grapefruit, Avocado, Lime, Cilantro,
Champagne Dijon Vinaigrette 15 (gf)

Chopped Wedge; Iceberg, Avocados, Tomatoes, Chopped Pecans, Bacon, Blue Cheese Crumbles, Red Wine and Blue Cheese
Vinaigrette 11 (gf)

Sea

Gulf Snapper; Shaved Brussels Sprout Quinoa Risotto, Red Berry Pecan Salsa 32
Shrimp and Grits ~ 24
Kates Bouillabaisse; Shrimp, Scallop, Crabmeat, Fresh Fish, PEI Mussels, Tomato Pernod Broth 29 (gf)
Lobster Mac and Cheese ~ House Favorite 18
Cast Iron Seared Scallops; Butternut Squash Risotto, Champagne Cherry Reduction 24 (gf)

Farm
Cast Iron Seared Beef Tenderloin; Whipped Potatoes, Parmesan Broccoli, Tarragon Béarnaise 32 (gf)
Roasted and Sliced Pork Tenderloin; Chipotle Peach Chutney, Apple, Charred Fennel Risotto 19
House Smoked % Chicken; Walnut, Pomegranate Molasses Glaze, Sage Cornbread Pudding, Haricot Verts 18
180z Veal Chop; Roasted Root Vegetables, Caramelized Onion Balsamic Glaze 30

Veggie & Gluten Free
Butternut Squash Risotto 17 (v, gf)
Desserts
Server Presented

www.mackandkatescafe.com

591.4104
Just the facts :
Chef de Cuisine : Caleb Philips
Proprietors : The Strawn Sisters
Events : Jill Brothers 292.3838
We are a non-smoking restaurant
20% Gratuity added to parties of 6+
Catering available for parties of 10 or more Email: mackandkates@gmail.com

We support Linda’s Hope (Hope for Pancreatic Cancer) www.lindashope.org
4 Course Meal Option Available $65 pp
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