Dinner on the Fatio

$150 dollars per person
Enjoy the symphony from one of the best seats!

AMUSE-BOUCHE
Crab Stuffed Mushrooms

1ST COURSE
(PLEASE CHOOSE ONE)

e Tomato and Smoked Gouda Soup
. Heirloom Wedge Salad
. Southern Tomato Tart

2ND COURSE
(PLEASE CHOOSE ONE)

Crab encrusted NC trout served with sweet basil
mashed potatoes and corn and pepper salad
finished with fresh Bearnaise sauce
Roasted Cornish Game hen with creamy wild
mushroom sauce, braised collard greens, and
roasted fingerling potatoes
Grilled prime NY strip steak with tobacco onions,
blistered heirloom grape tomatoes, and sauteed
spinach with bacon and goat cheese
Vegetarian grit bowl with spicy maple tofu, corn,
and zucchini cakes

3RD COURSE
(PLEASE CHOOSE ONE)

NC apple blossom with vanilla ice cream
Chocolate and black cherry bread pudding with
sweet vanilla icing
Flourless chocolate torte with salted caramel

Parking pass included.
Please call Timberlake's Restaurant at
828-295-5505 to make reservations




