THE MAGNOLIA ROOM
At the Chalionte Hotel

Appetizers Soups and Salacls

Deviled Eggs $13 New England Clam Chowder $12

3 Traditional, 3 Bacon-Potato Relish Bacon, Potato, Cream

Mixed G
Caramelized Onion-Cheddar Spread $11 1xed Larsgns $13

Cucumber, Radish, Beets, Feta,

Saltines, House Pickles Sunflower Seeds, Herb Vinaigrette

Seared Gulf Shrimp $15 Baby Spinach Salad $14
Fried Grits, Sauce Creole Butternut Squash, Apple, Pickled Onion,
Pumpkin Seed, Sherry-Maple Vinaigrette

Roasted Delaware Bay Oysters $16

: $14
Herb Garlic Butter, Parmesan, Hot Sauce Hearts of Romaine

Tomato, Pickled Onion, Avocado, Bacon,
$13 Deviled Egg, Buttermilk Dressing
Beer Battered Cremini Mushrooms

Butternut Squash Puree, Pickled Onion,

Sweet Soy
Vlains
Miss Dorothy's Skillet Fried Half =~ $32 Grilled Flat Iron Steak $38
Chicken Creamy Spinach, Steak Fries, Black Peppercorn
Cabbage Slaw, Cheddar Biscuit, Hot Sauce Sauce
Pan Seared Sea Scallops $40 Apple Glazed Pork Shank $36
Cauliflower Puree, Grilled Carrot Relish, Cheddar Grits, Braised Cabbage, Natural Jus

Brown Butter

Fall Vegetable Ragout $28
Pan Seared Crab Cakes $38

/ Chanterelles, Carrot, Cauliflower, Braised
Potato Puree,Haricot Vert, Lemon Tarter Sauce

Cabbage, Sweet Potato Puree, Apple Gastrique

Local Catch MP
Chef's Seasonal Selections



WINES

Whites

L

Alverdi, Pinot Grigio Delle Venezie, Veneto, Italy $8 | $28
Erath, Pinot Gris, Oregon $11| $38
Sophie Bertin, Sauvignon Blanc, Lorie Valley, France $9|$32
Les Hauts de Lagarde, Bordeaux Blanc, Bordeaux, France $11| $38

Sauvingnon Blanc, Semillion, *organic

Marquis de Pennautier, Chardonnay, Pays d' Oc, France $11| $38
100% Chardonnay

Salmon Creek Cellars, Chardonnay, California $8 | $28

Bodegas Juan Gil, Blanco, Jumilla, Spain $9 | $32

Muscatel *vegan

Rosé

Honoro Vera, Rose, Jumilla, Spain $10| $36
Tempranillo/Syrah *organic and vegan

Reds

Angeline Pinot Noir, California $10| $36
C’est La Vie, Pinot Noir & Syrah Blend, Pays d’'Oc, France $11 $38
Hawk Haven Flying Press Red, Cape May County, New Jersey $11] $38
Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Syrah

Four Vines, Zinfandel, “The Biker”, Paso Robles, California $11 | $38

Chateau Ste. Michelle, Cabernet Sauvignon, Columbia Valley, Washington $12 1 $39

Bubbles

Gruet Domaine St. Vincent Brut (NV), New Mexico, USA 750 ml' $38.00

187 ml - $11.00
375ml $21.00

Chandon Brut Classic, California

Ca’ Furlan Prosecco “Cuvee Beatrice” Vento DOC, Vento, Italy 200 ml $11.00
750 ml $36.00



