Bluegrass Kitchen’s
Specials for 11.20.2008

Tapas Appetizer
Hand-Tossed Focaccia Pizza with Andouille Sausage, Smoked Gouda,

and Salsa Verde; Topped with Spinach Salad Vinaigrette
10
Hand-Tossed Focaccia Pizza with Fresh Mozzarella, Tomato, and
Basil; Topped with Spinach Salad Vinaigrette
11
Grilled Muscovy Duck Breast with Whipped Potatoes and Blood Orange Sauce
13
Gorgonzola Ravioli with Arugula Sauce and Fried Quail Egg

12

Duck Confit Spinach and Shiitake Mushroom Cannelloni with Au Js and Piri Piri
14

Uthapam: Fermented Lentil Rice Pancake with Arugula Black Walnut Salad
9

Entree

Blackened Red Snapper over Mashed Potatoes and Ratatouille
25

Portuguese Fish Stew: Langoustine, Octopus, Salt Cod, Mussels, and

Grouper simmered in a Tomato Saffron Broth; Served with a Garlic Baguette
20

Ropa Vieja — Argentinean Shredded Beef over Brown Rice with Pico Salad
17

Potato Crusted WV Trout over Beer Grits and Greens with Creole Sauce
22

Dessert
Noval Ruby Port (20z)
6
Key Lime Pie or Buttermilk Pie
4
WYV Granny Apple Pie with Whiskey Sauce
6
Warm Chocolate Lava Brownie
5
Towering Cupcakes
6
Sweet Potato Pecan Pie
5




