HOA

Join us fer a delicicus Dining Out at

CLAMONT STATION

crafty food & drink
103 8. Campbell Staticn Rd.

Knoxville

Thursday, April 25

menu

Cheese Board
arfion cheedas, Toashed bﬁgu&ﬂl&'.
mogtorda, lacal hanay 156

Seared Scallops
johnny cakes, brandied appkes
bocon creom 17

Smoked Chicken Egg Rells
smaked chicken, collords, hamiry 14

Pimento Cheese Fritters
celeny, fed pepper jam 11

Hickory Smoked Spare Ribs
while Alabama barbecus sawce 13

Tempura Fried Green Beans
roasted chili ciol 9

Smoked Cheddar Hush Puppiles
roasted poblona oiali B

French Onion Soup

Speanish onions, shesry, gruyéne §

Creole Smoked Fish Dip
tomted baguette 9

Duck Confit Croquettes
Bechamel, Tnesh herkbs,
onicn soubise 15

Roasted Beet

rabile spifings chéve
cammelized fennal, pigtochio.
baby spinach, apple,

bumt crange vimdigratie 11

Kale Caessar Salad

mouse-modse combreod croutons,
parmesan, Tried copers,
lemon-garks vinaigrette 11

Southern Peach

baby greens, pickled peoches

roasted peppens, bleu cheese crumbles
pecan praling, blew vinaigreths 9

Wedge Salad

boston bbb ethece
roasted grope tomotoes,
efispy couniry ham,
Bleu chasta crumible,
Dalsamic reduction.
pickled red onian,

ey vinaigreta 10

Ribeye Steak Frites®
12 oz, pormesan Trulfle Tingerling frites,
broiled osporogus 49

Aged Filet Mignen*
7 oz, potatoes lponnaise, oasted broccolin 45

Steak Add-ons: mushroom bordeloise,
bleu cheess crumbies, Déormaiss,
medifre d' bufter +4

Springer Mountain Farms
Roasted Chicken Breast

pommnes puarde, gorkc green Deons,
chicken jul 26

Shrimp and Grits
andouile sousage, red ayea gravy 26

Bone-in Grilled Pork Chop

swaet tlea-brined pork chap.,

buifermut souosh purde, crispy brussels soaouts,
brandy cream reduction 32

Roasted Caroling Trout
sweat cormn ond okra purkoo, garlic gresan baans,
citrug Farby buiter 24

Crispy Skin Broiled Salmen®
Faros Elond salmon, rataboulle,
red papper beurs blomc 28

Short Rib Gnocchi
ficotto gnocchi, broiged baef short ik,
aramatic tomats rmgout 32

Coq au Vin
chicken thigh, red wine, canmats,
wild mMushrooms, pommes purée 24

Braised Lamb Shank
cremy palenta, mushroom bordel oise
mint gremalata 48

Maple Leal Farms Duck Breast
poar-eoned duck breast, soked cheddar grits
braiged collard greend, cheiry compote 34

Pappardelle Bolognese

handrnads pappardells posta, ground shoe i,

rnirepoix, aged parmesan 23

Caclo & Pepe
handmooe spoghatti pasta,
aged parmeson, ground block pepper 23

Low Couniry Boulllabaisse
Fr'g-ufll"gs. hominy, mussels. scollops,
white fish, cromatic brofh 28

5:30 pm

$10 PLACEHOLDER

(will be refunded to you
at the restaurant)

LAST DAY TO
SIGN UP / CANCEL

April 15

MAX 16

EVENT COORDINATOR

Mark McDermott - mmcdteach@hotmail.com



