~ At Charlotte Street Grill, our goal is to use as many ingredients
from local, organic purveyors as seasonally possible.

== Vegetarian selections

Tapas

Charlotte Street Crab Cakes
Signature lump crab cakes with red pepper coulis.

Black Bean Cakes ==
Crispy cakes of blended black beans, onions, peppers, cilantro and lime, served with a lime aioli.

Meatballs
Herbed meatballs, baked and served with a tomato coulis.

Spinach Artichoke Dip ===
Warm spinach artichoke dip with grilled flat bread.

Spanish Omelette ~==
Eggs baked with spinach, tomato, peppers, red onions, and cheddar jack cheese.

Bruschetta ==
Marinated fresh diced tomatoes with olive oil, mozzarella, fresh basil and rosemary, served with grilled flat bread.

Charlotte Street Hummus ==
A blend of garbanzo beans, tahini, lemon, garlic and herbs, served with grilled flat bread.

Marinated Olives =<
Black and kalamata olives, pepperoncini, artichoke hearts, roasted red peppers, capers, sun dried tomatoes, garlic and onions,

served with grilled flat bread.

Puerto Rican Fried Shrimp
Shrimp dusted in a sweet and smokey spice rub, served on bleu cheese dressing.

Island Spiced Grilled Shrimp
Shrimp rubbed with Caribbean-style spices, served on an orange Grand Marnier glaze.

Chicken Satay
Marinated chicken grilled on skewers and served on tahini sauce.

Smoked Trout Dip
Smoked rainbow trout blended with cream cheese and spices, served with grilled flat bread.

Salads

Served with fresh bread.

Marinated Flank Salad
Balsamic and brown sugar marinated Black Angus flank grilled to order and served over mixed greens, red onions and
tomatoes, with bleu cheese crumbles and our balsamic vinaigrette.

Sesame Tuna Salad
Sashimi-grade tuna rolled in sesame seeds, seared and served over mixed greens, red onions, tomatoes and wasabi peas with
ginger-lime vinaigrette.
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Grilled Chicken Caesar Salad
Pepper grilled chicken served over romaine lettuce, homemade croutons and Parmesan cheese, tossed in creamy house-made
Caesar dressing.

Greek Salad ~===-
Mixed greens drizzled with oil and vinegar, topped with feta cheese, black and kalamata olives, pepperoncini, red onions and
cherry tomatoes.

Pastas
Served with fresh bread and a house salad.
Mediterranean Pasta =<

Pan roasted sun dried tomatoes, black and kalamata olives, pepperoncini, artichoke hearts, roasted red peppers,
capers, garlic and onions over fettuccine tossed in tomato sauce.

Chicken Marsala Scaloppine
Sautéed chicken scaloppine finished with a Marsala mushroom cream sauce, served over fettuccine.

Fettuccine Alfredo
Sun dried tomatoes and spinach in a three-cheese garlic cream sauce, tossed with fettuccine.
Add:
Chicken 3
Shrimp S
Shrimp Scampi

Shrimp sautéed with garlic, sun dried tomatoes and butter, finished with a white wine and basil reduction, tossed with fettuccine.

Portobello Stir Fry ==
Thick cut Portobello mushrooms, onions, peppers, and carrots stir-fried in a sesame-ginger sauce, served over Chef’s rice.

Entrées

Served with fresh bread, house salad, and vegetable du jour.

Sun’s Asian Smoked Salmon
Atlantic salmon rubbed in an aromatic Asian-inspired mixture of herbs and spices, then smoked with cedar and green tea, and
served with Chef’s rice.

Seared Tuna Steak
Sashimi-grade, pan seared tuna steak complimented with a light roasted red pepper coulis and a sweet balsamic syrup, served
with Chef’s rice.

Fresh Broiled Trout
Broiled mountain trout glazed with a sweet red onion marmalade, served with Chef’s rice.

Broiled Shrimp and Scallops
Shrimp and scallops broiled in a garlic herb white wine reduction, and served with Chef s rice.

Grilled Stuffed Portobello ==
Rosemary and sea salt grilled Portobello stuffed with sautéed sun dried tomatoes, red onions, bell peppers and spinach, topped
with Parmesan cheese, then broiled and finished with a sherry cream sauce, served with Chef’s rice.
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Southern Comfort Fried Chicken
Cornmeal crusted, pan fried chicken breast finished with a lively Southern Comfort sauce, served with Chef’s potatoes.

Chicken Madeira
Tender chicken breast char-grilled and finished with a zesty, light Madeira lime cream sauce, served with Chef’s potatoes.

Island Spice Rubbed Ribeye
Grilled Black Angus ribeye rubbed with a spicy Caribbean-style herb mixture, served with Chef’s potatoes.

Medallions of Filet Mignon & Shrimp Scampi
Two medallions of Black Angus filet mignon and two shrimp sautéed in garlic, white wine and herbs, served with Chef’s potatoes.

Sea Salt & Rosemary Crusted Filet Mignon
Center cut Black Angus filet mignon rubbed with sea salt and rosemary, pan seared and served with Chef’s potatoes.

Marinated Flank Steak
Balsamic and brown sugar marinated Black Angus flank steak, seared to temperature and then topped with pico de gallo and
bleu cheese, served with Chef’s potatoes.

Grilled Creole Mustard and Bourbon Glazed Pork Chop
Grilled White Marble Farm bone-in pork chop brushed with a sweet and zesty creole mustard and bourbon glaze, and served
with Chef’s potatoes.

Smoked Pork Ribs
Rubbed with our secret house blend, smoked, slow-roasted and steamed with merlot and coffee, then slathered with an east-meets-

west Carolina BBQ sauce, served with Chef’s potatoes.
Served dry or wet.

Share aplate ~ Includes side salad, starch and vegetable du jour.
Ask your server for today’s delicious dessert selections!

20% gratuity on parties of six or more.
209% gratuity on split checks.
209% gratuity on discount programs.
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