THE LOFT

AT SOBY’S
PLATED DINNER

CHEF'S SELECTION OF HORS D'OEUVRES

Displayed Upon Arrival

FIRST COURSE
(Select One)

Gem Lettuce, Roasted Garlic Blue Crab Avocado Toast, Arugula, Shaved Red Onion, ~ Goat Cheese Salad, Pistachio,
Dressing, Croutons Lime, Radish Carrots, Ginger Soy Dressing Black Pepper, Honey

SECOND COURSE™

(Select One)
Roasted Bone Marrow, Roasted Corn Bisque, She Crab Soup, Aged Scallop, Laurel Aged
Sourdough, Parsley and Chive, Olive Oil Sherry, Crab Roe Risotto, Grana Padano

Onion Salad

ENTREE COURSE

(Select Two)
Grilled Beef Tenderloin, Fennell Pollen Dusted Scallops, ~ Pan Seared Snapper, Capers,  Mushroom Risotto, Asparagus,
Pepper Crust, Shallots, Honey Vinaigrette Tomato, Olives Toy Box Tomatoes,
Mushroom Dem Grana Padano

. Roasted North Carolina Grilled Heritage Dry Aged Pork
Crispy Duck Breast, Black Pheasant, Woodsy Herbs, Jus Chop, Green Apple Gastrique  Marinated Lamb Chops, Herb

Pepper Honey Yogurt Dressing
DESSERT COURSE
(Select One)
Chocolate Layered Mousse, Creme Briilée, Mixed Berry Galette, Short Lemon Meringue Pie, Graham
Berry Sauce, Hazelnut Crumble Shortbread Cookie Crust, Malted Ice Cream Cracker Crust, Blueberry
Preserves, Toasted Meringue
Three Course Meal - $70 Per Person *Four Course Meal - $80 Per Person
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