
R E S T A U R A N T  W E E K  0 9 - 2 1

S E C O N D  C O U R S E
P l e a s e  c h o o s e  f r o m

T H I R D  C O U R S E
P l e a s e  C h o o s e  F r o m

Butternut Squash Soup (GF)
Beets and Goat Cheese (GF)
Pears and Blue Cheese (GF)

$ 4 5  + +  ( P E R  P E R S O N )
A D D  C H E F  W I N E  S E L E C T I O N :  T W O  G L A S S E S  $ 1 5  T H R E E  G L A S S E S  $ 1 9

Brentwood Salad (GF)
French Onion Soup
Escargot du Chef

C h e f  W i n e  S e l e c t i o n : S a u v i g n o n  B l a n c ,  F r a n c e

F I R S T  C O U R S E
P l e a s e  c h o o s e  f r o m

Chicken Rockefeller(GF)
Mashed Potatoes, Baby Spinach, Crispy 
Bacon & Permod Scented Bechamel
Chef Wine Selection: Merlot, Napa

Salmon Pamplemousse (GF)
Jasmine Rice, Grapefruit Supereme &
Citrus Beurre Blanc
Chef Wine Selection: Riesling, 
Germany

Lamb Cassoulet
Roasted Tomato & Cannellini 
Bean Stew
Chef Wine Selection:  Pinot Noir,
France

Pork Ossobuco (GF)
Mousseline Potatoes, Winter Squash &
Braising Jus
Chef Wine Selection: Cabernet
Sauvignon, Napa

Shrimp & Grits
Crispy Grit Cake, Andouille Sausage
& Bell Pepper  Etouffee
Chef Wine Selection: Chardonnay, Napa

Short Ribs Bourguignon (GF)
Mashed Potatoes, Vegetable Mirepoix
& Red Wine Demi
Chef Wine Selection: Cabernet
Sauvignon, Napa

Duck Confit (GF)
Roasted Fingerling, Haircot Vert & Orange
Glaze
Chef Wine Selection:  Pinot Noir,
France

Butternut Squash Risotto 
Shaved Asiago, Roasted Squash & Toasted
Baguette
Chef Wine Selection: Pinot Grigio, Italy

Bourbon Bread Pudding
Fondant au Chocolat (GF)
Key Lime Charlotte

Rasberry Sorbet (GF)
Espresso Creme Brûlée

The Brentwood Restaurant and Wine Bistro
4269 Luck Avenue Little River SC 29566 Phone: 843-249-2601

www.thebrentwoodrestaurant.com

C h e f  W i n e  S e l e c t i o n : , V e u v e  d u  V e r n a y ,  F r e n c h  I c e  S p a r k l i n g


