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NEIGHBORHOOD KITCHEN
SPRING

PRIVATE 3 COURSE DINNER MENU
$41 PER PERSON

APPETIZERS

Caesar Salad
local romaine, grana padano aioli, herbed croutons

Broccoli and Cheddar Hushpuppies
apple butter

Steak Tartare
chili, coffee, lemon, capers, quail egg, potato chips

Bruschetta
diced tomato, onion, garlic, basil on a crostini

ENTREES

Pan Seared Wild Striped Bass
risotto, puttanesca sauce

Wine Braised Short Rib
chef vegetables, cheesy grits, caramelized onion jus

Mushroom Tagliatelle
mushroom cream sauce, herbs, garlic, roasted tomatoes, swiss chard

Plates Burger Deluxe
80z. house ground beef, bacon, cheddar, mayo, lettuce, tomato, red onion, dill pickle, potato bun
with a side of fries

Big Veggie Roast
marinated portobello, spaghetti squash, swiss chard, herbs, brussel sprouts, cannellini sauce

Grilled Pork Chop
smashed sweet potatoes, spicy collards, pineapple jus

DESSERTS

Sticky Toffee Pudding
Buttermilk Pie
Warm Apple Crisp

GLOBALLY INSPIRED. LOCALLY PRODUCED.
301 GLENWOOD AVENUE, SUITE 100 RALEIGH, NC 27603
919.828.0018
WWW.PLATESKITCHEN.COM



