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Tully with e Argentine Altosuar
Sauvagnon Blanc. The Alosur -
grassy SaEuvigmon Blass
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balamcesd fimish. The Alosar would pair well with all
the scabood and pasia dashes om the menu at Amos
Mosguinte's — defintely with the ones | sampled
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them served with & sesame-soy dippmg sauce
sy beeantifud. they look hke hitie drawsirmg
it haps presented o bamboo basker with chopsticks
— man, what 3 present’

For the coomms ShNmp. large shmmp are batterily
cul. rolled in cocomst, hightly seasoned, Ined and then
served with & sweet chili dipping savce — delightfully
more than 8 moath full of flavor 1o cach bte

The sheo man and coconul shnmip are lovely with the
Lurtoe Pinot Gris Also an Argentine wine, the fruily
flavors wn this Pinot Gns really sccented the cocomut 1n
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pork chops“are hond  poanded
weinoeed with elaven herba  pnad
spices, battered and Then
they arc opped with iasso ham gravy. |asso ham s a
specialty of Cajun cuisine where pork is cuned o salt
sugar, cayenne pepper and garlic. The ham 15 then
used in an assornment of dishes for s miense flavors.
Chef Alexander’s gravy i jusi right — full of Mavor
not heat. The pork chops are served wath smashed
potatoes and sautéed spinach. You will sleep well after
this meal

Ihe large shrimp and local sea scatlops are sautéed
with asparagus, onion and sun-dned tomastoes, then
tossed with linguine in a basil pesto cream sauce with
Parmesan cheese. The fork-tender scallops are meh
in-your-mouth delicious. The pesio cream sauce and
linguine 15 heavenly and makes great lefiovers
will mot be able to eat it all

The entrée selection that 15 the most fun
1o eal 15 the mixed gnil Skewers of beef
tups with red onion, shrimp with red bell
pepper, and scallops wrapped in bacon, wop
a bed of balsamic dressed
mixed greens and are
accompanied by smashed
potatoes

The cernified Angus
beel Dilel wpped with
local lump crabmeat and

fried
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Accepted
Dress
Business casual
Phone
(252) 247-6222

are nol words b doscribse
mow  mcreciibly Uiweo
chooolate, cream checse
and lermon ste togother
Maybe the photograph will
help, otherwase just order i
You con thank me later
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Saturtlm' October 13
ﬂl!l-llle e lL‘hi ate and enjoy
Germ.m food and beer!

£252) 222-0111_




