LONG POINT GRILL TO GO - DINNER
884-3101
APPETIZERS

Crab Cake “Stack”, fried green tomatoes, crispy onions, pimento cheese, Southern chow-chow 9

Exotic Mushroom Quesadilla, spicy pepper jack cheese, truffle oil, charred cornsalad 7  add chicken 9
BBQ Glazed Scallops, almond-charred corn salad, arugula, tortilla fries 9

Low country Pimento Cheese Fritters, spicy pepper-cranberry jelly, benne seed crisps 7

PEI Mussels, crushed tomato, garlic, parmesan, fresh snipped herbs 9

Oyster Tostada, crispy cornmeal oysters, poblano tartar, red cabbage slaw 9

Smoked Cheddar-Tomato Pie, rosemary-peach chutney 7

SOUPS
Simple Mushroom Soup, olive oil crouton 5
Chef’s Soup Whim

SALADS
LPG House Salad, red wine vinaigrette 5
Grilled Chicken, Marsala caramelized apples, candied walnuts, gorgonzola 8
“Super Chilled” Bibb lettuce wedge, pimento-ranch dressing, apple bacon, red onion 7
Chopstick salad, chilled Asian noodles, peanut dressing, tea smoked chicken, wonton crisps 8
Spinach, smoked bacon, apple, red onion, warm pecan-Bourbon dressing 7
LPG Caesar Salad, romaine, parmesan, olive “pretzel” 7
Seafood Cobb, shrimp-scallop skewer, gorgonzola, apple bacon, egg, avocado,
roasted red pepper vinaigrette 10

Add to any salad or entrée
Grilled Chicken or Pork 3  Grilled Salmon 4  Sauteed Shrimp or Scallops 4

SANDWICHES
Charleston “Cuban”, honey ham, bourbon roasted pork, swiss, artichoke relish, grainy mustard 8
LPG Burger, fresh ground beef, cabernet onions, aioli 8

Choice of cheeses: smoked Gouda, pimento cheese, swiss, cheddar

MAIN COURSES
“Qyster Rockefeller” Pasta, bacon, onions, spinach, Pernod, cream, parmesan, linguine 13
LPG Macaroni 'n’ Cheese, smoke Gouda, peas, mushrooms, smoked bacon, onions,
grilled chicken 12
Southwestern Ravioli, grilled shrimp, blackened scallops, roasted garlic cream, chipotle crema 14
Aunt B’s Meatloaf, whipped potatoes, collard greens, wild mushroom gravy, crispy onions 12
Fresh Linguine, shrimp, capers, red onion, grape tomatoes, lemon, olive oil, parmesan 13
Seared Scallops “BLT”, apple smoked bacon cream, wilted spinach, truffle whipped potatoes 16
“Peking Style” Duck, scallion pancakes, stir-fry vegetables, cherry-hoi sin glaze 16
Fettuccini Wild Mushroom Primavera, shaved Parmigiano 12
Pistachio Crusted Chicken, whipped potatoes, grilled asparagus, sundried cherry sauce 13
Sourdough-Herb Crusted Crab Cakes, poblano tartar sauce, whipped potatoes, grilled asparagus 17
Pepper Crusted Beef Sirloin, exotic mushroom demi, horseradish twice baked potato,
glazed carrots 20
Spiced Rubbed Pork Tenderloin, brown butter sweet potatoes, tiny green beans,
gingersnap gravy 15
Buttermilk Battered Fried Chicken, whipped potatoes, collard greens,
green tomato marmalade 12
Gorgonzola-Walnut Stuffed Chicken, tiny green beans, brown butter sweet potatoes,
cherry-balsamic reduction 13
Grilled Butcher’s Steak, truffled fries, port jus 15
‘Wok Charred Pork, crispy benne seed shrimp, stir fry vegetables, “fat” Asian noodles,
tangerine-curry 15

FISH PREPARATIONS All fish preparations include choice of one side item
Macadamia Nut Crusted, key lime brown butter, caramelized mango
“Hong Kong” style, stir-fry vegetables, tangerine curry
BBQ spiced, corn relish, tortilla fries

SIDES - 2.50

Shoestring fries... sea salt, parsley Broccoli Slaw...ranch dressing, cheddar, onion
‘Whipped potatoes...sour cream, chives Asparagus. . .grilled, sea salt

Tiny green beans. . .shallots, garlic Roasted carrots...cinnamon glaze

Wilted Spinach. . .garlic, raisins ‘Whipped Sweet Potatoes...brown butter swirled

Southern Collard Greens...apple smoked bacon, onions

‘Winter Vegetable Gratin...baked casserole, fresh seasonal winter vegetables
Smoked Cheddar-Tomato Pie...rosemary-peach chutney

Stir-fry vegetables...garlic, sesame oil, touch of soy

VISIT OUR OTHER RESTAURANTS
MUSTARD SEED  VILLAGE BAKERY BOULEVARD DINER SETTE UNO MAS
NO TRANS FATS 02/23/08



LONG POINT GRILL TO GO LUNCH
884-3101
SOUPS

Simple Mushroom Soup, olive oil crouton 5
Chef’s Soup Whim

SALADS
LPG House Salad, red wine vinaigrette 5
Grilled Chicken, Marsala caramelized apples, candied walnuts, gorgonzola &
Peppercorn Crusted Steak, young greens, blue cheese, red wine vinaigrette 9
Pecan Crusted Chicken, cheddar, Gouda, LPG ranch 8
LPG Caesar Salad, romaine, parmesan, olive “pretzel” 7
Asian BBQ Salmon, young greens, grilled pineapple, cashews, soy-molasses vinaigrette 9
Spinach, smoked bacon, apple, red onion, warm pecan-Bourbon dressing 7
“Super Chilled” Bibb lettuce wedge, pimento-ranch dressing, apple bacon, red onion 7
Chopstick Salad, chilled Asian noodles, peanut dressing, tea smoked chicken,
wonton crisps 8
Seafood Cobb, shrimp-scallop skewer, gorgonzola, avocado, apple bacon, egg,
roasted red pepper vinaigrette 9

Add to any salad or entrée
Grilled Chicken or Pork 3  Grilled Salmon 4  Sauteed Shrimp or Scallops 4

SANDWICHES
All sandwiches served with choice of one side:
Roast Beef Panini, mozzarella, spinach, red onion, thyme-peppercorn aioli 8
Smoked Turkey Reuben, pumpernickel, kraut, Swiss, caraway mayo 8
“Eggplant Parmigiano” Panini, house made mozzarella, vine ripe tomato sauce 7
My Sloppy Joe, pickles, ancho Q, bulky roll 7
Grilled Vegetable Chub, basil mayo, fried green tomatoes, spicy hummus 7
Charleston “Cuban”’, honey ham, bourbon roasted pork, Swiss,
artichoke relish, grainy mustard 8
Charleston Style PoBoy, fried green tomato, greens, spicy tartar, cornmeal fried 9
Choice of one: Oysters Scallops Shrimp
LPG Burger, fresh ground beef, cabernet onions, aioli 7
Choice of cheeses: smoked Gouda, pimento cheese, swiss, cheddar
Substitute Grilled or Fried Chicken 8

SIDES 2.50

Shoestring fries......................... sea salt, parsley
BroccoliSlaw...............coeeneeenne. ranch dressing, cheddar, onion
‘Whipped potatoes...................... sour cream, chives
ASparagus............cooceeeiennnennnee grilled, sea salt

Tiny greenbeans........................ shallots, garlic
Broccoli............ovviviiiiii steamed, lemon butter
Roasted carrots......................... cinnamon glaze
Southern Collard Greeuns............. smoked bacon, onions
‘Whipped Sweet Potatoes............. brown butter swirled
Wilted Spinach......................... garlic, raisins

MAIN COURSES

Fresh Linguine, shrimp, capers, red onion, grape tomatoes, lemon, olive oil, parmesan 9
Buttermilk Fried Chicken, whipped potatoes, collard greens, green tomato marmalade 8
PEI Mussels, crushed tomato, garlic, parmesan, fresh snipped herbs 9
LPG Macaroni ’n’ Cheese, smoke Gouda, peas, smoked bacon, mushrooms, onions,
grilled chicken 8
Exotic Mushroom Quesadilla, spicy pepper jack cheese, truffle oil, charred corn salad 7  add chicken 9
Aunt B’s Meatloaf, whipped potatoes, collard greens, wild mushroom gravy, crispy onions 8
BBQ Glazed Scallops, almond-charred corn salad, arugula, tortilla fries 9
Smoked Cheddar-Tomato Pie, rosemary-peach chutney, petite salad 7
Crispy Fish Taco, soft corn tortillas, spinach, red cabbage slaw, poblano tartar 8
Mu shu Duck “Burrito”, stir fry vegetables, cherry-hoisin sauce 8
Fettuccini Wild Mushroom Primavera, shaved Parmigiano 7
‘Wok Charred Pork, crispy benne seed shrimp, stir fry vegetables, “fat” Asian noodles,
tangerine-curry 9
Crab Cake “Stack”, fried green tomatoes, crispy onions, pimento cheese,
Southern chow-chow 9
“Qyster Rockefeller” Pasta, bacon, onions, spinach, Pernod, cream, parmesan,
fresh linguine 9 .

VISIT OUR OTHER RESTAURANTS
MUSTARD SEED  VILLAGE BAKERY BOULEVARDDINER SETTE UNO MAS
NO TRANS FATS 02/23/08



