
t h e   M c N i n c h   H o u s e   R e s t a u r a n t
Charlotte’s Landmark for Fine Dining since 1989

Grand Menu  
All 3

“opening Courses”, 
Sorbet, Choice of Main, 

Cheese, & Dessert   $89

Premier Menu  
Choice of 2 

“opening Courses” Items, 
Sorbet, Choice of Main, 

Cheese or Dessert   $79

Bistro Menu  
Choice of 1 

“opening Courses” Item, 
Sorbet, Choice of Main, 

Cheese or Dessert   $59
Chef’s Tasting 10-12 Chef’s Choice Courses  $109

Executive Chef Chris Coleman will tailor the menu for the entire table.
You and your guests will encounter a variety of flavors and sensations, and enjoy the finest in ingredients, 

technique, and service in our dining room.

Opening Courses
Garlic-Grilled Carolina White Shrimp 

with Fried Green Tomatoes and Louisiana Remoulade Sauce

Smoked Potato Bisque
with Maple-Pepper Bacon, Granny Smith Apple and Extra Virgin Olive Oil

Salad of Roasted Butternut Squash & Baby  Arugula
with Prosciutto, Pecorino Romano, & White Balsamic Dressing

House-made Intermezzo Sorbet

Main Courses
Rosemary and Dijon Crusted Rack of New Zealand Lamb

with Creamy Beans, Kale, and Stewed McNinch Garden Tomatoes

Roasted Maple Leaf Farms Duck Breast and Duck Confit Ragout
with White Cheddar Cous Cous, Apples, Beets, and Cider-Rosemary Reduction

Pan-Roasted Tenderloin of Grass-fed Angus Beef
with White Truffle Grits, Roasted Shiitake Mushrooms, and Bacon Jam

Seared Organic Scottish King Salmon
with Herb-Roasted Potato, Braised Cabbage,  and BBQ Smoked Onion

Pumpkin and Potato Gnocchi
with Braised Kale, Mushrooms, Apple, and Pecorino Broth

Cheese & Dessert Course
Crumbled Buttermilk Blue Cheese 

with Dried Cherry Compote, Candied Walnuts, and Baguette Crisps

Caramel Apple Croissant Bread Pudding
with Peanut Butter Mousse, Cinnamon Crème Anglaise, and House-made Hard Pretzels  

“ S’Mores ”
Steamed Calebaut Chocolate Cake, House-made Marshmallows, 

Dark Chocolate Ice Cream, and Graham Cracker

after dinner drink menu available
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