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CUISINE: 

Global / Fusion
RESERVATIONS: 
Yes
ATTIRE: 

Smart Casual
LIVE ENTERTAINMENT: Once a Month
HOURS: 

Tues - Sat: 5-9:30pm
ADDRESS: 

215 NE Broad Street, Southern Pines
PHONE: 

910-692-5240
WEBSITE: 

www.chefwarrens.com   
Restaurant Description
Warren and Marianne Lewis roamed the world before they settled in Southern Pines and opened their bistro on Broad Street.  Using local ingredients whenever possible Lewis has crafted a menu reflective of their travels.  Velvet banquette seating and art nouveau prints provide the charm but the actions in the open kitchen where Lewis holds court, whipping up tapas-stye appetizers with a global flair and creating entrees to write home about.  Graze on Country Pate with mushrooms; rabbit pot pie or lobster and macaroni gratin.  Treat yourself to Chocolate Dusted Rare Seared Tuna or see if you can conquer the Obscenely Large Pork Chop with Cheddar Grits. – Pinehurst Magazine
Sample Menu - Dinner

	Soup, Salads and Starters
	
	
	

	Arrow Leaf Spinach Salad with Feta, Marcona Almonds, Fennel, Warm Vanilla – Citrus Vinaigrette
	$7.95
	Prince Edward Island Mussels, White Wine, Shallots, Lemon & Fresh Herbs                                                           
	$11.95

	Organic Baby Greens, Blue Cheese, Candied Pecans, Poached Pears & Sherry-Peppercorn Vinaigrette           
	$6.95
	Braised Rabbit Ravioli, Root Vegetables and Dijon Mustard    
	$12.95

	Fresh Tomato & Bufala Mozzarella Salad with Spinach, Parmesan & Pesto Balsamic Vinaigrette                       
	$8.95
	Entrees
	

	Traditional French Onion Soup, Crisp Croutons & Melted Gruyere                                                                      
	$6.95
	Sautéed Grouper, Olives, Capers & Tomatoes, Goat Cheese Mashed Potatoes, Broccolini & Lemon - Rosemary Oil   
	$25.95

	Escargot, Garlic Butter                                                
	$8.95
	Grilled Bistro Tender Steak, House Made French Fries & Roasted Shallot Butter                                               
	$22.95

	“Fruits de Mer” Salad, Baby Greens with Calamari, Shrimp, Mussels & Tomatoes with White Wine, Lemon & Oregano Vinaigrette                                                                
	$14.50
	Sautéed Veal Sweetbreads, Braised with Bacon, Mushroom & Pearl Onion, Goat Cheese Whipped Potatoes & Grapefruit   
	$26.95

	Pan Seared Crab Cake, Charred Corn Salsa, Chipotle Mayo & Avocado                                                                    
	$11.50


	Hoisin & Orange Glazed Breast of Long Island Duck, Basmati Rice & Eggplant Terrine                                            
	$24.95

	Tapas
	
	Grilled Medallions of Pork Tenderloin, Broccolini, Potato Pancakes & Tarragon-Pear Glaze                               
	$23.95

	Grilled Lamb Chops, Curried Orzo & Peach-Mint Chutney   2 Chops: $10.95, 3 Chops: $13.95
	
	Chocolate Dusted Rare Seared Tuna, Yucca Gallet, Black Bean Coulis & Tomato-Mango Salsa                            
	$25.95

	Country Pate, Cornichons, Dijon Mustard, Lingonberry Sauce & Crisp Croutons                                                         
	$8.95
	Duet of Elk Tenderloin and Venison Sausage, Saffron – Parmesan Risotto, Broccolini & Dijon Glaze
	$34.95

	Warm Goat Cheese Gratin, Sun Dried Tomato Tapenade & Crisp Croutons                                                           
	$10.50
	Maple & Walnut Braised Maine Diver Scallops, Sweet Potato Hash & Tiny French Green Beans                              
	$28.95

	Shrimp, Clams & Mussels Bouillabaisse, on a bed of Julienne Fennel & Leeks with Aioli Crouton                              
	$16.50
	Mushroom & Sun Dried Tomato Braised Breast of Organic Chicken, Goat Cheese Mashed Potatoes & Broccolini  
	$21.95

	Shrimp and Grits, with Blue Cheese, Garlic & Poblano Pepper                                                                      
	$14.50
	Sautéed Portabella Mushroom Stuffed Ravioli, with Mushrooms, Spinach, Sun Dried Tomatoes, Parmesan Cream   
	$18.95

	Please note: This is a sample only.  Menu items and prices are at the discretion of the restaurant and are subject to change.  Therefore, please use this as an idea of the cuisine served. We hope you enjoy your experience.
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