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JULY AT TED'S BUTCHERBLOCK

JULY MENU:
BEACH VACATIONS

Click here to view the full July
menu with pricing.

SOUPS
Bahamian Pineapple Mango
Soup-$3/80z.

SALADS

Thai Sticky Rice Salad
w/mango & cashews in a
coconut curry peanut sauce-
$7/1b.

Central Coast Potato Salad
tossed w/grain
mustard-$6/1b.

Bimini Slaw w/pineapple,

We hope you had a great 4th of July holiday! July is the month
to hit the beach or backyard for a cookout or take a picnic on
the boat. Stop by Ted's Butcherblock before you head out to
stock up on beer, wine, cheeses, prepared foods and custom
picnic baskets!

\ This month at Ted's, it's all about our favorite "Beach
~ Vacations!" We'll be exploring the best summer foods from

popular beach destinations around the country, from Lobster
Rolls in Key West to Ginger Shrimp in Cabo San Lucas. We also
have several new and exciting menu features...read on to find
out more!

JULY SPECIAL EVENTS +
FRIDAY WINE TASTINGS

BIG GREEN EGG GRILLING CLASS
Thursday, July 17 | 7 pm

Ever wondered how the meats at
Ted's get so tasty? The secret
behind many of our favorite recipes

is the Big Green Egg, the "world's
most unique bbq product on the
market!" Join Ted for a smoking and
grilling demo featuring lamb from
the Upstate Farmer's Alliance
prepared three ways, served with |
sides and dessert. Beer and wine &

will also be poured. Come learn how to master the art of
barbeque at this fun and informative class!

Cost is $25/person; reservations required

CRAFT BEER DINNER
Thursday, July 24 | 7 pm
Same place, same time! Our
popular Craft Beer Dinner is back s .
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cabbage, & carrots in guava
nectar dressing-$6/1b.

SANDWICH

Key West Lobster Roll
w/lobster salad, bibb lettuce
& a savory mustard sauce-$8

SIDES AND ENTREES

Oahu Vegetable Noodle Salad
w/shitakes, snowpeas, squash,
zucchini, carrots, bean sprouts
& cilantro in ginger-lime
dressing- $11/1b.

Cabo Ginger Shrimp w/ mango
& jalapeno coulis-$15/1b.

Mission Street Fish Taquitos
w/mahi-mahi & lime serrano
chile-ancho sauce-$5/1b.

Aloha Chicken covered
w/macadamia nuts & coconut
served w/coconut cream
sauce- $13/Ib.

Ocean City Crab Cake w/lump
blue crab & corn cream
sauce-$7/1b.

Pacific Duck Confit served
w/plum sauce-$7 ea.

Local Charleston Fresh
Summer Veggies

DESSERTS

Gilligan's Island Coconut
Cream Pie (just like Mary Ann
used to make!)-$5/slice

"JOHNNY SWEET TEETH"
IS HERE!
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for another round this July. We
will be pairing four craft beers
with a four-course menu
featuring seasonal ingredients,
prepared by Chef Michael
Ruggiero.

Cost is $30/person; reservations
required

Click here to learn more or to

make a reservation for any of our upcoming special events.
Also be sure and visit our web site for updates on July's Friday
Wine Tastings, which cost $5 and run from 5-7 pm every
Friday.

FRESH HAWAIIAN FISH AT TED'S

We are excited to have some
exceptional fish in stock at Ted's
right now, and we encourage you
to call us today to reserve your
filets! We have some beautiful
wild-caught, sashimi-grade
Hawaiian fish shipped straight >
from the Honolulu Fish Company,
a leading distributor that sells
top-quality fish to 5 star chefs
across the country. See below to
check out what's fresh at Ted's!

Hapu 'upu 'u: a Hawaiian sea bass
that is moist, lean with a mild, elegant and slightly sweet
flavor. Ideal for poaching, grilling or sauteing. $25/1b.

Hawaiian Blue Snapper: cooks up light, delicate and snowy
white. Has a rich and moist flavor. $25/1b.

CAPE COD LOBSTER POT DINNERS

If you've ever wanted to have a
summer seafood boil on the beach or
in your own backyard, we have a very
exciting menu feature for you this
month! Ted's Cape Cod Lobster Pot
Dinner for Two features two fresh 1
1/2 Ib. Maine lobsters, a dozen
littleneck clams, corn on the cob and BN -
red new potatoes. The lobster dinner 3’; -
can be picked up at Ted's hot and 1
ready to eat, or raw to be cooked at

your leisure. !_' . E 1
Cost is $40 per dinner, which serves ‘ "

two people, and orders must be placed in advance, as we
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We are pleased to feature
local designer chocolates
from Johnny Sweet Teeth,
now in store at Ted's. These
yummy artisan chocolates are
$1.50 a piece or $6 for a set
of 4. Listed below are flavors
now available for purchase at
Ted's. Come and get them!

Roasted jalapeno, cumin
& smoked sea salt

Single-source dark
chocolate & vanilla bean

Balsamic vinegar &
cinnamon reduction w/ dark
chocolate ganache

Dark Chocolate w/ bacon
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order our fresh, live lobsters just for you from Maine. E-mail us
or call us at 577.0094 to reserve your Cape Cod speciality dish
today!

COOL OFF AT TED'S

With our roasters, smokers and
ovens constantly working to
cook delicious foods for you,
these hot summer afternoons
tend to get steamy at Ted's! We
are thrilled to share the news
that we recently installed an
additional cooling unit, which
blows a cool breeze throughout
the store. We hope you will find
our summer wine tastings,
grabbing a bite to eat inside,
and shopping for all of your
gourmet products a much more
enjoyable experience with this welcome new addition! Beat
the heat, grab a cool drink and pay us a visit this summer!
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