
 

3 for $30 
(Choose one for each course.) 

 

STARTER 

Soby’s She Crab Soup                                                                                                                                      
Sherry, Crab Roe 

Heirloom Tomato Salad                                                                                                                                     
Smoked Cracked Pepper, Sea Salt, Basil Oil 

Baby Spinach Salad                                                                                                                                             
Dried Cranberries, Blue Cheese, Spiced Local Pecans, Buttermilk Dressing, Shaved Smithfield Ham 

 

ENTRÉE 

Soby’s Crab Cakes Remoulade                                                                                                                                                 
Sweet Corn Maque Choux, Mashed Potatoes, Haricot Verts 

Cornmeal Crusted Local Trout                                                                                                                        
Skillet Potatoes, Jalapeño Slaw, Lemon Tarter Sauce, Chow Chow 

Soby’s Meatloaf with Maple Creole Mustard Glaze                                                                                                                          
Fresh Ground Beef, Exotic Mushrooms, Mashed Potatoes, Butter Bean Succotash, Veal Jus 

 

DESSERT 

Soby’s White Chocolate Banana Cream Pie 

Flour-less Chocolate Cake                                                                                                                                                  
with raspberry sauce and almond praline 

Tres Leches with Fruit                                                                                                                                                  
Vanilla Sponge soaked with Sweetened Milk, Fresh Fruit, Chantilly Cream 

 


