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FOR THE TABLE

(GEORGIA ON MY PLATE e20e

A SELFCTION OF GFORGIAS FINEST [NGR EDIENTS
SALAMI & CHEESE FROM QUR GRFAT STATF
BOILED PEANUT HUMMUS
SWEFT POTATO CHIPS/A CCOUTR EMENTS

THE BUTCHER BOARD e23e

CHEFS SELECTION OF CURED MEATS & SALAMIS
SPECK/PROSCIUTTO/CHERR Y PIE SALAMI/GIN & JUICF
DIJON & WHOLE GRAIN MUSTARDS
{OPTIONAL SUPPLEMENT}

[BERICO HAM 14 OUNCE o12e

CHEESE DISPLAY o226

CHEFS SELECTIONS WITH JAMS, JELLIES & FRUITS
BLUE/TOMME/GREFEN HILL BRIF
R ED DRAGON/IBERICO/COUPOLF
ALONG WITH FOWLER HONEY & [ AVOSH CRISPS

CRISPY CALAMARI 0226
ZESTY TOMATO COULIS/LFMON

SEASONAL QYSTERS
{ RAW OR “ROCKEFELLER” STYLE )}

e1/2 DOZEN 24 / 1 DOZEN 44e

T o e o

@7 Aoard
DiRONA WY W

4 COURSE® 75 @
4:30 PM- 9:30 PM

CHAPTER [: (KINDLY SELECT ONE)

Y ANTIPASTI SALAD
HERLOOM TOMATOES/MOZZARFLLA/ TOMATO PEARLS/BASIL TUILF
MARINATED AR TICHOKES/BALSAMIC VINAIGRFTTF

YSous VIDE APPLE SALAD
CANDIFD HFIRLOOM CARROTS/PISTACHIO [ ACE/SPRING GREENS/PICKLED ONIONS
LEMON-THYME VINAIGRETTE/GRUYE RE GOUGSRE

FRIED GREEN TOMATO SALAD & CRAB CAKE (SUPPLEMENT o 15 @)
PICKLED ONIONS/OKRA/ARTISANAL GRFENS/CHIPOTLF AIOLI
BUTTERMILK DRFESSINGS/R FMOULADE

G* AHI TUNA CARPACCIO (SUPPLEMENT o 10 )
CAVIAR/WAKAMF SALAD/BROWN RICF/A VOCADO, Y UzU/CUCUMBER /AICLIS

& WEST AFRICAN GUMBO
SPICY JOLLOF RICE/OKRA CHIPS/ TOMATO FOAM

SMOKED EGGPLANT AND FUNGHETTI PASTA
PFTITE TOMA TOES/SPINACH,POR CINI MUSHR OOM/R OASTED GARLIC CREAM

* Sous VIDE QCTOPUS
WHITE BEAN RAGOUT/R OASTED PEPPER COULIS/BASIL GREMOLATA
INTER MEZZO:

MORELLO CHERRY SORBET
BFRRY LFATHFR /ELDER BERR Y-R OSF ESSENCF

CHAPTER [[: (KINDLY SELECT ONE)

*CRAB TOPPED SALMON
LOCAL SQUASH R ATATOUILLE/BRAISED GREENS/SAUCE CHORON/POTATO NEST

G*R OASTED BLACK COD
CRAB & BACON DASHI BROTH/(GARDEN VEGETABLE STIR FRY/CITRUS-TURNIP SALAD
Yuzu FOAM

C* FENNEL DUSTED PORK TENDERLOIN

ACORN SQUASH & SWEET PEPPER HASH/ASPARAGUS
BOURBON-MAPLF R FDUCTION

*TEA BRINED PHEASANT BREAST
SAVOY CABBAGF & FOREST M USHR OOMS/SWEFT POTATO TART

G* CHIMICHURRI FLAT [RON OF BEEF

PICKLED MUSTARD SEEDS/ TR UFFLE WHIPPED POTA TOES/CHARRED BOK CHOY
HEIRLOOM CARROTS

*BRAISED LAMB SHANK
FRENCH BEANS/CREAMY GRITS/PFA PURE E/CONFIT TURNIP/R ED WINE DEMI

INDEX: (KINDLY SELECT ONE)

CARAMEL-APPLE TART

ROASTFD APPLE/SALTFD CARAMEL GANACHF
SPICED TUILE/CANDIFD WALNUTS

PEANUT GOOEY BUTTER CAKE

BANANA JAM/HONEY GELATO
BITTER CHOCOLATE CREMFUX

A NOLA BREAKFAST
TRIO OF BEIGNFTS/ CHOCOLATF M OUSSE/BFRR Y GEL

“BLUEBERRY & LEMON DELIGHT

LEMON-M ASCARPONE CREAM/CITRUS SPONGF
BLUFBERR Y R IBBON/WHITE CHOCOLATE

¢ e Heiep. >

AFTER DINNER DRINKS

ESPRESSO ®SINGLE 5/DOUBLE 10® CAPPUCCINO ®13®

LATTE............®12® [RISH COFFEE............ ®15®
ESPRESSO M ARTINI ®18® (CHOCOLATE M ARTINI ®15®

FOOTNOTES

20% (GRATUITY AND A STATE M ANDATED 9%
GRATUITY TAX WILL BE ADDED TO YOUR BILL
FOR PARTIES SIX OR MORE.

DENOTES A VEGETARIAN OPTION

DENOTES A GLUTEN FREE OPTION

“*« THESE ITEMS ARE SERVED RAW
ORUNDERCOOKED, OR CONTAIN (ORMAY
CONTAIN) RAW ORUNDERCOOKED
INGREDIANTS. THE CONSUMPTION OF RAW OR
UNDERCOOKED MEATS, POULTRY., SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.



