
BRAISE

Appetizers (Choose One)
Crispy pork belly
with peppery Southern collard greens & Dijon mustard
Smoked corn & roasted Hatch green chili bisque

Low country style crab cake
with Sriracha aioli

Entrees (Choose One)
Cajun blackened red fish
with lemon caper beurre blanc

Roasted Country side farms pork
pulled from the bone & served
with a mild saffron – lavender curry

Caramelized roulade of chicken,
stuffed with exotic mushrooms & blue cheese
with rosemary maitre ‘d butter

Neiman Ranch beef ‘osso bucco Oscar’
with crab meat & asparagus with Chipotle hollandaise

Charred Brussels sprouts & Portobello mushroom ragout
over Gorgonzola cheese grits

Dessert (Choose One)
New Orleans’s style chocolate chip bread pudding a la mode for 2

Homemade pineapple upside down cake with crème Chantill

Vanilla bean Ice Cream

Price: 35.00

DINNER


