sl DINNER

DRISKILL GRILL

Rppetizers (Choose One)

Compressed Watermelon
Strawberry-Balsamic Jam, Crispy Prosciutto, Watercress,
Wild Mountain Huckleberries, “Pure Luck” Feta

“House” Smoked Duck Pastrami “Sandwich”
Cider Braised Cabbage, Jewish Rye, Gruyere-Caraway Fon-
due, Russian Dressing, “Live Oak” Beer Cheese Soup

Roasted Walnut And Caramelized Pear Bisque
Candied Pepper Walnuts, Smokey Blue, Port Reduction

Entrees (Choose One)

“Strube Ranch” Wagyu Top Sirloin
Honeyed Black Eyed Peas, Bacon-Cornbread Puree, Baby Carrots, Foie Gras Bordelaise

Juniper Smoked Alaskan Halibut
Mascarpone & Chive Whipped Yukon Gold Potatoes, Mountain Chanter-
elles, Pan Roasted Cauliflower, Texas Myer “Valley” Lemon Butter

Maple-Pecan Fried Bandera Quail
Smoked Cheddar Grits, Roasted Wild Mushroom-Pancetta Ra-
gout, Crispy Fried Onions, Orange-Honey Butter

“Farmers Market” Risotto
Roasted Butternut Puree, Local Market Vegetables, Texas Goat
Cheese, Frizzled Leeks, “Con’ Olio” Cerasuola Olive 0il

Dessert (Choose One)

“PB 8 J'!l
Peanut Butter Bar, Strawberry “Jam”, Valrhona Chocolate

Spiced Honey-Amaretto Semi-Fredo
Fig-Date Compote, Marcona Almonds, Amoretti Crunch

Price: $35.00
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