
Jeffrey’s

A ppetizers (Choose One)
Chilled Sweet Potato Vichyssoise
with Aji Amarrillo Chili Gastrique and Carrot Chips

Pear & Arugula Salad
Arugula, julienned Pear, roasted Fennel and shaved Parmesan with Walnut Vinaigrette

Crispy Oysters Split
Oysters Octavia on Bacon Royale with “Overnight Tomato” Vin-
aigrette & fresh Chives on house-made Potato Chips

Oysters Original
 Yucca Chips with Pineapple Pico de Gallo & Honey-Habener Aioli

Entrees (Choose One)
Redfish & Tomato
Pan-seared Redfish with wilted Baby Bok Choy, Oyster Mush-
rooms in Tomato & Lemongrass Broth

Gnocchi & Butternut Squash
House-made Gnocchi with roasted Butternut Squash, braised 
Greens with Pepita Pesto and Vegetable Consomme

Coffee-rubbed Venison Filet
Anderson’s Coffee rubbed Venison Tenderloin, Pecan-grilled and served on Johnson’s Back-
yard Garden Eggplant and Zucchini Ragout with grilled Rapini and Juniper Demi Glace

Dessert (Choose One)
Chocolate Intermperance
Valhrona Chocolate Mousse & Double Chocolate Ice Cream

Passionfruit Creme Brulee
with fresh Berries

Cheese Tasting
Cheeses from Antonelli’s Cheese Shop with Chef’s Pairings

Price:35

DINNER


