
D I N N E R
R E S TAU R A N T  W E E K 

THREE COURSE MENU ◆ 55

F I R S T
select one

DR E S SE D OYSTE R S
Orchard Point oysters, buttermilk, summer squash, 

pineapple weed

SMOK E D SAUSAGE
kohlrabi kraut, pickled mustard seed, blueberry compote

CAULIFLOWE R & COR N BISQUE
blue crab salad, basil

 
S E C O N D

select one

BL ACK E NE D BLUE FISH CR EOLE
Prairie Ronde rice grits, file

COCHON DE L AIT 
pork belly & collard green roulade, red beans, mustard seed

OV E N ROASTE D BE E F S IR LOIN
duck confit sunchokes, pickled garlic scape salsa verde

 

 
T H I R D

select one

BE IGNE T S
powdered sugar 

 add mini bourbon milk punch  ◆ 3

ÎLE FLOT TANTE 
creme anglaise, chicory caramel, pecans

CHOCOL ATE BOMBE FOR T WO
peanut butter, salted caramel popcorn 

make it your own  ◆  8

 
  

Consuming raw or undercooked meats, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.



B R U N C H
R E S TAU R A N T  W E E K 

THREE COURSE MENU ◆ 25

F I R S T
select one

LE MON POPPYSE E D SCONE S
berry glaze, salted butter

BANANA FOSTE R YOGUR T
sunflower seed granola, Poireirs cane syrup

 

S E C O N D
select one

FR IE D FISH & GR IT S
heirloom grits, summer squash

EGGS BE NE DICT
Edward’s Country Ham, brown butter hollandaise, 

pickled peppers
 

 

T H I R D
select one

BE IGNE T S
powdered sugar 

 add mini bourbon milk punch  ◆ 3

STR AWBE R RY SE MIFR E DDO
mascarpone, basil, mint

 
  

Consuming raw or undercooked meats, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.


