
A P P E T I Z E R

S T A R T E R

C h a r c u t e r i e  B o a r d   

W I N E  A N D  S W I N E  M E N U

B o n e - I n  P o r k  C h o p

S e a s o n a l  B u t t e r  B o a r d

S e a s o n a l  B u r r a t a  S a l a d

P a p e r  P l a n e

artisan cheese, cured meat(s), paired with preserve and accouterments 

savory or sweet chef pick served with fresh bread

D E S S E R T

B L U E  M A G N O L I A

C O C K T A I L

served with creamy gruyere grits and corn relish

K e y  L i m e  P i e

arugula, prosciutto, burrata, homemade dressing 

E N T R E E

topped with homemade vanilla bean whipped cream

bourbon,  aperol, amaro nonino, fresh lemon juice

W i n e
C h e f ’ s  C h o i c e

S e a s o n a l  P a l o m a

o r  


