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Appetizers (choose one) 

 
THUMBALINA SALAD 

Hydroponic Red Romaine, raw and roasted, marinated Thumbalina Carrots, Avocado, crushed Marcona Almonds, & 
French Goat Feta with a toasted Dill Seed-Lemon Vinaigrette  

 
CRISPY OYSTERS 

Sesame-fried Oysters on Bacon Royale with "Overnight Tomato" Vinaigrette &  
fresh Chives on house-made Salt & Vinegar Chips  

 
CRISPY SHORT RIBS 

Sous Vide Short Ribs with Pommes Dauphine, Persillade, & Horseradish Creme 
….. 

 
Entrées (choose one) 

 
SEARED SEA SCALLOPS 

Barnegat Lighthouse Scallops on caramelized Salsify, sauteed  
Boggy Creek Farm Brussel Leaves, Guanciale, & Garlic  

 
GRILLED TEXAS QUAIL 

Texas Quail Farms' Quail on White Carrot Purée with  
Radish-tossed White Anchovy Gremolata and Pan Jus 

 
….. 

 
Desserts (choose one) 

 
CHOCOLATE INTEMPERANCE 

Flourless Chocolate Cake with Valrhona Dark Chocolate Mousse & Double Chocolate Ice Cream  
 

CRESCENT CITY BEIGNETS 
Malted Milk Vanilla Ice Cream Affogato 

 
………………..……………………………………………………………………………………………………………………………………………………………… 
 
 

$35 per person 
Wine Pairings available as well as  

Vegetarian and Gluten Free Options 


