
RARE BOURBON DINNER

----------------------------------- PASSED HORS DʼOEUVRES -----------------------------------
TUNA CRUDO  

CITRUS ∞ CHILI OIL 

FOIE GRAS MOUSSE TART  
PISTACHIO PRALINE

DUCK CONFIT SPRING ROLL
FRIED OYSTER & BEEF CARPACCIO   

HORSERADISH CREAM

“PAPER PLANE” COCKTAIL

----------------------------------- FIRST COURSE -----------------------------------
BRAISED WAGYU SHORT RIB

GRILLED PEACHES ∞ BOURBON PEACH GLAZE ∞ CHARRED SCALLION

EAGLE RARE 12 YEAR

----------------------------------- SECOND COURSE -----------------------------------
SEARED SEA SCALLOPS 

 BROWN BUTTER CHOWDER CREAM ∞ ENGLISH PEAS ∞ SMOKED POTATO ∞ LARDON ∞ CRISPY LEEKS

BLANTON’S GOLD

----------------------------------- THIRD COURSE -----------------------------------
 COFFEE-CRUSTED LAMB LOIN

BLACK GARLIC MOLE ∞ ROASTED BRUSSELS SPROUTS ∞ LAMB JUS 

WELLER 12 YEAR

----------------------------------- FOURTH COURSE -----------------------------------
HAZELNUT CHOCOLATE BAR

HAZELNUT PRALINE CRUNCH ∞ DARK CHOCOLATE MOUSSE ∞ ESPRESSO CARAMEL

SAZERAC RYE 125 PROOF


