
 

 

 
amuse bouche 

(choose one) 
suggested pairing: light, fragrant whiskey 

 
whipped ricotta toast, macerated peach 

- 
triple creme brie, black pepper cracker, blackberry drizzle 

- 
smoked salmon napoleon 

- 
shrimp wonton, sesame, blood orange reduction 

_____________________________________________________________________________ 
starter 

(choose one) 
suggested pairing: light/medium body whiskey 

 
butternut squash soup, chili oil 

- 
chicken liver pate, toast point, celery salad 

- 
smoked chorizo, citrus segments 

- 
tomato basil bisque, parmesan crouton 

_____________________________________________________________________________
_ 

third 
(choose one) 

suggested pairing: medium body whiskey 
 

miso glazed scallop with prosciutto 
- 

seared duck breast, fig compote 
- 

braised pork belly, roasted fennel, herb gremolata 

 



 

- 
dijon crusted sea bass, charred wild mushrooms 

_____________________________________________________________________________
_ 

entree 
(choose one) 

suggested pairing: full bodied, rich whiskey 
 

chicken & shrimp paella with chimichurri sauce 
- 

masala chilean sea bass with crispy rice cake & asparagus 
- 

basque braised short ribs with parsnip puree & swiss chard 
- 

roasted harissa filet with sweet potato souffle & kale 
 

 
dessert 

(choose one) 
suggested pairing: strong, sherry whiskey 

 
flourless chocolate cake, raspberry sorbet 

- 
chai bread pudding, cinnamon ice cream 

- 
pear tart, coffee ice cream 

- 
lemon poached pears, vanilla bean ice cream 

 


