ART OF TASTE

Sithern é)@ﬁw

presented by Executive Chef Thomas Sandborgh
Friday, November 14

THE WELCOME

Pork Rillettes Whoopie Pie

Corn Whiskey Punch
(Larceny Small Batch)

JUST A BITE

Crayfish Corn Souffle Spheres

Lemon Drop Shooter

(Deep Eddy Vodka)

BLACKEYES

Black-Eyed Peas, Pickled Red Onions, Red Pepper Coulis, Ham Hock, Mustard Cider Fizz

Brooklyn
(Rittenhouse Single Barrel)

THE OCEAN

Red Snapper, Caper Berries, Lemon Gel, Braised Collard Greens, Beurre Blanc

Saffron Bee’s Knee
(Blue Coat Gin)

WAFFLE HOUSE

Buttermilk Fried Quail, Saffron Yam Waffle, Smoked Apple Syrup, Pickled Chilles, Apple Puree

Shrub & Tonic

SHRIMP ‘N GRITS?

Grilled Prawns, Fried Polenta, Green Onion Puree, Salmon Roe, Bacon Powder, Cola Demi- Glace

Old Fashioned & Coke
(Heaven Hill Bottle-In-Bond)

JUST A LITTLE

Sweet Tea Granita

FROM THE ASHES

Smoked Beef Short Ribs, Mayhaw - Chile Gastrique, Green Tomato Puree, Potato Dauphinoise, Cabbage Slaw

Beef Tallow Washed Manhattan
(Elijah Craig Barrel Proof)

KEY LIME PIE

Key Lime Glass Terrine, Créme Fraiche Air, Raspberry Gel, Mint Powder

Old Fitzgerald 7yr Bottle-in Bond




