
Graduation Weekend 2024
$55 per person
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      vegetarian            gluten sensitive, made without gluten containing ingredients             GS option available, please askGS GSOV

dessert

fig bruschetta
whipped goat  cheese,  cr ispy prosciutto,  basi l ,  fig jam 

short rib ‘tacos’
ginger, black peppercorn, cilantro salad, jicama ‘tortillas’

 

black garlic caesar
parmesan crisp,  garl ic  croutons,  cr ispy romaine

fried oysters
barcat  oysters ,  l ight ly  breaded and fr ied,  

arugula,  remoulade
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p a n  s e a r e d  c r a b  c a k e s
jumbo lump crabcakes served with ‘s treet  corn’  off  the cobb

s t e a k  f r i t e s
eight ounce petite filet served medium rare with bearnaise butter and hand cut fries

f r i e d  c h i c k e n  d i n n e r
buttermilk battered, a little honey and hot sauce, mac and cheese, 

watermelon in a rosemary syrup  

s p r i n g  p e a  a n d  m i n t  r i s o t t o
carnarol i  r ice ,  fennel ,  lemon,  and parmigiano reggiano

almond berry bowl
assorted berries and amaretti cookie crumble

ny style cheesecake
topped with local strawberries

tiramisu
with belle isle cold brew coffee moonshine
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