FOUNDATION( JROOM

FIRST COURSE
SWEET POTATO BISQUE

Bacon lardoons | crab

BIBB SALAD

BBQ pecans | cucumbers | feta | medjool dates | green goddess

SECOND COURSE
BRAISED SHORT RIB

Mascarpone polenta | apple gremolata

GARLIC BRONZED TEXAS REDFISH

Sweet potato and bacon hash | creamed leeks | aji Amarillo

GRILLED DOUBLE PORK CHOP

Cider brined | smoked cheddar spoon bread | raisin and chili braised greens | potlikker jus

THIRD COURSE
FLOURLESS CHOCOLATE TORTE

Chambord ganache | candied almonds

PUMPKIN SWISS ROLL

Raisin butterscotch cream cheese | chili white chocolate brittle

Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of food borne illness.

Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.



