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Starters
 Shrimp Bisque
Truffle Corn Relish - Shitakis - White Truffle Oil
9
Ahi Tuna Tartar

Avocado Puree – Mango Relish – Salmon Caviar – Curry Oil - Plantain Chip 
15
Foie Gras Flan
Cherry Compote – Crostinis – Muscat Syrup
14

Crispy Veal Sweetbreads

Oyster Mushroom - Haricots Vert - Veal Glaze
12
Citrus Salad
Butter Lettuce - Fennel – Pickled Shallots – Orange Segments – Honey Yogurt Dressing
9
House Rules Salad
Goat Cheese – Craisins - Candied Pecans – Raspberry Vinaigrette
9
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Main 
 Duck - Duck - Goose 
 Duck Breast – Duck Confit – Foie Gras - Gooseberry Vinaigrette
33

Roasted Georgia Chicken
Sweet potato Hash - Haricots Verts - Apple Cider Reduction
25
 Diver Scallops
 Oyster Mushrooms - Potato Puree – Smoked Bacon & Corn Relish - Balsamic
28
Pan Roasted Grouper
Blue Crab Risotto – Orange Beurre Blanc – Mango Relish
32
Lavender Rubbed Venison Tenderloin
Potato Pavee - Wilted Spinach - Haricots Verts - Pinotage Syrup
35
Filet Mignon
Yukon Whipped Potato - Haricots Verts - Bordeaux Reduction
38
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