
first

Potato Leek Soup
Soft Poached Egg | Fresh Herbs

Brioche French Toast
Bourbon Banana Caramel | Whipped Crème Fraîche

Beet & Raspberry Salad
Arugula | Toasted Pistachios | Golden Balsalmic 

Smoked Salmon Carpaccio
Capers | Pickled Onions | Spring Radishes | Salmon Roe

Crispy Duck Confit
Sourdough Waffles | Strawberry Rhubarb  Compote 

second

Venison Burger
White Cheddar | Caramelized Onions | French Fries

Rolled Soft Omlette
Braised Morel Mushrooms | Green Garlic | Marscapone Cream

NY Steak & Eggs
Duck Fat Potatoes | Béarnaise

Grilled Scottish Salmon
Asparagus | Cherry Tomatoes | Cucumber | Field Greens |
Green Goddess

Ruby Red Prawns & Southern Grits

1 Peter 1:3
$75 per Person
tax & tip not included

for the table

Cinnamon Coffee Cake  &  Chive Buttermilk Biscuits
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