FIRST (choice of)
Shrimp cocktail GF
traditional garnish

Crab and tomato bisque
peekytoe crab, pickled celery,
wonton crisp

Little gem lettuce

creamy Parmesan dressing,
marinated white anchovy,
toasted garlic breadcrumbs

Trumbauer’s salad GF

mixed baby lettuce, endive,

Roquefort cheese, sherried golden raisins,
shallot vinaigrette

ENTREE (choice of)

Canestri pasta

Italian sausage, peperonata,

baby kale-basil pesto, ricotta salata

Pan seared salmon
roasted vegetable and farro ragout,
smoked tomato coulis

Grilled pork chop
zucchini cake, orange gastrique,
pickled fennel, herb salad

Center cut filet mignon 8oz GF
sweet corn puree, maitake mushrooms,
charred broccolini salsa verde

DESSERT (choice of)
Roasted peach profiteroles
Bourbon sweet tea gel,

salted corn streusel

S’mores cobbler GF
toasted marshmallow,
Tahitian vanilla bean ice cream

Three scoops of Ava
selection of seasonal ice cream and sorbet



