
HORS D ’OEUVRES

SEASONAL BRUSCHETTA (V)
C h e r r y  t o m a t o ,  a g e d  b a l s a m i c o

MENU BY EXECUTIVE CHEF JAMES NEAL

SPICY GOBI (V)
T e m p u r a  c a u l i f l o w e r  a n d  b l u e  c h e e s e

CACIO E PEPE (V)
O r z o  p a s t a ,  p e c o r i n o  r o m a n o  f r e s h l y  g r o u n d  b l a c k  p e p p e r

SPINACH AND FETA PHYLLO PASTRY (V)
F i g  j a m ,  f e t a  m o u s s e

PARMESAN STUFFED CREMINI MUSHROOMS (V)
M u s h r o o m  m o u s s e ,  a l e p p o  p e p p e r  a n d  n o r i

TARTUFO TARTS (V)
M u s h r o o m  m o u s s e ,  t a r t u f o ,  f a r m e r s  c h e e s e

TEXAS TOAST GRILLED CHEESE+TOMATO SOUP (V)

VEGTABLE POTSTICKERS (V)
Y u z u  P o n z u

BRANDADE
S a l t e d  c o d ,  p o t a t o ,  k i m c h i

BEEF CROSTINI
B e e f  f i l e t ,  p e c o r i n o  c r o s t i n i ,  h o r s e r a d i s h

WELLINGTON BITES
T e r e s  m a j o r  s t e a k ,  r o a s t e d  m u s h r o o m s ,  b l a c k  g a r l i c  



MENU BY EXECUTIVE CHEF JAMES NEAL

DEITY CRAB CAKE
A  m i x  o f  j u m b o  l u m p  a n d  b a c k f i n  c r a b ,  s e r v e d  w i t h  s p i c y  r e m o u l a d e

MARKET CRUDO
R h u b a r b ,  s t r a w b e r r y ,  y u z u

LEMONGRASS SHRIMP
L e m o n  g r a s s  p o a c h e d  s h r i m p ,  l e m o n  a i o l i ,  O l d  B a y

SPICY TUNA WITH CRISPY TEXTURES
Y e l l o w  f i n  t u n a ,  s r i r a c h a ,  c r i s p y  p a p a d u m  

SHORT RIB SLIDERS
2 4  h o u r  s h o r t  r i b ,  B B Q  a i o l i ,  g e m  l e t t u c e ,  c r i s p y  o n i o n s

POMMES DE TERRE AU CAVIAR
C r i s p y  f i n g e r l i n g  p o t a t o e s ,  w h i p p e d  c r e m e  f r a i c h e ,  O s e t r a  c a v i a r

RONNIE’S  CUBAN
B r a i s e d  p o r k  s h o u l d e r  a n d  r i b s ,  c h a r r e d  s p e c k  h a m ,

s w i s s  c h e e s e ,  p i c k l e s ,  d i j o n n a i s e

CHICKEN AND WAFFLES
T e m p u r a  c h i c k e n ,  B e l g i a n  w a f f l e s ,  V e r m o n t  m a p l e  s y r u p ,  S e r r a n o  c h i l i
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