
week 4 - january 27

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Tuscan Kale Salad 

Toasted Pine Nuts, Ricotta Salata, Lemon Vinaigrette

main course

Grilled 14oz Certified Angus Beef® Strip Loin

-or-

King Salmon

All entrées served with 

Potato Scallion Cake, Asparagus

dessert

Key Lime Pie



week 5 - february 3

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Iceberg Wedge Salad 

Bacon, Tomato, Pickled Onion, Blue Cheese,  

Buttermilk Garlic Dressing

main course

6oz Certified Angus Beef® Tenderloin

-or-

Pan Seared Barramundi

All entrées served with 

Olive Oil Smashed Potato, Broccolini, Lemon

dessert

Kentucky Walnut Pie



week 6 - february 10

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Black Eyed Pea Salad 

Benton’s Bacon, Charred Vegetables,  

Goat Cheese, Herb Dressing

main course

Truffled Chicken Breast

-or-

Arctic Char

All entrées served with 

Mashed Potato, Mushrooms, Garlic, Thyme

dessert

Chocolate & Peanut Butter



week 7 - february 17

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Artisan Green Salad 

Shaved Vegetables, Kentucky Soy Vinaigrette

main course

Smoked Certified Angus Beef Brisket

-or-

Pan Seared Red Snapper

All entrées served with 

Anson Mills Grits, Green Beans, Pickled Onions

dessert

Banana Pudding



week 8 - february 24

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Heirloom Beet Salad 

Watercress, Pistachio Dill Dressing, Fennel,  

Florida Citrus, Feta Cheese

main course

22oz Bone-In Certified Angus Beef® Ribeye

-or-

Garlic Herb Jumbo Prawns

All entrées served with 

Garlic Marble Potato, Onion, Bacon, Mushrooms

dessert

New York Style Cheesecake



week 9 - march 2

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Heirloom Tomato Burrata Salad 

Basil, Cucumber, Olive Oil, Sea Salt

main course

Smoked Certified Angus Beef® Short Ribs

-or-

Pan Seared King Salmon

All entrées served with 

Mashed Potato, Broccolini

dessert

Strawberry “Shortcake”



week 10 - march 9

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Boston Bibb Lettuce 

Hearts of Palm, Grapefruit, Pickled Onion,  

Green Goddess Dressing

main course

Grilled Wagyu Beef Bavette

-or-

Florida Grouper

All entrées served with 

Sweet Potato, Ginger, Grilled Spring Onions

dessert

Mississippi Mud Pie



week 11 - march 16

Includes our homemade buttermilk biscuits & blueberry jam

amuse

Chef's Choice

first course

Black Eyed Pea Salad 

Benton’s Bacon, Charred Vegetables,  

Goat Cheese, Herb Dressing

main course

Maple Brined Pork Chop

-or-

Garlic Herb Jumbo Prawns

All entrées served with 

Anson Mills Smoked Cheddar Grits, Brussels Sprouts

dessert

Apple Pie


