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APPETIZER CREEK

Choice of one:

Pimento Goat Cheese Fritters
House-made pepper jelly W
Topped with fresh micro greens o

Pork Belly )
Braised & Fried | BBQ Mustard | Pickled Onions | Southern Grits o
Topped with fresh micro greens !
oy
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Burrata Salad e
Roasted Tomatoes | Pickled Peaches | Arugula | Truffle Oil | Balsamic Vinegar | Flake Salt ;"
"
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ENTREE

Choice of one:

Fish Florentine*
Pan Seared Cod | Creamy Spinach | Roasted Tomato | Pecorino Romano
Topped with Parsley & Half Lemon

Steak Frites*
8 oz Sliced Delmonico | Crispy Truffle Fries with Roasted Garlic Aioli
Topped with Au Poivre Cream Sauce

Honey Glazed Salmon*
Quinoa & Farro | Shallots | Cauliflower | Kale
Topped with fresh micro greens

DESSERT

Choice of one:

Coconut Cake
Triple Layer | Sweet Shredded Coconut | Coconut Cream Cheese Frosting

White Chocolate Bread Pudding
Raspberry Compote | Créme Anglaise

Warm Butter Cake
Lemon Butter Cake | Blueberry Compote | Vanilla Bean Ice Cream
- - — T e T S UL ST Tl e

*Consunting raw or undercocked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness,



