
Whiskey Dinner
Wednesday, October 8th @ 6:30 pm

Course One
Pan Seared Applewood Smoked Pork Belly Skewers 

with persimmon & creamy feta
Drizzled with brown sugar pomegranede barbeque sauce

Peach infused Woodford Reserve Bourbon 
with lemon juice, ginger beer & mint

Course Two
Pan Roasted Pork Tenderloin Medallion 

with hazelnut crust, maple sage demi 
Potato au gratin & candied acorn squash

Woodford Reserve Double Oaked

Course Three
Tortellini with Rabbit Confit & Thyme
Vegetable brunoise with sage & beef jus

Italian Manhattan
Woodford Reserve Rye, Amaro, Sweet Vermouth

Course Four
Roasted Anjou Pear with cinnamon syrup

& chocolate mascarpone filling

Woodford Reserve Madeira Cask Finish

$95pp
excluding
tax & gratuityreservations                        required 


