Appetizers

Crab Cake 16
Yuzw Tarragon Beurre Blanc
Figr and Dried __Apricotr Chutney

New Bedford Scallops Poélee 15
Fennel Gratin, Citrus Raspherry Emulsion

Duck Breast Lacque 14
~Aruguia, Young Lola Rosa Lettuce, Shaved Celery
Sherry Xérés Vinaigrette

Bourbon Barrel Smoked Salmon 13
Pistowr Puree, Mache Lettuce
Segmented Citrus Salad, Cumin Flatbread

Garden Collage Petite Greens 11
Fried Old Kentucky Tomme Goat Cheese, Honey Gelée, Cherry Compote
Toasted Hazelnnt Ol

Caesar Salad 10
Young Petite Bomaine Heart, Parmesan Tule

Gratineée Onion Soup 9
Grwyere and Mozzarella

Roasted Yellow Tomate Gazpacho &8
Micro Crunchy Sprowts

Entrees

Crusted Ahi Tuna with Coconut and Sesame Seeds 32
Pencil Asparagus, Barley Bunarhimeji Mushroom Rirotto
IF arabi T eal Sauce

George’s Bank Cod 35
Sueet Potatoes, Sonthern Corn, Brussels Sprosts and Kentucky Ham Fapost
BEed Curry Sance

Sauréed Atlantic Salmon 29

Roasted Capricurn Birotto Cake, Lemon Zested Broceoli Rabe
Red Best Frappeé

Angus Beef Rib-Eve Au Poivre 34
Roasted Shallotr and Cremini Murbrooms, Frites Mairon
Mabker's Mark 46 Peppercorn Sance

Roasted All-Natural French Cuar Chicken 28
Young Surmmer Spinach Mowusseline, Paris Carrots
Porminses Fondantes with Caramelized Pearl Ouions
Thyme Glace De 1 olaille

Cast Iron Seared Angus Beef Filet Mignon 40

Haricots V'ertr with Chive Butter, Tear Drop Tomatoer
Yukon Potate Goat Cheere Grafin

Grilled "White Marble Farms” Pork Chop 27
Semoked Cannellini Beans, Serrane Ham, Tomatoes
Pomemrery Mustard Sauce

The Hot Brown 22
A L owisville Tradition since 19267
Roasted Turkey Breast and Toast Points Covered with Momay Sance
Parrweran Cheese, Baked Golden Bronm
Finished nith Bacon and Tematoer

Seared Tofu Steak 26
Cilanire Chimichurri, Black Beans
Broom and Biue Hapi Corn Pot-.Au-Feu
Toasted Oninoa Crisp



