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June 12th & June 13th, 2015


COCKTAIL HOUR SNACKS
Sweet Georgia P’s Radishes
Lardo, Anchovy  & Truffle Butter
Radish Top Pesto

FIRST COURSE
Ciligiene & Tomato Salad
Pickled Ginger, Sesame & Garden Herbs

THE MAIN EVENT
[bookmark: _GoBack]Prime Sirloin of Beef
Boursin Creamed Kale, Horseradish-Balsamic Onions

FOR THE TABLE
Roasted Asparagus
Lemon & Parmesan

DESSERT
Cantaloupe & Ruby Red Grapefruit Granita
Lemon Balm & Mint
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June 122 & June 132, 2018

COCKTAIL HOUR SNACKS
‘Sweet Georgla P's Radishes
Lardo, Anchovy & Truffle Butter
Radish Top Pesto

FIRST COURSE
Ciligiene & Tomato Salad
Pickled Ginger, Sesame & Garden Herbs

THE MAIN EVENT
‘Prime Sirloin of Beef
‘Boursin Creamed Kale, Horseradish-Balsamic Onions

FOR THE TABLE
Roasted Asparagus
Lemon & Parmesan

Cantaloupe & Ruby Red Grapefruit Granita
Lemon Balm & Mint,



