
BOURBON DINNER

	 1ST	COURSE	 roasted bone marrow  
  & bourbon luge  
  short rib croquette, grain mustard,  
  pickled radish, parsley salad

  la cosa nostra  
  maker’s mark, amaretto

	 2ND	COURSE	 honey & bourbon  
  glazed rib eye*  
  coffee rubbed, potato puree 

  smoked maple manhattan  
  knob creek maple bourbon,  
  carpano antica

	 3RD	COURSE	 bourbon bananas foster 
  caramelized bananas,  
  vanilla bean ice cream,  
  cinnamon walnut streusel 

  bourbon s’more  
  bookers, baileys, salted caramel

90 Per  
Person

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  
Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and milk.


