3 Course Dipper
Choose | Each Per Course

$40 per Persop
Plus, Tax & Gratuity

1
DIABL0 N

¥  Wipter Beet Salad (GF) ¥ Smoked Pork Bahn Mi Ramen (GI* Available)
Organic Mixed Greens, Roasted Bects,  Pork Bope & Chicken Broth with House Smoked Pork,
Radishes, Honey Goat Cheese, Fresh Jalapqioa, Pickled O:ﬁop\'ﬁsps, Fresh C.l'lqrrt.'m,

Candied Pumpkin Seeds, & Red Wine Crispy Wonton & Chili Aioli
Reduction
Served with Carrot Vinaigrette #* Tuscan Pizza (GI* Available)
With Prosciutto, Marinated Artichokes, Fresh
% Chipotle Cacsar Salad (GP) Mazzarella, Oven Roasted Tomatoes, Arugyla, &
Romaipe Lettuce with Crispy Com Belsnnic Recucton
Tortila Strips, Shaved Manchego & EoithernFoied CHickeni(EF)
dwecac,Tmsadm?.hnpoﬂchr Cri I‘riec{dliclcq'lLas&Tl'ﬁé'lD' led with H
Oreeos Pepper Jelly & Truffle Honey
¥ Wood Fired Meatball (GI) % Pretzel Crusted Salmon (GF)
Blend of Bee, Pork, & Veal with Grilled Salmop Topped with Soft Pretzel Crumbs,
Tomato Basil Sauce, Mozzarella & Honey Dijon & Stone Ground Mustard Burree Blanc
Ricotta Cheese Add&il‘ort]’nisOpﬁon

; ; % Logan’s Family Farm Depver Cut Steak (GF)
#  Fried Grit Cake (GF) With Cowboy Compound Butter & House Made Steak

ﬁthblackeped&l'u‘imp,&rml:nd
Tomato Broth, & Local Micro Greens Add $5 For this Opti
Desserts:

¥ Lemon Pound Cake
With Whipped Ricotta, Blucberries, & Vanilla Candied Citrus

% S'mores Redux (GF)
Chocolate Obsession with Graham Cracker & House Made Raspberry Marshmallow

% Popcorp Pappa Cotta (GP)
Salted Caramel & House Made Smokey Caramel Corp



