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And
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presents

Amuse

Drambuie Poached Tiger Shrimp Pipette with Red Chili Puree

First Course
Summer Watermelon Salad

Compressed Field Watermelon on a Bed of Shaved Greek Feta, Arugula, Charred Lemon
Mint Sumac Vinaigrette

Second Course
Chicken Supreme

Stuffed Supreme with Smoked Gouda, Baby Asparagus and Artichoke
Orange Glazed Carrot Coins and Crushed Sea Salt Red Skin Potato
Caramelized Onion Pan Jus

Third Course

Rhubarb and Custard Spring Roll
Bourbon Sour Cherries



