ARTISAN EATERY

3.COURSE DINNER « %49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE beverage, gratuity, and tax not included

September 8-27, 2023 ONLY

FIRST COURSE

Brillat Savarin

All Berry Preserve, French Baguette

Millionaire Pork Bell

8 Hour Smoke With Luxardo Cherry Glaze, Mu Xlrd Seed

Truffle Flatbread

Pecorino, Maple Onions, Crispy Prosciutto, Arugula Black Truffle

**Pan Seared Hokkaido Scallop

Lobster Bisque, Charred Onion

SECOND COURSE
**Brasstown Beef Ny Stri

Wild Mushroom And Feta Creamed Spinach, Carmellzed hallot Butter

Guava BBQ Shrimp

Cheddar Stone Ground Grits, Andouille Sausclge

Tagliatelle Cacio E Pepe

Charrecl Lemon, Truffle Pecorino

THIRD COURSE
Cheese Board add $15.00

Chefs Daily Cheese Selection And Accoutrements

Daily Selection Of Silver Fox Cakes

Add Fresh Black Truffle To Any Dish For $15.00

$1.00 FROM THIS MEAL
DIRECTLY BENEFITS

é
BACKBALK SIZZLE

#DINEWITHPURPOSE SEPTEMBER 7 - 27, 2023

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




