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SCALLOPS
Garlic butter Sea Scallops,

Parmesan Creamed Spinach, Smoked Bacon Crumble
STEAMED MUSSELS DEVILS ON HORSEBACK

Pei Mussels, Citrus Saffron, Pimenta Cheese Stuffed Medjool Dates,
Garlic Broth, Rosemary Herb Bread wrapped in Bacon, Fig Balsamic Gastrique

TRUFFLE FORAGED MUSHROOM BISQUE

Southern Brothers Farms Roasted Mushrooms,
Truffle Tarragon Cream, Goat Cheese Crumble
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GRILLED BABY GEM

Better Fresh Farms Baby Romaine, House-made Avocadoe Ranch,
Cherry Tomatoes, Feta, Prickled Red Omons
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BRASSTOWN BEEF TENDERLOIN OSCAR FLOUMDER MILANESE
Lobster Mash Potatoes, Grilled Asparagus, Lecal Flounder, Lemon Caper Butler
Jumbo Lump Crab, Bermaise Sauce, Warm Orzo, Zucchini Salad

m DESSERT

choose one

CHOCOLATE DUO DECADENT HEART CAKE FOR 2
Dark Chocolate Pot de Créme, 6" Heart Shaped Cake Filled with
Double Dipped Chocolate Strawberry, Fresh Mascerated Strawberries,
Macerated Berries Chocolate Ganache

DINNER FOR 2

PRIVATE CHEF EXPERIENCE

4 Courses: $125/pp
5 Courses: $150/pp




