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SOUTHERN ROOTS
FEBRUARY 14 & 15, 2025

First
Sea.foocl Ela.uer for (G)o

gulf shrimp, local oysters ™, west indie’s salad,
cured ora king salmon, red chili cocktail, herbed
remoulade, champagne mignonette, hot sauce
crackers, saltine crackers

Seconcl

please choose one

F)renc]:z Onion Soup

veal stock, caramelized onions,
gruyere cheese & baguette

Eicl&lecl Beel alad

whipped belle chevre goat cheese, micro herbs

‘Ye-nowfin (G.na (Gr’ta.re*

horseradish cream, avocado puree, tartare dressing,
cured egg yolk, seeds crunch

(Gzircl

please choose one

Beef welling{on

beef tenderloin”, brussels sprouts,
fingerling potatoes, demi-glace

Searecl Qnocc]ni with Qlicken (Gufﬂe G'eam

roasted wild mushrooms, gruyere cheese, fresh truffle

Ora. Ki'ng Sa.lmon Floren’cine
spmach, confit potatoes, leek fondue, salmon roe

“**Add to any entrée - Grand butter-poached Maine lobster $52.00* **

Fourth

Pe’cﬂe Db
chocolate covered strawberry cookie,
pmk champagne petite four, raspberry chocolate
tartlet, chocolate caramel bonbon

$98.95 per person
NO REGULAR MENU AVAILABLE

excluding tax, gratuity & beverages. no discounts applicable

Alert your server if vou or anyone at your table has any concerns regardin,
Vi J Ve J e & £
food allergies. *Consuming raw or uncooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.
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