Kentucky Derby 142"

Saturday May 7 2016

Course One
Spicy Tomato Consommé, Open-Faced Brioche & Mozzarella, Fried Basil

Course Two
Aged White Cheddar Gougere, Apple Butter, Pork Belly, Sweet Onion Pickle, Banana Mustard Gastrique

Course Three
Jumbo Lump Crab Salad, Avocado Mousse, Chilled Watermelon & Tomato Vinaigrette
Pickled Radish & Cucumber

Intermezzo

Course Four
Black Sea Bass, Vanilla Bean Broth, Saffron Risotto, Spring Peas & Pearl Onions

Course Five
Porcini Dusted Filet, Veal Jus, Potato Au Gratin, Bourbon Glazed Heirloom Carrots

Course Six
Bourbon Chocolate Créme Chiboust Tart
Raspberry Gelée & Citrus Macaron

J. Troy Ritchie -English Grill Manager Sarah DiFabio -Chef de Cuisine

S180 per Person Plus Tax and Gratuity,
For Reservations Please Call (502) 583-1234




