CHEFS TABLE

RESTAURANT + FINE CATERING
WHISKERS FOR WHISKEY
SEPTEMBER 25TH, 2024

FEATURING RABBIT HOLE DISTILLERY

Lirst Course

HERBED PORK TENDERLOIN
crispy bacon

SWCWJ&

SMOKED SALMON CAVATELLI
thyme honey cream, parmigiano, shrimp bisque

(Third Crurse

WHISKEY GLAZED CHICKEN
parmentier cream

FM/ Course

WHISKEY PEANUT BUTTER CAKE



