CHEFS TABLE

RESTAURANT =+« FINE CATERING

WHISKERS FOR WHISKEY
SEPTEMBER 27TH, 2023

Ll Cousse

WHISKEY-GLAZED PORK BELLY
chives and sour cream

SMCWJ&

CREAMY POLENTA & MUSHROOM RAGU
twenty four month parmigiano reggiano

(Third Course

PORK TENDERLOIN
spinach and celery root purce
whiskey blueberry demi

FM/ Coourse

ICE CREAM
peanut butter & whiskey caramel
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