
 

 
Premeal 

Roasted Garlic & Mushroom Soup   
Truffle Crema, Leeks, Parmesan, Toasted Focaccia 

Asian Chile Chicken Wings 
Rice Noodles, Cucumber, Cashew, Cilantro, Mint, Scallion, Lime Vinaigrette 

Bay Scallops 
Smoked Pork Belly, Broccolini, Cavatelli Pasta, Sauce Carbonara 

Lamb Meatballs 
Harissa Cauliflower Puree, Arugula, Olive, Feta, Pine Nuts 

Stuffed Shrimp 
Saffron Rice, Parmesan, Chorizo Sausage, 

Smoked Pepper Aioli, Charred Tomato Ragu Braised Watercress 
 

 S&P Salad 
 Field Greens, Cucumber, Shaved Fennel, Grape Tomato, Pickled Red Onion, Corn Bread 

Crouton, Honey Mustard Dressing 
 

Entrée 

Pan Seared Ruby Red Trout | 35 
Creamy Polenta, Grilled Broccolini, Cajun Pepper Sofritto,  

Tasso Ham Cream Sauce 

Smoked Beef Brisket | 35 
Leeks & Tomato Jam, Brussel’s Sprouts, 

Smoked Onion & Bacon Mashed Potatoes, BBQ Pearl Onions 

 Smoked Pulled Pork & Ribs | 25  
Smoked Half Chicken | 25       

German Style Potato Salad, Smoked Baked Beans, Pickles,  
House Made Pullman Loaf, Memphis BBQ Sauce  

Smoked Manhattan Striploin | 45 
Mole Sweet Potato, Sweet Corn & Haricot Vert Succotash,  

Chimichurri, Smoked Butter 

Risotto | 25 
Balsamic Grilled Portobella, Sweet Peas,  

Balsamic Glaze, Parmesan   Add Smoked Chicken Leg & Thigh | 35 
 

Dessert 
Mille-Feuille 

White Chocolaté Cheesecake, Lemon Curd Mousse, Raspberry 

Poached Pear Coffee Cake 
Hazelnut Crumb, Salted Caramel Ice Cream  


