
room&bar
THE

1ST COURSE
THE OAK

Artisan greens, dolce peaches, pecorino, dill crouton, Marcona almonds,  
champagne vinaigrette

2ND COURSE 
-Choice of one per guest-

BACON STEAK
Jerk pork belly, blackberry reduction, cherry tomato, ninja radish

CAJUN BEIGNETS
Aged cheddar biscuit, Fresno pepper jam, smoked pimento cheese, molasses butter

3RD COURSE 
-Choice of one per guest-

ARTIC CHAR
Alaskan line caught, creole seasoned, pepper jam, haricot vert, cauliflower grits

6oz. PRIME FILET
28-day wet aged, oak steak dust, herb butter, grilled asparagus

4TH COURSE
CARROT CAKE TORTE

Carrot straw, sour cream icing, pineapple, cherries

Offered Sundays & Mondays in the month of July 2026

2 FOR $250


