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- 95 PER GUEST -

Bottomless Champagne | 40

2 Hour Maximum

Opysters & Caviar
Trio of Pacific Oysters, Apple, Caviar,
Buttermilk Mignonette, Chives

Champagne Collet, Champagne Brut

Sweet Corn Hush Puppies
Creole Remoulade, Honey Butter

Champagne Collet, Champagne Brut

Choice of
Lamb Rack

Jalapeno Mint Demi, Mama’s Mash

Whole Roasted Branzino
Fennel Herb Salad, Grits

Champagne Graham Beck,
Bliss Nectar Rosé Methode Cap Classique Western Cape

Hummingbird Cake

Pineapple, Banana and Coconut Cake,
Candied Pecans

Canard-Duchene Brut Champagne

BOOK NOW
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https://www.opentable.com/booking/experiences-availability?rid=1161652&restref=1161652&experienceId=288503&utm_source=external&utm_medium=referral&utm_campaign=shared

