
AMUSE BOUCHE

Radish Crostini

cultured butter, mandoline-sl iced radish , fleur de sel

HORS D’OEUVRES

Gulf Scallop Crudo

clarif ied tomato water, ch ive oil ,  capers, fresh horseradish , Espelette

Caramelized Leek and Goat Cheese Tartlet

slow-cooked leek confit ,  puff pastry, fresh chèvre, thyme, truffle oil

LE POTAGE

Chilled Strawberry B isque

fresh strawberry, Grand Marnier , whipped cream

Warm Spring Onion Soup

spr ing onion, yellow potato, sp inach, lemon

LA SALADE

Compressed Watermelon Salad

rosé-compressed watermelon, arugula, feta, lavender-shallot vinaigrette

L’ENTRÉE

Chicken Leg Wellington

mushroom-sage farce, prosciutto, puff pastry latt ice

Gulf Catch Papillote

sous vide cabbage-wrapped f ish , kale-D i jon moussel ine

PAIN

Tableside Burrata Service

Meyer Lemon Sorbet “Posset”

SORBET LE FROMAGE

Thomasville Cheeses

LE DESSERT

Sauvignon Blanc-Poached Peach Galette à la Mode

wine-poached peaches, pâte br isée , vanilla bean ice cream

FARM  TABLE~TO~

MenuMenuMenu

Looking to show your appreciation? Scan here to pay it
forward to our next cohort of cul inary students .  All t ips serve
as donat ions to our program through the GCSC Foundat ion.

JOHN HOLLEY DINING


