
For Reservations call 505.867.3327

Amuse-Bouche

Rabbit Rillettes
pistachio mustard & cherry coulis

paired with

E.H. Taylor, Jr. Small Batch

Appetizer

Antipasto
aged one-year Manchego with hazelnut

dried  cranberry compote  dark chocolate with molasses
paired with

1792  Single Barrel

1st Entrée

Bourbon Braised Beeler’s Heluka®
Pork Belly

apple cream risotto
paired with

Eagle Rare

2nd Entrée

BBQ Chilean Sea Bass
mint & spinach salad  orange gastrique

paired with

Buffalo Trace

Dessert

Bourbon Crème Brûlée
brown sugar peaches  pineapple ice cream

paired with

Blanton’s Single Barrel

Executive Chef Chris Olsen


