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Ry Red Sy
Vodka, Triple Sec, Orange Juice, Lime Juice,
House—Made Pomegranate Syrup, Pomegranate Arils, Edible Brew Glitter

Hors D’oeuvres

Loty Guild

'*Seared Brussels Sprouts, Candied Bacon, Sherry Vinegar Agrodolce

3, Feadie - QOver the (Rainbow
i Whey Brined Chicken Kebabs, Pineapple, Bell Pepper, Scallion, Tomato Glaze

Qinged Merkoys

Plantaln Empanadas, Sweet Potato, Roasted Poblano, Pepper Jack Cheese

Appetizer
. Serss N Plice Lo Hoome
Horlléy,:Blit:te'r Basted Sea Scallops, Sweet Corn Spoonbread,
Country Ham Cracklins, Green Tomato Salsa Verde
Sauvignon Blanc

Soup

Green Goddess Split Pea Soup, Fried Capers, Lemon Zest,
House-Made Whipped Ricotta, Chili Oil

Entrée-
- Crypypuppeed Shielid
Poppyseed Crusted Pork Tenderloin, Apple-Fennel Salad,

Celery Root-Sweet Potato Gratin, Dijon Mustard Sabayon
Pinot Noir

Dessert
Gldrthe Govid Qitel,
Dark Chocdlate'—Pistachlo Tart, Raspberry Mousse, Chambord Strawberries,
Vanilla Bean Whipped Cream :
Lucky Goat Coffee | Twining Tea
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ngeral Manager: Maddie Zulywitz
el ~ Chef: Micaela Sichenzio
" Sous Chef: Sophia Kloppel
Bar Manager: Katie LaPointe
B - Steward: Hailey West
b :‘.-,-,.-éf - Service Manager: Emily Allen
i > Serv1ce Manager: Justin Bach
].CC Manager: Maria Gabriela Rodriguez
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Thank you for spending your evening with us
in the nostalgic world of oz.

"It's not where you go.
It's who you meet along the way."
~The Wizard of Oz
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