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A DINNER THAT DRAWS Y()U IN

OCTOBER 24, 2024

SIGNATURE COCKTAIL
~ BLACK MAMBA BITE

Gin, mulled wine, lemon, fernet, WBC grape soda, mint_
HORS DPOEUVRES

“EVERY MONTH AT THE QUARTER MOON THERE'LL BE A
| - MONSOON IN YOUR LAGOON”

Honey mustard brined alligator tail, Old Bay biscuit, jalapeno jam, honey butter

VAN PELT’S VENISON MEATBALLS

Ground venison & pork belly, grilled pineapple chutney, cherry-ginger BBQ sauce

“THE GROUND IS QUICKER THAN SAND”

Grilled crostini, shrimp salad with mango & heart of palm, cilantro-lime aioli, toasted bread crumbs

APPETIZER

; "NEED A HAN D? WHY YOU JUST WAIT. WE'LL HELP YOU OUT

WE EACH HAVE EIGHT"

Pan seared crab cakes, smoked onion remoulade, mango purée, cucumber & macerated red cabbage slaw
LIEVLAND VINEYARDS | CHENIN BLANC | PAARL, SOUTH AFRICA | AFRICA | 2021

SALAD

“THEY GROW MUCH FASTER THAN BAMBOO, TAKE CARE OR
THEY LL COME AFTER YOU”

Bibb lettuce, arugula, baby kale, rainbow carrot ribbons, parmesan roasted mushrooms, water -
chestnuts, grilled scallions, lemon-thyme vinaigrette |

ENTREE :
26-YEAR SMOKED TERES MAJOR

Cocoa rub oven- drled tomato & asparagus ragout, cream cheese-chive whipped potatoes, espresso hollandalse

REYNEKE | VINEHUGGER RED | WESTERN CAPE | SOUTH AFRICA (2017

~ DESSERT .
- FINBAR’S FORBIDDEN FRUIT TART

‘Blood « orange tart, créme fraiche, candied oranges, blueberry, lemon, chopped almonds

LUCKY GOAT COFFEE | TWININGS TEA
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S WE WRAP UP THIS UNFORGETTABLE EVENING IN THE WILD WORLD OF
| JUMANJI, WE WANT TO THANK YOU ALL FOR JOINING US. TONIGHT NAS MORE
| : THAN JUST A MEAL: IT WAS AN ADVENTURE THAT REMINDED US TO EMBRACE
Bl THE UNEXPECTED. SAFE TRAVELS BACK TO REALITY, AND REMEMBER: THE
GAME MAY BE OVER, BUT THE MEMORIES WILL LAST A LIFETIME!
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Service Manager: Gracie Renick

o

Bar Manager: Riley McManiqal
Chef: Vaicey Petit-Frere
Sous Chef: Kagen Isen

Steward Manager: Laurel Pursley
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- THE LITTLE DINNER SERIES IS GRACIOUSLY SPONSORED BY:

131 MAY.
n. RESTAURANT m

@FSULITTLEDINNERSERIES | S s B Scan the QR code to join our email list! §
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FLORIDA STATE UNIVERSITY

SUSTAINABLE CAMPUS
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