
OCTOBER 24, 2024

SIGNATURE COCKTAIL
BLACK MAMBA BITE

Gin, mulled wine, lemon, fernet, WBC grape soda, mint

HORS D’OEUVRES

VAN PELT’S VENISON MEATBALLS
Ground venison & pork belly, grilled pineapple chutney, cherry-ginger BBQ sauce

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

“THE GROUND IS QUICKER THAN SAND”
Grilled crostini, shrimp salad with mango & heart of palm, cilantro-lime aioli, toasted bread crumbs

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

APPETIZER
"NEED A HAND? 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

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

ENTRÉE
26-YEAR SMOKED TERES MAJOR

Cocoa rub, oven-dried tomato & asparagus ragout, cream cheese-chive whipped potatoes, espresso hollandaise

DESSERT
FINBAR’S FORBIDDEN FRUIT TART

Blood orange tart, crème fraîche, candied oranges, blueberry, lemon, chopped almonds

A DINNER THAT DRAWS YOU IN

LUCKY GOAT COFFEE | TWININGS TEA 

LIEVLAND VINEYARDS | CHENIN BLANC | PAARL, SOUTH AFRICA | AFRICA  | 2021

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



General Manager: Jasmine Brennan
Service Manager: Nyssa Ossi

Service Manager: Gracie Renick
Bar Manager: Riley McManigal

Chef: Vaicey Petit-Frere
Sous Chef: Kagen Ison

Steward Manager: Laurel Pursley

Scan the QR code to join our email list!@FSULITTLEDINNERSERIES

As we wrap up this unforgettable evening in the wild world of

Jumanji, we want to thank you all for joining us. Tonight was more

than just a meal; it was an adventure that reminded us to embrace

the unexpected. Safe travels back to reality, and remember: the

game may be over, but the memories will last a lifetime!

The Little dinner series is graciously sponsored by:


