Signature cocktail

-KING ON THE ROCKS-

WHISKEY, PEACH INFUSED SIMPLE SYRUP, LEMON JUICE,
GINGER BEER, MINT GARNISH

o‘lotb d'oeuvrces

-HUNK OF BURNING LOVE- - DEVIL(ED) IN DISGUISE- -AIN’T NOTHING BUT A
SPICY CORN AND BURNT END BACON, MAYO, DIJON MUSTARD, HouND DOG-
FRITTERS, SCALLION GARNISH, gsHALLOTS, SUN DRIED TOMATOES, MINI HOUSEMADE SAUSAGE
BN A RBECUE SALGE PARSLEY DOG, PEPPERS AND ONIONS

Appetizex

-STEAM ROLLER BLUES BARBECUE PULLED PORK FLATBREAD-
BRAISED PULLED PORK, CHEDDAR CHEESE, PICKLED RED ONIONS, COLESLAW,
PEACH BOURBON BBQ SAUCE

-SAUVIGNON BLANC-

Salad

-HEARTBREAK HOTEL
GRILLED SOUTHERN WATERMELON SALAD-
ARUGULA, MINT, RADICCHIO, RICOTTA SALATA, LEMON BASIL VINAIGRETTE

ofn.t'cée

-BOSSANOVA BRISKET-

OVERNIGHT SMOKED BRISKET, FINGERLING POTATO SALAD (VINAIGRETTE
POTATO SALAD WITH BACON, PARSLEY, RED WINE VINEGAR, RED ONION,
SHAVED CHIVES), HONEY ROASTED CARROTS, MEMPHIS BARBECUE SAUCE

-SHIRAZ-

oDe.ue'ct

-PEANUT BUTTER AND BANANA SANDWICH-

BRIOCHE BREAD PUDDING WITH BANANA CUSTARD, PEANUTS, BRULEED
BANANAS, PEANUT BUTTER ICE CREAM, CANDIED BACON

LUCKY GOAT COFFEE - TWINNINGS TEA
o
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Thank you, Thank you very much. The show

wouldn't have heen possihle without all

vour Burning Love. Till we meet oguin,
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