KITCHEN & BAR

Three-Course Limited Menu
S48 per person

(choice of)

Crispy Wagyu Potstickers
smoked ponzu, edamame hummus, feta

Fried Green Tomatoes
lump crab, remoulade, fresno peppers

Sweet Greens Salad
house greens, avocado, green apple, almonds,
feta, green goddess dressing

(choice ofl)

Wagyu Sirloin
mashed potatoes, bacon jalapefio pull-apart bread

Post Oak Grilled Salmon

sweet corn polenta, roasted chile beurre blanc

Smoked Shrimp & Andouille Scampi

capellini pasta, tomatoes, cajun scampi sauce

Smoked Pork Chop

mashed potatoes, brussels sprouts

Vegan Spaghetti
beyond meat vegan beef crumbles, mushrooms,
quinoa spaghetti, tomato sauce

(choice ofl)

Chocolate-Covered Strawberries
whipped topping
So’'O’s Fried Oreos

vanilla ice cream, caramel sauce

Scoop Of Ice Cream
vanilla or seasonal



