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                                                                     Appetizers (choose one)

SOUTH TEXAS TRIO: A LITTLE QUAL, A LITTLE PORK, AND SOME CHICKEN
Bacon-wrapped Jalapeno-stuffed Texas Quail

Valencia Orange and Fresh Bay Pork En Croute
Ancho-Garlic Goat Cheese Chicken Sausage with Poblano Sauce and Navajo Bread

SAKE BOMBED LOBSTER TAIL
BBQ Kirin Tempura Lobster Tail

with Black Pepper Ginger Sake Butter and Sesame Scallions

CITY VIEW BRUNCH
Brie and Caramelized Mushroom Rosemary-Garlic Stromboli with Fig-Balsamic

Avocado Soup with Texas Goat Cheese
Fried Poached Pasture Raised Egg with Grilled Artichoke,

Roasted Onion and Tomato Chutney

(choose one)

SALOON STYLE STEAK
Brown Sugar and Tellicherry Black Pepper Cured USDA Prime Beef Filet,

Roasted Sweet Potato, Cabbage Confit, Pasilla Essence

TEXAS HYDROPONIC REDFISH
Coriander Spiced Redfish, Steamed Crab Cake, Coconut-Jasmine Rice,

Fried Cilantro, Curried Cashews and Lime-Long Pepper Butter

FREE RANGE HUMANELY RAISED VEGETABLES
Crispy Mushroom Spring Rolls with Miso-Garlic Dip

Truffled Yukon Torta with Chipotle Asparagus
Spinach Flan with Cured Tomato, Spiced Red Wine and Lavosh

Butternut Squash and Arugula Crepe with Pecans, Maple Syrup and Creme Fraiche

Desserts (choose one)

GREEN PASTURES BREAD PUDDING
Traditional New Orleans Style Bread Pudding with White Chocolate, Pecans, Cinnamon, and Nutmeg.

Served with a Jack Daniels Sauce

KOOCK CHEESECAKE
Rich and Velvety New York Style Cheesecake with Raspberry and Blackberry Sauces

HELEN CORBITT TEXAS PECAN BALL
Large Scoop of Vanilla Ice Cream Rolled in Crushed Pecans and Homemade Fudge Sauce

$35 per person
Thank you for dining with us.

A portion of the proceeds from this menu goes to the Sustainable Food Center of Austin.


