WILD COMMON

TRUFFLE WEEKEND
OCTOBER 25, 26, & 27

FOUR COURSE MENU | 85
All ‘Bites’ plus One First, Select One Next, Finish with All ‘Dessert Bites’

BITES

BAKED OYSTER | Sottocenere Truffle Cheese, Tomato
TUNA TARTARE | Black Truffle Vinaigrette, Crispy Seaweed
BLACK TRUFFLE GOUGERES | Aged Gruyere
DRY AGED BEEF TARTARE | Black Truffles, Egg Yolk, Black Garlic

FIRST

BLACK TRUFFLE CAPPELLETTI PASTA
Black Truffle Consomme, Foraged Mushroom, Bloomberg Spinach

**Tableside Truffle Shaving™*

NEXT

HALIBUT
Black Truffle Puree, Tokyo Turnips, Romanesco

DRY-AGED NY STRIP
Black Truffle & Potato Mille Feuille, King Trumpet Mushrooms, Sauce Perigueux

DESSERT BITES

TRUFFLE | Black Truffles, Dark Chocolate
BLACK TRUFFLE PANNA COTTA | Puffed Grains
TRES LECHES | Black Truffles, Diplomat Cream
MACARONS | You guessed it with Truffles!

WILD COMMON | 103 SPRING STREET | CHARLESTON, SOUTH CAROLINA



