
Amuse Bouche
— APPS —

Served with Chateau d’Esclans Rosé

Oyster Rockefeller 
Crispy Prosciuto, Spinach, Parmesan, Leeks

Grilled Octopus
Chorizo, Feta

Fried Green Tomato
Tomato Butter, Pimento Cheese

Tuna Tartar 
Avocado Mousse

— SOUP & SALAD —
Served with Domaine Bailly-Reverdy Sancerre

Lobster Bisque
Wedged Salad

Blue Cheese, Bacon, Tomato

Kale Caesar Salad
— ENTREE —

Served with choice of Matthiasson Chardonnay or  
Hall Cabernet Sauvignon

Bison Filet 
Whipped Sweet Potato, Haricot Verts, Bordelaise Sauce

Halibut & Scallops
Fried Mashed Potato, Sauteed Spinach, Chive Oil 

Filet & Seared Foie Gras
Roasted Fingerling Potatoes, Broccolini, Truffle Madera 

Lobster Tail & Caviar
Grilled Asparagus, Parsnip Puree, 

— DESSERT —
Served with Pierre Paillard Grand Cru Champagne 

Chip’s Dessert Trio

$195 / GUEST, TAX & GRATUITY ADDITIONAL
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