SAMPLE MENU FOR

The Curated

1st Course
ONION SOUP

madeira, beef broth, medley of onions,
swiss, crouton

ond Course
WEDGE SALAD

bacon, tomato, blue cheese dressing

3rd Course
DOUBLE PORTERHOUSE

garlic butter, twice-baked potatoes, asparagus

4th Course
CREME BRULEE

vanilla bean, caramelized sugar, berries
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