JELICIANA

TAMMANY TASTE OF SUMMER

first course
choice of:

CHILLED COBIA CRUDO
heirloom tomatoes, summer melons, togarashi

SWEET CORN AGNOLOTTI
local blue crab, parmesan, Mauthe’s dairy butter

second course
choice of:

FOIE GRAS BOUDIN BLANC FARCI
quail, porcini, blackberry jus

SEARED TRIPLETAIL
speckled lima beans, grilled zucchini, pistou

third course
choice of:

BROWN BUTTER FIG TART
creole cream cheese ice cream

CREME BRULEE
fresh berries, brown sugar cookie

$60 three-course dinner A 3% Administrative Fee is added to all guest checks



