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ARTISAN DINNER SERIES
} DRINKING LOCAL

JULY 14, 2017 @ 6:30PM

TEXAS SPICE @ OMNI DALLAS HOTEL

CALL KELSEY ROBERTS AT 214-979-4529 TO BOOK YOUR SEAT.
SPACE IS LIMITED. $55 PER PERSON. TAXES AND GRATUITIES NOT INCLUDED.

RECEPTION | 6:30-7:15PM

COCKTAIL - PEACH MULE
silver star vodka, fresh grilled peach puree, ginger beer

SELECTION OF LOCAL ARTISAN CHEESE
bacon whiskey jam, Fresh berry compote

SALMON TARTAR TOASTADA
HOUSE SUMMER SAUSAGE

PBLP - PORK BELLY, LETTUCE AND PEACH
SANDWICH

DINNER | 7:15-10:00PM
COURSE 1

COCKTAIL - TEXAS REFRESHER
silver star whiskey, lime juice, agave

CHARRED ZUCCHINI SOUP

FENNEL SEARED DIVER SCALLOP
guajillo

COURSE 2

COCKTAIL -WHISKEY DAISY
silver star whiskey, lemon juice, orange bitters

VANILLA POACHED SHRIMP
corn milk pudding, pumpkin seed pesto

COURSE 3
COCKTAIL - 972 MANHATTAN

silver star whiskey, sweet vermouth, angostura bitters

PAN SEARED BEEF FILET

local goat’s cheese twice baked potato, wilted summer greens,

hill country red wine sauce
COURSE 4
COCKTAIL - LONE STAR SPARKLER

silver star honey liqueur, prosecco, angostura bitters, lemon

PEACH STREUSEL
oatmeal ice cream, whiskey peach sauce

recas spice




