
R E C E P T I O N  |  6 : 3 0 -7 : 1 5 P M
CO C K TA I L  -  P E AC H  M U L E 
silver star vodka, fresh grilled peach puree, ginger beer

S E L EC T I O N  O F LO C A L  A RT I SA N  C H E E S E 
bacon whiskey jam, Fresh berry compote

SA L M O N  TA RTA R  TOAS TA DA

H O U S E  S U M M E R  SAU SAG E

P B L P -  P O R K  B E L LY,  L E T T U C E  A N D  P E AC H 
SA N DW I C H 

D I N N E R  |  7 : 1 5 -1 0 : 0 0 P M
CO U R S E  1

CO C K TA I L  -  T E X AS  R E F R E S H E R 
silver star whiskey, lime juice, agave

C H A R R E D  Z U CC H I N I  S O U P

F E N N E L  S E A R E D  D I V E R  S C A L LO P 
guajillo

CO U R S E  2

CO C K TA I L  -W H I S K E Y DA I SY 
silver star whiskey, lemon juice, orange bitters

VA N I L L A P OAC H E D  S H R I M P 
corn milk pudding, pumpkin seed pesto

CO U R S E  3

CO C K TA I L  -  9 7 2  M A N H AT TA N 
silver star whiskey, sweet vermouth, angostura bitters

PA N  S E A R E D  B E E F F I L E T 
local goat’s cheese twice baked potato, wilted summer greens, 
hill country red wine sauce

CO U R S E  4

CO C K TA I L  -  LO N E  S TA R  S PA R K L E R 
silver star honey liqueur, prosecco, angostura bitters, lemon

P E AC H  S T R E U S E L 
oatmeal ice cream, whiskey peach sauce

J U LY 1 4 ,  2 0 1 7  @  6 : 3 0 P M 

T E X A S  S P I C E  @  O M N I  DA L L A S  H OT E L 

C A L L K E L S E Y R O B E R T S  AT 2 1 4 - 9 7 9 - 4 5 2 9  TO  B O O K  YO U R  S E AT.

SPACE IS  L IMITED.  $55 PER PERSON.  TAXES AND GRATUITIES NOT INCLUDED.

ARTISAN DINNER SERIES
DRINKING LOCAL


