
 

R E C E P T I O N  |  6 : 3 0 -7 : 0 0 P M

T E X AS  H E L L E S  -  G E R M A N  S T Y L E 
H E L L E S  L AG E R
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 
Whiskey Honey, Tart Cherry Mustard
H O U S E  S U M M E R  SAU SAG E
G O L F F I S H  C E V I C H E
T E X AS  C AV I A R  P U R I  P U F F
SW E E T CO R N  A N D  BACO N  F R I T T E R 
Tomato Aioli

D I N N E R  |  7 : 1 5 P M

CO U R S E  1
OA K E D  M O SA I C  I PA A N D  M O SA I C  I PA
H E I R LO O M  TO M ATO  SA L A D 
Tomato Gelee, Fresh Mozzarella and Basil Cloud

 
CO U R S E  2
PAS S I F LO R A -  W H I T E  I PA W I T H  PAS S I O N 
F R U I T
CO N F I T C H I C K E N  T H I G H 
Sweet Onion, Turnip Greens and Okra Tartlet

CO U R S E  3
W I T ’ N  W I L D  -  BA R R E L  AG E D  W I T B I E R
S P EC K  W R A P P E D  LO C A L  P O R K 
T E N D E R LO I N 
Garden Sage, Truffle Gold Gnocchi and Sauce 
Crecy

CO U R S E  4
S I L LY G O S E  -  G E R M A N  S T Y L E  TA RT 
W H E AT W I T H  TA N G E R I N E  A N D  A P R I COT
S I L LY G O S E  SA BAYO N  A N D  G R E E N 
A P P L E  M I L L E- F E U I L L E 
Jalapeno Nappage

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

F R I DAY,  AU G U S T 1 8 ,  2 0 1 7  @  6 : 3 0 P M 

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 .

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

ARTISAN DINNER SERIES
DRINKING LOCAL


