
D R I N K S
F I T ZG E R A L D 
Chemist American Gin, lemon juice, sugar syrup, bitters

Pairs best with Oyster Po Boys and Grilled Pork Loin 

B E E ’ S  K N E E S 
Chemist Spirits American Gin, lemon, honey

Pairs best with Seared Chicken Roulade and Smoked 
Salmon 
 
R O S E  T I N T E D  G L AS S E S 
Chemist Spirits Conservatory Rose Gin, Sparkling Brut Rose, 
lemon, rose simple

Pairs best with Rosemary Berry Tart, Citrus Trifle and 
Chocolate Orange “Omni-O”

G R A Z I N G  B OA R D 
C U R E D  M E AT S

AS S O RT E D  C H E E S E S 
Imported and domestic

P I C K E L E D  V EG G I E S

D R I E D  F R U I T S

D I P S  &  S P R E A D

A RT I SA N A L  B R E A D

PA I R I N G  S TAT I O N S
OYS T E R  P O  B OYS * 
Fried to order, herb remoulade, brioche bun, cucumber, fennel, 
parsley slaw 

G R I L L E D  P O R K  LO I N 
Smoked blueberry glaze, citrus salad, saffron rice 

S E A R E D  C H I C K E N  R O U L A D E 
Fig puree, crushed pecans, thyme jus 

S M O K E D  SA L M O N  P E T I T E  P L AT E S 
Dill crème fraiche, pita chips, caper pepper relish 

V EG E TA B L E  PA E L L A 
Tomato, peppers, herbs, beyond meat, artichokes, olives

D E S S E R T S TAT I O N S
R O S E M A RY B E R RY TA RT 

C I T R U S  T R I F L E 

C H O CO L AT E  O R A N G E  “O M N I - O ”

F R I D AY,  S E P T E M B E R  3 0 T H
S E E LY PAV I L I O N  |  6 : 3 0 P M

GIN & JAZZ

SOCIAL

* I tems are  served  raw or  undercooked , or  conta in  (or  may conta in)  raw or  undercooked  inged ients. Consuming raw or
undercooked  meats, poul t ry, seafood , she l l f i sh  or  eggs  may increase  your  r i sk  o f  foodborne  i l lness.

F E AT U R I N G  G I N  C O C K TA I L S
M A D E  I N  PA R T N E R S H I P  W I T H


