
S TA R T
       

S E C O N D

M A I N

F E B R UA RY 1 4  -  F E B R UA RY 1 6  I N  B I R D I E S  C A F E  &  B A R
FOR RESERVATIONS:  OPENTABLE.COM

LOVE
I S  I N  T H E  A I R .

T R I O  O F G U L F OYS T E R S
cucumber | chinese mustard
savory lemon curd | cocktail

tempura | sweet spinach | bacon

CO R N  S O U P
shrimp | yellow curry

M U S H R O O M  SA L A D
egg | cilantro pesto | charred onion | 

chervil | citrus

SAU T E R N E S  BA BY P E A R
blue cheese mousse | candied walnuts | 

lolo rosa | arugula

AG N O LOT T I
smoked squash | brown butter pepita granola 

| tart apple | whisky maple foam

B L AC K E N E D  R E D F I S H  B R A N DA D E
Andouille etouffee | pickled quail egg | 

rice puff

4 4  FA R M S  S T R I P LO I N
okonomiyaki fritters | black bean puree | duel 

asparagus tips | gochujang pure | 
brown butter | veal vinaigrette 

F O R  T WO : 
4 4  FA R M S  P O RT E R H O U S E

BBQ fi eld beans | fried onion | Birdies steak 
sauce

$ 4 5  S U P P L E M E N T

I N T E R M E Z Z O
H I B I S C U S  G R A N I T E  C H A M PAG N E  G E L E E

 C H O O S E  O N E

F I N I S H

S T R AW B E R RY A N D  C H O CO L AT E
ganache | veil | pecan streusel

C A N D I E D  O R A N G E  R I COT TA
pistachio | cocoa nibs | blood oranges

$ 7 5  P E R  P E R S O N *

*Tax and gratuity not included

 C H O O S E  O N E

 C H O O S E  O N E

 C H O O S E  O N E


