21C MUSEUM HOTEL

WELCOMES JON CARLOFTIS
7 « 23 - 08

FOR THE TABLE
FRIED HOMINY WITH FLAVORS FROM THE GARDEN

YELLOWTAIL JACK ‘CRUDO’
TOMATILLO, AVOCADO, SMOKED OIL, GARLIC CHIPS

GRILLED POUSSIN
PICKLE BRINED WITH GARDEN PEPPERS, RED DOCK SALAD,
CORN, ROASTED PEACHES

_OR_

POACHED BLACK BASS
HEIRLOOM TOMATOES, ORANGE, OPAL BASIL, HOUSE MADE PANCETTA

OLIVE OIL POUND CAKE
LEMON VERBENA POPPY SEED GELATO



