
shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

EMILYCortese



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

NICKCortese



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

DANILevitt



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

HARRYSchoenhaut



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

NICOLESinger



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

HARRYSinger



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MILESRice



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

NATHANRice



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

KELLYCullen



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

PHILIPLepow



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MELISSALepow



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ANDREWDollan



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

RANDALRobins



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

REIDAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

DAVISAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

GARRETTLepow



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MAXHorowitz



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

KATERobins



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CASSIDYBryant



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

PATRICKBryant



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

SALLYDelagi



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

SAMDelagi



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

TAYLORGable



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

BLAKEGable



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

LAURENMaas



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CONNORMaas



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

BRITTANYRosenthal



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

BLAKERosenthal



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

RACHELChanon



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ANDREWHarris



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

BLAKERobins



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

SYDNEYHorowitz



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MARKVerwaay



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

FRANKKarkowsky



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ELIZABETHKarkowsky



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

GREGGSheena



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

TAMISheena



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MARKElias



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

DANALepow



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

RANDALLepow



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

DOUGFrench



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ANGELAFrench



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

WILLIAMOsherow



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ANNEDiskin



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CLAYAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

TRACYAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

RANDALLLevy



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MICHELLELevy



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ERICARobins



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

DAVIDSack



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

SAMUELDubbin



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

LORIDubbin



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CHARLESRosen



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

LILIRosen



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

DALLASBessant



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

NICOLEBessant



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

GARRETTRosen



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CRAIGRosen



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CAMMIRosen



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

EVANRosen



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MOLLYAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

DAWNAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

TODDAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MORGANRosenbloom



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MATTHEWRosenbloom



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

BENNETTAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

AMANDAAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

BARBARASchneidler



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CAROLAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

STEVEAaron



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

VICKIWeller



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

EMILYFirth



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

JENNIFERHarding



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

PETERHarding



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MOLLYHarris



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

LARRYHarris



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MEREDITHHarmon



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

GEORGEHarmon



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

SUSANFair



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ANDREWFair



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

SUSANBush



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ARIWeller



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MARIEWeller



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

JACOBWeller



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

KARENMauskop



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ALEXANDERMauskop



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

JULIEMauskop



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

JENNIFERGuch



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

PATRICKPapa



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

OLIVIAForrester



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

BLAKEWood



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

PAIGESchart



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ROBERTDahl



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

KATEPagano



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CAMERONDahl



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

HENRYFair



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

PAIGEFallon



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

ALEXANDRAThomas



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

MASONWise



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

LUCASBarbu



shared cheese course 
COOPER’S HILL DOUBLE GLOUCESTER CHEESE with Chives 

MITIKA’S DRUNKEN GOAT CHEESE 

COWGIRL CREAMER’S MT. TAM 

salad
BUTTER LETTUCE, ENDIVE, WATERCRESS & ROMAINE

with SHAVED RADISHES, CRUMBLED CAULIFLOWER, 

PERSIAN CUCUMBERS served with Shallot Vinaigrette and Mustard Seeds 

duet entrée 
TEXAS SHINER GLAZED SHORT RIB 

with ONIONS, CELERY & TEXAS SHINER BEER 
with Grilled Trumpet Mushrooms, Oven Dried Roma Tomato, and Parsnip Yukon 
Gold Rustic Mash 

MEDITTERANEAN PANKO CRUSTED COD 

served on COUSCOUS WITH SUN-DRIED TOMATO THREADS, 

FRESH WILTED SPINACH 

dessert 
CHOCOLATE MARQUISE 

GLUTEN FREE CHOCOLATE CAKE, CHOCOLATE MOUSSE, 

CHOCOLATE GLAZE & CHOCOLATE CRUMBLE 
served with an Orange-Gooseberry Compote

CHLOEBarbu


