
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness.

CHARCOAL GRILLED OYSTERS
Chipotle Bourbon Butter, Cucumber Mignonette 

Choice of Black Walnut Manhattan or 
Trace of Elderflower featuring Maker’s Mark

SEARED SCALLOPS
Bourbon Cranberry Jam, Crème Fresh,

Micro Radish
Maker’s Mark 46 French Oak Bourbon, 94 Proof

BRAISED PORK BELLY
Bourbon Maple Glaze, Jalapeño Jicama Slaw, 

Parsnip Puree 
Maker’s Mark Cask Strength Bourbon, 109 Proof

PECAN CRUSTED BLACK COD
Red Quinoa, Bourbon Braised

Turnip Greens, Brown Butter Gastric 
Maker’s Mark 101 Special Proof Bourbon, 101 Proof

CRISPY DUCK CONFIT
Butternut Squash Purée,

Bourbon Blackberry Compote, Curly Endive,  
Maker’s Mark Cellar Aged Bourbon, 119 Proof

DOUBLE CHOCOLATE ESPRESSO TART
Bourbon Whipped Cream 

Parkers’ Barrel Aged Maker’s Mark Digestivo

THURSDAY, FEBRUARY 27, 2025 - 6:30PM

MAKER’S MARK BOURBON DINNER
$125 per person
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