
 
 
 

July 19th Ð Tales of the Cocktail Spir ited Dinner 
Featur ing Bar Chef Jonathan Pogash 

 
I  

Bronx Cocktail Variation 
Duck Confit Potato Souffle 
Goat Cheese and Persillade 

 
I I  

Ruby and Rye Cocktail 
Venison Carpaccio 
Champagne GelŽe 

 
I I I  

Kensington Cocktail 
Flounder Crawfish Roulade 

Pineapple Yam Passion Fruit 
 

IV 
La Cote Caribbean 

Chocolate Torte 
Strawberry Ice Cream 

 
$85 per person 

Inclusive 
 

Executive Chef Chuck Subra and Staff 
 
 

 


