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July 19th BTales of the Cocktail Spirited Dinner
Featuring Bar Chef Jonathan Pogash

I
Bronx Cocktail Variation
Duck Confit Potato Soufle
Goat Cheese and Persillade

[
Ruby and Rye Cocktail
Venison Carpaccio
ChanpagneGelze

I
Kensington Cocktail
Flounde Crawfish Roulade
Pineappe YamPassion Fruit

[V
La Cote Caribbean
Chomlate Torte
Strawbery Ice Cream

$85per person
Inclusve

Executive Chef Chudk Subia and Staff
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