FATHER;
Dinner Specia’le\li A\(

June 2 1st from5"M - 11 M
Regular Menu Also Available

STARTERS
Local Organic Spring Greens Tossed with Feta Cheese, Pine Nuts, Roasted Peppers,
Cucumbers and Tomatoes With a Cucumber Vinaigrette $7

Sliced Beef Crostinis Topped with Melted Gorgonzola Cheese and Caramelized Onions $7

Crab Stuffed Fried Avocado Served with Pico de Gallo and a Roasted Jalapeno Créme
Fraiche $8

ENTREES

Pan Seared Alaskan Halibut Served over Sun Dried Cranberry and Arugula Couscous Finished
with Strawberry Vinaigrette $28

Bourbon Barrel Smoked Ribs Glazed with Peach BBQ Sauce Served with Bacon, Cheddar and
Scallion Mashed Potatoes Half Slab $18/Full Slab $28

Grilled Certified Angus Porterhouse Steak Served with Herb Roasted Fingerling Potatoes
Finished with Truffle Hollandaise and a Natural Reduction $30

DESSERT SPECIAL
Grilled Peach with Pistachio Ice Cream Topped with a Bourbon Honey Reduction $6
BAR SPECIALS
St. Andrews Love Grass Geyser Peak
Cabernet Shiraz Chardonnay
$88 bl $40 bl $32 bl

“2009 Winning Four Roses Mint Julep Recipe”
Fried Apple Mint Julep

Limited seating available, call to reserve your table: 502-899-9904
2106 Frankfort Avenue Louisville, KY 40206



