
PROLO GU E :  PR I X  F I X E  $
I. F I R S T  COU R S E
II. S E CON D  COU R S E
E PI LO GU E :  W I N E  PA I R I NGS  $ IO

GRILLED GEORGIA PEACH SALAD
artisan greens, goat cheese, vanilla vinaigrette 

-or-

MAHI CEVICHE
ginger tequila aguachile, avocado mousse

GRILLED MAHI TACOS
pineapple salsa, avocado mousse, pineapple salsa

-or-

GRILLED CHICKEN PANINI
roasted peppers, monterrey jack, carmelized 

onions, arugula, spicy 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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OPTIONAL WINE PAIRINGS: +$40

Grilled Georgia Peach Salad —— Barone Fini Pinot Grigio
Mahi Ceviche —— Frisk Reisling

Smoked Short Rib —— Highlands 41 Black Granite Blend

Miso Sugar Crusted Scallops —— Mouton Cadet Bordeaux Blanc
Danny’s Mango Cheesecake —— Grandial Blanc De Blanc Brut

GRILLED GEORGIA PEACH SALAD
artisan greens, goat cheese, shaved fennel,

vanilla vinaigrette 

MAHI CEVICHE
ginger tequila aguachile, avocado mousse

SMOKED SHORT RIB
yukon whipped mashed potatoes, sauteed haricot 

vert, demi
-or-

MISO & RAW SUGAR CRUSTED SCALLOPS
saffron risotto, chive beurre blanc

DANNY’S MANGO CHEESECAKE
fresh mango, chantilly cream

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.


