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Kentucky Bourbon Tasting & Dinner
Wednesday, July 16, 2025 | 6 PM
The Terrace Room
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Amusec Bouche
Triple Seared Beef Tataki

teriyaki, sushi rice, nori, gochujang aioli, sesame
Paired with Chandon Brut Sparkling Wine
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First Course
Seared Duck Breast

serrano ham fritters, fried quinoa, chili toasted
hazelnuts, carrot, parsnip, peas, cherry gastrique
Paired with Angel’s Envy Bourbon
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Sccond Course
Wild Boar Griddle Cake
Chinese 5 spice, mozzarella,

Tajin graham crumbs, tomato, pickled cabbage
Paired with Angel’s Envy Finished Rye
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Third Course
Wellington Style Tenderloin of Beef

mushroom duxelles, roasted garlic mashed potato,
puff pastry, yuzu broccolini, black pepper and vanilla jus
Paired with Angel's Envy Triple Oak Bourbon
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plus OWP Cabernet Sauvignon
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Dessert
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Bourbon Butter Pecan Tart
shortbread crust, lemon maple mousse,
minted berry salad, raspberry coulis
Paired with Angel’s Envy Bourbon
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Butter Pecan Old Fashioned
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