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BOURBON & BONES

KAITIAY
SATURDAY, JUNE 14TH | 6PM - 9PM

1ST COURSE

CHICKEN WINGS Maple Brined Chicken Wings, Smoked Brown Sugar Rub,
Maple Salt, Sweet Potato Puffs, Curry & Coriander Ketchup, Walnut Hot Honey

COCKTAIL PAIRING: Syndicate Old Fashioned ft. Cedar Ridge Straight Rye Whiskey

2ND COURSE

PORK CHOP white Bean Cassoulet, Smoked Sausage, Wilted Kale,
Roasted Apple & Onion Purée, Cabernet Reduction

POUR PAIRING: Cedar Ridge Double Barrel Bourbon. Served neat.

3RD COURSE

LAMB CHOP Grilled Lamb Chop, House-Made Rhubarb Applesauce,
Vanilla Roasted Shallot, Pistachio Crumble

COCKTAIL PAIRING: Cask & Coffee ft. Cedar Ridge Port Cask Finished Bourbon

4TH COURSE

SPARE RIB Bourbon Barbeque Glazed Ribs, Goat Cheese Grits,
Warm Peaches, Spicy Candied Pecans, Blueberries

COCKTAIL PAIRING: Smoke Box ft. Cedar Ridge Straight Bourbon Whiskey

5TH COURSE

COFFEE & DONUT Creme Bralée Donut, Bourbon Smoked Sugar,
Berries, Whipped Cream

POUR PAIRING: Cedar Ridge Rep’s Choice
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