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APPETIZERS | x¥*  TuNA TARTARE’

WITH NICOISE OLIVES, WHITE ASPARAGUS AND EGG VINAIGRETTE
Recipe by Hung Huynh « Top Chef, Season 3, Episode 8

AT SEA

BRAISED BEEF SHORT RIB
WITH POLENTA, SHITAKE MUSHROOMS AND GREMOLATA
Recipe by Kelly Liken & Andrea Curto-Randazzo « Top Chef, Season 7, Episode 4

*%

SMOOTH TOMATO GAZPACHO
WITH WATERMELON AND MINT
Recipe by Hosea Rosenberg, Stefan Richter & Jeff Mclnnis « Top Chef, Season 5, Episode 5

SOUPS & | x*
SALADS

Y

MINESTRONE SOQUP
% ™ WiTH BASIL OIL, TOMATOES AND HOMEMADE FOCACCIA
Recipe by Carla Hall = Top Chef, Season 8, Episode 8

BABY MUSTARD GREENS SALAD
Lo WITH BRUSSELS SPROUT LEAVES AND LEMON VINAIGRETTE
Recipe by Brooke Williamson « Top Chef, Season 10, Episode 1

ENTREES - BBQ CHICKEN

WITH MAC & CHEESE AND COLLARD GREENS
Recipe by Marcus Samuelsson « Winner, Top Chef Masters, Season 2, Episode 2

TENDER BRAISED VEAL'

*® WRAPPED IN PHYLLO, BUTTERNUT SQUASH PUREE,
CRISPY BRUSSELS SPROUTS
Recipe by Bret Pelaggi * Top Chef, Season 11, Episode 3

FLANK STEAK'
* WITH CHEDDAR BACON POTATO AND ASPARAGUS SALAD
Recipe by Hugh Acheson + Top Chef Masters, Season 3, Episode 4

N SALMON CONFIT®
* WITH SAFFRON-FENNEL PUREE AND SMOKED POTATO PUREE
Recipe by George Mendes « Top Chef Masters, Season 3, Episode 1
DESSERTS
% VANILLA TRES LECHES CAKE
Recipe by Heather Terhune « Top Chef, Season 9, Episode 3

x* % STRAWBERRIES AND CREAM
WITH RED LICORICE AND CITRUS

Recipe by Yigit Pura « Winner, Top Chef: Just Desserts, Season 1, Episode 2

X* GLUTEN FREE W VEGETARIAN % NO SUGAR ADDED P LACTOSE FREE

*CONSUMING RAW OR UNDERCOOKED MEATS. SEAFOOD, SHELLFISH, EGGS, MILK OR POULTRY MAY INCREASE
YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SWSPE® CERTIFIED & VEGETARIAN OPTIONS AVAILABLE UPON REQUEST.




