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July 21st & July 22nd
Guest Chef Jake Grant
Pairings by Elevation Beer Company

AMUSE
Deviled Eggs
Pimento Cheese
Elevation Pilsner

FIRST
Cream Cheese Stuffed Fried Green Tomatoes
Smoked Burrata, Heirloom Tomatoes, Spiced Molasses Vinaigrette, Lemon Chips
Elevation Wave Wheel Wit

SECOND
Pan Seared Prawns
Crispy Polenta, Crab Salad, Pickled Oka, Red Eye Gravy
                          Elevation Acide
                                                                            
THIRD
Pork Ribs, Chopped Brisket, Pulled Pork
Sides and Fixin’s
 Elevation Little Mo’
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DESSERT
Peanut Butter Cookies, Brown Sugar and Banana Topping, Pecans, Whipped Cream, 
Bourbon Chocolate
                                                                      Elevation Raspberry Gulch
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