
Smoked Trout Rillettes
Red Tobiko, Dill Brioche

"Mason-Dixon” Old-Fashioned – 2XO American Oak Series Bourbon
“Fat-Washed” Neuske’s Bacon, Malted-Black Walnut Bitters

Seared Sea Scallops
 Benton’s Smokey Mountain Bacon,

Roasted Poblano Creamed Corn
Special Cocktail with 2XO French Oak Series Bourbon

Berkshire Pork Shank Confit
Kentucky Blue Cheese Risotto, Braised Collards, Pot Likker Vinaigrette

2X0 The Tribute, 2X0 Kiawah, and 2X0 Sneakerhead Bourbon Blends

Pepper-Cured Angus Plate Brisket
Marsh Hen Polenta, Blistered Mustard Greens, Chow Chow Relish

2X0 Gem of Kentucky Single Barrel Bourbon

Cresthaven Peach Hand Pie
Cardamom Glaze, Bourbon Vanilla Cream

Coffee Service

Alex Adams, Executive Chef, Mason Street Grill
Mark Weber, Corporate Chef, Marcus Hotels & Resorts


