ey 4 W%,M

AT POTENTE 7P M

$69 PER PERSON+'1'AX&'1'1P

$45 CURATED WINE BOTTLES
VILLA TRASQUA, CHIANTI CLASSICO, TUSCANY, 2019
TERRE BORBONICHE, FALANGHINA, CAMPANIA, 2023

AMUSE BOUCHE

HONEY BUTTERNUT HUMMUS - POTENTE WARM SOURDOUGH, POMEGRANATE,
TEXAS 1836 OLIVE OIL

PRIMI (CHOOSE 1)

POLIPETTI ARROSTITI - CHARRED OCTOPUS, SQUID INK LINGUINE,
CALABRESE PAINT, FAVA BEAN

OSTRICHE GRATINATE - SOUTHERN ROASTED HALF SHELL OYSTERS,
ARTICHOKE, DIMMIT COUNTY OLIVE OIL

SEDANO - CRISP CELERY, FENNEL BULB, PECORINO ROMANO, MEYER LEMON

MELA - ALABAMA APPLES, CHICORY GREENS, SMOKEY BLUE CHEESE,
ROASTED ALMOND BISCOTTI, HONEY BALSAMIC VINAIGRETTE

CARPACCIO - TEXAS PRIME WAGYU X, HORSERADISH RICOTTA, LILY MUSHROOM,
1836 OLIVE OIL

ARAGOSTA - CRACKED LOBSTER, TEXAS HONEY BUTTERNUT BISQUE,
TOMALLEY LAVASH, XO COGNAC

ADD-ON ENHANCEMENT COURSE $20
PETITE SPAGHETTI AL TARTUFO NERO - CACIO PEPE, DR DELICACY WINTER TRUFFLE

ENTREE (CHOOSE 1)

PESCE ROSSO - POTATO CRUSTED TEXAS REDFISH, CAPERBERRY, PETITE GREENS,
SMOKED TOMATO AMERICAINE

POLLO - PEARL RIVER MS CHICKEN, LOBSTER RAVIOLO, TEXAS FARMER'S,
VEGETABLE BRODO

BRANZINO - FIRE ROASTED SEA BASS, GARDEN VEGETABLES, JARDINIERE BRODO

PAPPARDELLE AL CONIGLIO - WILD BOAR POLPETTE, SUNNY SIDE UP QUAIL EGG,
HILL COUNTRY RABBIT BOLOGNESE

AMARONE BRAISED WAGYU X GUANCIALE - TEXAS DAPPER GOAT CHEESE POLENTA,
ATKINSON FARM ROOT VEGETABLE FORESTIERE

PETITE FILETTO DI MANZO - 5 OZ ARGENTINE BEEF FILET MIGNON,
WHIPPED POTATO, FARMER'S VEGETABLE

DOLCE (CHOOSE 1)
HANDCRAFTED GELATO & SORBET - BLOOD ORANGE CRISP, SEASONAL FLAVORS

TORTA AL FORMAGGIO - TEXAS HONEY ROASTED PISTACHIO CHEESECAKE,
FARMER'S BERRIES

LIMONE PAVLOVA - CITRUS MERINGUE, TROPICAL FRUIT, LIMONCELLO SORBETTO

AMARETTO CREME BRULEE - MACARON, FARMERS FRUIT, CARAMELIZED TEXAS
IMPERIAL SUGAR

CROSTATA DI MELA - TX WHISKEY GLAZED APPLES, VANILLA BEAN GELATO ¢

CIOCCOLATO - DOUBLE CHOCOLATE CAKE WITH CHAMBORD SPLASH

TORTA DI MARSALA - MARSALA BUTTER CAKE, VANILLA ZABAGLIONE,
CITRUS TUILE




