
THE DAVIDSON
$56 | Dinner

F I R S T  C O U R S E
Choice of one for the table-

Bread & 3 Butters 
Shallot Compound Butter, Cacio e Pepe Butter,  

Grass-Fed Irish Butter, Blue Oven Baguette

Arancini 
Fried Risotto Croquettes, Mortadella, Red Sauce

Tuna Tartare Cones 
Cucumber, Crème Fraîche

Roasted Vegetable Salad 
Gem Lettuce, Squash, Parsnip, Poached Pear,  

Crispy Quinoa, Goat Cheese, Cider Vinaigrette

Italian Chopped 
Italian Lettuce Mix, Aged Provolone, Pickled Pepper,  

Chickpea, Castelveltrano Olive, Blistered Tomato, Red Onion, 
Crispy Prosciutto, Red Wine Vinaigrette

S E C O N D  C O U R S E
Choice of one per person-

Pesto Creste di Gallo 
Almond Basil Pesto, Parmigiano-Reggiano, Fresh Herbs

Roasted Tomato Cannelloni 
Roasted Garlic Tomato Sauce, Swiss Chard, Ricotta

Davidson Burger 
Gruyère, Caramelized Onions, Dijonnaise, French Fries,  

Bearnaise Aioli

Seared Yellowfin Nicoise Salad 
Fingerling Potato, Soft Boiled Egg, Haricot Vert,  

Cured Moroccan Olive, Blistered Tomato, Gem Lettuce,  
Whole Grain Dijon Vinaigrette

Scallops Grenobloise 
Brown Butter, Lemon, Caper, Haricot Vert,  

Butternut Puree, House Crouton

Char-Grilled Chicken 
Crispy Fingerling Potatoes, Peppadew Peppers,  

Castelvetrano Olives, Capers, Parsley, Meyer Lemon Butter

 
T H I R D  C O U R S E

Choice of one per person-

Pot de Crème - Chocolate & Cognac Custard 
Cocoa Espresso Crumble, Chantilly Cream

Panna Cotta - Vanilla & Buttermilk Panna Cotta 
Roasted Strawberries, Almond Brittle

S P O N S O R E D BY: B E N E F I T T I N G:

DINE OUT. WIN PRIZES.  
DOWNLOAD THE OFFICIAL APP AT 

WWW.GCRWEEK.COM


