FIVE KITCHEN & BAR
$56 | Dinner

First Course

Choice of one

Slow Roasted Meathalls
Prime Beef, Golden Raisins, Pine Nuts, Roasted
Tomato Sauce, Sourdough Focaccia
Broiled Artichoke
Lemon, Remoulade
Pigs in a Blanket
Honey Sausage Puff Pastry, Mustard Aioli
Mussels
Nduja, Shallot, Garlic, White Wine, Sourdough Focaccia
Fried Green Tomatoes
Pimento Cheese, Bacon, Frisee, Tomato Jam

Caesar
Romaine, Salt & Vinegar Chips, Parmesan, Lemon

Second Course

Choice of one
Linguine Alle Vongole
Clams, White Wine, Herb, lemon
Vodka Rigatoni
Calabrian Chili, Parmesan, Basil
Frenched Pork Chop
Braised Kale, Carrots, Apple Mostarda
Salmon
Raised Fennel, Cannellini Beans, Lemon

Proper Prime Beef Cheese Burger
Grilled Onions, Sumac Aioli, Lettuce, Tomato,
American Cheese, Ketchup, Fries

Third Course

Hummingbird Cupcake
Candied Walnuts, Cream Cheese Buttercream

Drink Special

The Five Dirty Martini, $14
Tito’s Vodka, Olive Brine, Caper Infused Dry
Vermouth, Bleu Cheese Olive

Espresso Martini, $14
Tito’s Vodka, Espresso, Chocolate

0ld Fashioned, $12

Bulleit Bourbon, Demerara, Bitters

Midnight Stinger, $12

Bulleit Bourbon, Fernet Branca Lemon

Sazerac, $12
Bulleit Rye, Cane Sugar, Absinthe

DINE OUT. WIN PRIZES.

Download the Official App at gcrweek.com
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