
A N  E V E N I N G  W I T H

Chef’s Meat & Cheese
local farmhouse cheeses, local cured meats, 

dried/roasted �esh �uits, nuts, house-made jelly, 
homemade bread and crackers

1 s t O U R S EC

D E E R H A M M E R  D I S T I L L E R Y

Smoked Pork Belly
maple chili brine, chipotle sweet potato puree, 

apple cider glaze, candied pecans

2 n d O U R S EC

Charred Bok Choy
king trumpet mushroom poke, gingered kuri squash puree, 

delicata squash, tempura style, wasabi aioli sauce

3 r d O U R S EC

Spice Crusted Venison Rack 
buttermilk mashed potatoes, charred broccoli rabe, 

whiskey au poivre

4 t h O U R S EC

Flourless Chocolate Torte
blackberry coulis, whiskey cream, pickled blackberry

5 t h O U R S EC

All courses paired with a curated selection of 
Deerhammer Distillery whiskeys and cra�ed cocktails


