
TO BEGIN

Goldrush 
Maker’s Mark bourbon, lemon, Taylor Pass honey 

House focaccia, whipped tallow butter, Taylor Pass honey

ENTRÉE

Truffle Scented Boulevardier   
Maker’s Mark 46, Averna, Sweet Vermouth

Horopito beef carpaccio, oyster mushrooms, truffle crème fraiche,  
bourbon glaze

MAIN

Fat-Washed Spiced Old Fashioned 
Maker’s Mark bourbon, star anise, angostura bitters

Bourbon braised beef brisket, grilled sirloin, bourbon jus, colcannon croquette, 
roasted carrots

 DESSERT

Salted Caramel Hot Toddy 
Maker’s Mark 46, ginger liqueur, salted caramel, lemon

Sticky date pudding, vanilla ice cream, bourbon caramel

TO FINISH

Black Pond tallow fudge

$125 per person

BEEF & BOURBONBEEF & BOURBON
OPENING NIGHTOPENING NIGHT

THURSDAY 5THURSDAY 5THTH JUNE, 6PM JUNE, 6PM




