
Old elk Bourbon Dinner
The townsend hotel

Aged pimento cheese
rosemary roasted figs | smoked salt roasted walnuts | dried cherries | 

dark chocolate | lamb’s lettuce | micro arugula | 
pumpernickel crumble | whiskey sour meringue | focaccia crisp

gold rush 
straight wheat whiskey | lemon | fig | honey

five onion tartlet
gruyère & thyme gratinee | braised veal cheeks | micro lemon balm 

Fall cocktail
straight rye whiskey | spiced pear liqueur | apple cider | lemon and thyme 

red and yellow beet salad 
duck confit | crispy smoked duck breast | hazelnut balsamic dressing |

frisee | toasted hazelnuts | pickled shallots | flowering chives | 
whipped goat cheese 

Black manhattan
8 year wheated bourbon | averna amaro | angostura bitters 

waygu new york strip 
warm spinach salad | risotto crouton | moody bleu cheese | 

bacon lardons | crisp sour apple | radish | bourbon peach chutney |
 roasted bartlett pear puree 

10 year wheated bourbon

maple bourbon pecan filled french pastry
milk chocolate banana ganache | pumpkin spice crumble | 

cinnamon crème anglaise

OLD FASHIONED
CIGAR CUT BOURBON | MAPLE SYRUP | CHOCOLATE BITTERS


