
amuse bouche

Bresaola
 jack daniel’s rye soaked fig, lemon and orange curacao 

vinaigrette, baby gem lettuce

 Confit Pork Belly
 jones orchard peaches, blackberry and jack daniel’s  

tennessee honey gastrique, chevre merengue

intermezzo

Apricot Sorbet 
 infused with jack daniel’s tennessee apple 

Pecan Encrusted Antelope Tenderloin
 jack daniel’s bonded orange scented demi glace,  

pommes souffle

dessert

Jack Daniel’s Rye and Vanilla Scented  
Almond Pear Tart

sour mash caramel, cultured buttermilk ice cream

a peabody  
spirits series event

featuring

whiskey tasting with  
jack daniel’s master distiller chris fletcher

featuring  
“PEABODY SELECT” SINGLE BARREL | BONDED

TRIPLE MASH | BONDED RYE

TENNESSEE RYE | BONDED
TENNESSEE HONEY | TENEESSEE APPLE

menu created by chef de cuisine keith clinton and  
executive pastry chef konrad spitzbart 
featuring these jack daniel’s selections:


