CLIFF LEDE
WINE DINNER

Wednesday, November 9th, 2022

PASSED HORS D'OEUVRES

Pickled Sweet Shrimp
Clementine Marmalade, Griddled Crostini

Rosemary Rice Waffle
Creme Fraiche, Ossetra Caviar

FIRST COURSE

Cast Iron Seared Scallop
Briléed Mandarin Orange, Clementine White
Peach Broth, Herb Salad, Maldon Salt

SECOND COURSE

Duck Confit
Butternut Squash Purée, Sorghum, Vincotto
Pomegranate Mint Gremolata

THIRD COURSE

Cast Iron Seared Lamb Loin

Carolina Gold Rice Risotto with Shaved Sequatchie
Cumberland Cheese, Blackberry and Dark Cherry
Compote, Braise Reduction

FOURTH COURSE

Warm Flourless Dark Chocolate Cake
CK Thyme Gelato, Figs, Macerated Dates







