VINE & SPIRIT
VENTS 202

i 1

WHISTBERIG
~DINNER

Jun. 2™, 2026

AMUSE-BOUCHE
OLD FASHIONED SPHERE

, * COURSE 1
Penicillin Cocktail - Featuring PiggyBack Rye 6 Year

CEDAR SMOKED BBQ OYSTERS
Black Truffle Grits

SS=—— = = COURSE2
OId Fashloned Featuring WhistlePig Old World Rye 12 Year

GRILLED BOAR CHOPS
Salted Caramel Bourbon Glaze, Foie Gras Risotto, Roasted Romanesco

=~

.. " = COURSE3
~Featuring WhistlePig 18 Year Sherry Cask

= STICKY BBQ BEEF SHORT RIB
Smoked Splced Apple Glaze, Warm Potato Bac:on Salad

= =  DESSERT ==
ST Featurmg The Boss Hog XII Feather & Flame
TOFFEE PUDDING

Salted Bourbon Gelato & Brown Sugar Cinnamon Syrup -

v~ <1 DUKES

STEAK HOUSE’




