
 

  Frangelico mousse  

Seared duck breast set on stone ground 
 rosemary infused cheese grits, finished 

with a balsamic strawberry reduction 

 

 

 

Cornmeal crusted fried green tomatoes,  
finished with a shrimp remoulade sauce 

A refreshing summertime salad with fresh 
spinach, watermelon, strawberries, candied 
pecans and feta cheese drizzled with poppy 

seed vinaigrette 

Chilled Gazbacho with basil crème fraiche 

Each course will be expertly 
paired with a wine from 

The talents of Chef Niko 
Cutforth and Frank Joyner 

 

Jones Creek 


