
D E V O U R  M E N U 
$ 4 0  p e r  p e r s o n

one selection for each course

F I R S T  C O U R S E 

Eas t  S t ree t  Sa lad vg g f

Mixed Greens / Roasted Sweet Potato / Apple / Goat Cheese / 
Blood Orange Vinaigret te

Warm Bur ra ta vg
San Marzano Tomato Sauce / Olive Oil-Sea Salt Crostini / Micro Basil

S E C O N D  C O U R S E 

Wood- F i red Sa lmon g f
Blue Crab Stuf fing / Maque Choux / Baby Spinach / Cajun Hollandaise

Fr ied Chic ken & Cornbread Waf f les 
Jalapeño-Blueberry Maple Syrup / Fresh Berries / Paprika Whipped Cream

Beef  Shor t  R ib  g f  (+$8)

Ancho Chili / Espresso / Whipped Yukon Potato / 
Bacon-Onion Apple Jam / Piquillo Pesto

Tomato - Saf f ron Orzo vg
Wood-Fired Mushroom / Cippolini Onion / Artichoke Heart / 

Basil / Grana Padano / Chili Crisp-Black Vinaigret te

T H I R D  C O U R S E 

Chocola te  Ter r ine vg
Chocolate Graham Cracker / Ganache / Blackberry Sauce / 

Black Raspberry-Cheesecake Ice Cream

Spiced Apple - Ginger  Cake vg
Pumpkin Whipped Cream / Salted Caramel / 

Apple Gastrique / Vanilla Ice Cream

vg – ve g e t a r ian  |   g f  –  g lu t en - f re e
*consuming raw or undercooked food may result in foodborne illness DEVOUR_U500124

®


