
 
 

Call for Reservations (817) 579-6868                                                                Menu $50.00  With Wine Pairings $75.00  

 
ONE  

 
Roasted Corn Bisque, Milk Chocolate Ganache, Shaved Callebut 68% 

 
 
 

Sauterne Infused Sweet Tomato Soup, Crème Fraiche 
 
 
 

TWO 
 

Tableside Tournedos of Prime Beef 
Port Cocoa Glace de Veau, Twice Baked Potato, Verts and Fried Enioki  

 
 
 

Grilled Salmon 
Chocolate Cranberry Chutney, Gingered Carrots and Leeks, Israeli Cous Cous 

 
 
 

Rosemary Dijon Crusted Pork Tenderloin 
Rosemary Chocolate Demi Glace, Tom’s Mom’s Pink Mashed Potatoes, English Peas & Pearl Onions 

 
 
 

THREE 
 

Gran Marnier Soufflé 
White Chocolate Crème Anglaise, Fresh Raspberries 

 
 
 

Bittersweet Warm Molten Chocolate Cake 
Mixed Berries, Superfine Sugar 


