THE ASHFORD

APPETIZER

House-MADE RICOTTA, FAVA BEAN-OLIVE SALSA, SOURDOUGH TOAST

SALAD oF LOCAL LETTUCE. SHAVED FENNEL, TOMATOES, CUCUMBERS, BUTTERMILK DRESSING

FAR EAST sPiceD HERITAGE PORK, sTEaAMED BAO BUNS, CILANTRO

ENTREE
cHiLl-LIME CHICKEN aAsADA, MEXICAN STREET POPCORN "GRITS", ICAMA SLAW, CHICKEN JUS
ROASTED VERLASSO SALMON, FENNEL CONFIT, OLIVES, ORANGE, TOMATO, SAFFRON COUSCOUS

carroT CAVATELLI, cARROT TOP-PECAN-GOLDEN RAISIN PESTO

DESSERT
PISTACHIO CAKE., cHANTILLY CREAM
pARK cHOCOLATE POT DE CREME. cHANTILLY CREAM

LEMON CURD. cRUMBLE. TOASTED MERINGUE

BROOKHAVEN RESTAURANT WEEK MENU, $50 PER PERSON PLUS TAX AND 20 PERCENT
GRATUITY, CHOICE OF ONE ITEM FROM EACH SECTION
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