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New Year’s Eve 2014 
 

O N E  
F L O U N D E R  T A R T A R  

Kohlrabi Pickles, Cornbread Croutons, Crispy Capers,  
and Georgia Olive Oil.  

Wine pairing: Éric Chevalier Chardonnay 
 

T W O  
W O K C  S I X  M O N T H  C O U N T R Y  H A M  

Pear, Sweetgrass Dairy Thomasville Tomme, Honey Comb,  
Black Pepper- Cheddar Crackers  

Wine pairing: Albinea Canali Lambrusco  
 

T H R E E  
S T U F F E D  Q U A I L  B R E A S T  

Smoked Bacon- Cornbread Stu�ng,  
 Sherry- Maple Gastrique 
Wine pairing: Qupé Syrah  

 
F O U R  

choose one: 
A M E R I C A N  R E D  S N A P P E R  

Carolina Gold Rice, Lady Peas, Collard Greens,  
Trotter Sauce 

Wine pairing:  Dunham Cellars, Lewis Estate Riesling 
 

R I B E Y E  M I G N O N  

Goat Cheese-Black truffle Grits,  
Parsnip Creamed Spinach, Olive Oil 

Wine pairing: Château du Seuil, Bordeaux 
 
 

F I V E  
S P I C E D  C H O C O L A T E  C A K E  

Sorggum Caramel Buttercream, Cashew Brittle 
Wine pairing: Domaine la Tour Vieille Banyuls 

 
 


