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$ 5 5 | per person |

3-course menu includes appetizer, main & dessert
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chilled summer corn soup pork milanese

mango pico de gallo & chili oil BT signature grilled cheese $20

roasted red pepper and tomato soup

lemongrass & garlic shrimp

: n ch r biscui 1
coconut grit cake, smoked tomato salsa crawfish & house-made potato gnocchi bacon cheddar biscuits oo

apple butter
watermelon & peach salad

charred shishito, whipped mascarpone, baby lettuce BT veggie plate deviled eggs $9
chef’s special flavors

argentinian beef tenderloin skewers

sparkling week 8/25- 8/30
glass, flights, bottle specials

Wip ——

pineapple & blackberry cobbler
gingersnap crumble, vanilla ice cream

BT signature short rib
tiramisu “in a jar”
ladyfingers, coffee, italian cream, chocolate IR OO R

3-course menu in addition to our seasonal menu

***menu is at discount cash-based pricing*** W **menu subject to change due to availability of seasonal products***

*ltems may be raw or cooked to order. Consuming raw or undercooked me! arties of (8) eight or more we encourage a service charge of 20%, thank you




