
 

DRINKY TIME
China China

Woodford reserve bourbon . Campari . mint . lemon split
or

Shaken Grapefruit + Cranberry Martini
Grey goose vodka . cranberry . vermouth .  chilledpink grapefruit juice 

or
Seek Forgiveness  

Briottet creme de framboise . St-germain elderflower liqueur . limonata  

 BITES
Georgia black & blue

Georgia blue cheese . pumpkin & black truffle . pecan lavash . pumpkin seed
+

 Spicy sticky feather
Sriracha blinis . maple syrup  glaze . crispy chicken skin

+
Mouth Grab

foie gras confit  . kumquat marmelade . green peppercorn brioche 

DINNER 7:00pm
WAVE ONE  | CHEF BLACKIE

Hom Sui Gok 2
candied pork belly . gochugaru spiced fogo island shrimp

jimica + peanut slaw . pun chun mirror
+

Ricotta + green pea + roast garlic ravioli 
brown butter poached . confit  salsify . demi-dasie 

17 Grenache Blend . Domaine Des Aspras . France

WAVE TWO  | CHEF SPENCER

Moked fin fish . herb salad
aji amarillo butter . grilled toast . trout roe 

+
Braised beef rib

 sweet potato . coffee . chow chow
16 Primitivo di Manduria . San Gregorio. Puglia . Italy

WAVE THREE  | CHEF WEATHERS

Double smoked bacon jam
Idaho russet potato grits 

+
Forty day dry aged  striploin of beef 

beluga lentil risotto . pecorino + white truffle velvet 
17 Cabernet Sauvignon . Argento . Mendoza . Argentina

 WAVE SWEET | CHEF SPENCER | WEATHERS | BLACKIE 
 

Spice cake + coca cola braised pineapple
peanut brittle ice cream . chocolate ganache, brittle garnish

+
Rearranged apple brown betty

tasted oats . brown sugar . sweet butter 
 +

Eton tangerine mess
 hazlenut biscotti bash . macha tea crush meringue

espresso torched mallow
Coffee or Tea + still water by NeXT 

FOOD 
$115^ | per person includes cocktail + canapé reception

WINE WITH DINNER 
$38^ | three glasses of wine

NEXTFOOD.CA ^ Pricing is exclusive of tax + gratuity 

SPENCER GOMEZ
G e o rg i a  B o y  |  S o u t h e r n  B e l l e  |  A t l a n t a  |  G e o rg i a  |  U S A 

+  

BRENT WEATHERS
B .W. C u i s i n e  |  D a l l a s  |  Te x a s  |  U S A

+
MICHAEL BLACKIE

Yo u r  h o s t
Wednesday .  December 12th  

3CHEFS
    1DINNER

6:00 pm
Hang with the Chef’s including a interactive demo
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