-TaVe

of Austin ® 52 Week Food Frenzy

Bess Bistro

First Course
(choose one)

Herb Salad
Organic spring mix with hand-picked herbs, foasted walnuts, parmesan and ripe berries tossed in a raspberry
basil vinaigrette

Soup du Jour

Please ask your server for today'’s selection

Entree Course
(choose one)

Roasted Chicken

Roasted chicken with beurre rouge and fingerling potato hash

Bone -In Pork Loin
Niman Ranch pork over southern grits, coriander dusted carrots and red wine blackberry compote

Bess Steak Frites
Grilled top sirloin with a red wine compound butter and served with pomme frites

Dessert Course

Trio of Ice Creams
Please ask your server for today's selection

Rosemary Goat Cheese Cheesecake

Three-Course Dinner: $30 Per Person

*Pricing does not include taxes or gratuities

A portion of proceeds benefit the Sustainable Food Center of Austin
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