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J. Black’s Feel Good Lounge 
 

First Course 
(choose one) 

Gorgonzola & Apple  
Grape Tomatoes, Red Onions, Spicy Toasted Walnuts, Apples & Gorgonzolon Field Greens with Champagne 

Shallot Vinaigrette 
 

Fried Goat Cheese and Arugula  
Panko Crusted and Pan Fried Goat Cheese, Sautéed Portobello Mushrooms on a bed of Baby Arugula with 

Homemade Honey Mustard Dressing 

Entree Course 
(choose one) 

Steak & Arugula  
Ricotta & Goat Cheese with Cherry Tomatoes, Char-Grilled Beef Skirt Steak, Lime Vinaigrette tossed Baby 

Arugula & finished with Fresh Shaved Parmesan Cheese 

Shrimp Three Ways  
Two Prosciutto wrapped, Goat Cheese Stuffed Baked Shrimp drizzled with a Balsamic Vinaigrette, Two Beer 

Battered Shrimp with a Cayenne Pepper Aioli & Two Scampi Style Shrimp 

Dessert Course 
(choose one) 

Brownie Bites  
Warm Brownies Bites served with a warm berry compote and Amy’s Mexican Vanilla Ice Cream 

Coffee & Donuts  
Four made to order donuts dusted with cinnamon and sugar.  Served with Amy's Coffee Ice Cream 

 

Three-Course Dinner: $25 Per Person (also includes one complimentary side) 

*Pricing does not include taxes or gratuities 

 

A portion of proceeds benefit the Sustainable Food Center of Austin 


