DINNER THE

FOUR SEASONS HOTEL
FALL 2017

ATLANTA
CHEESE CHARCUTERIE
MANCHEGO, aged sheep milk, spain .................... 6 JAMON SERRANO, dry cured ham, spain.............. 8
GREEN HILL, double créme, georgia...........cccoeuenenn. 7 DUCK PROSCIUTTO, pine street market, georgia....7
REYPENAER, aged gouda, netherlands.................. 6 WILD BOAR SALAMI, garlic, juniper.......c.cccovunee 8
THOMASVILLE, tomme, georgia........ccevevvininenenen.. 6 BRESAOLA, housemade air dried beef.................. 6
MOBAY, goat, sheep, grapevine ash, wisconsin ...... 8 LOMO, house made, lightly smoked pork loin ....... 6
ASHER BLUE, georgia .......cccovviiiiiiiiiinininininiinininn, 7 FOIE GRAS PATE, bacon, chicken liver................. 13
TASTING BOARD, served with lavash and traditional garnishes ..........cccoovviiiiiiiiiiiiiiiiiiie 32
SNACKS & SMALL BITES
OYSTERS OF THE MOMENT ...ttt ettt ettt e et e ettt en e e ettt eneneneaeaeaenenes mkt
BURRATA, pistachio butter, sorghum, toast.......cooiiiiiiiiiiiiiiiiiiiiii e 13
TODAY 'S CRUDO ....uiniiiiiiiiiii ettt ettt ettt e ettt enea e a e eeneneasananens 14
HAND CUT FRIES, jamon serrano, parmesan, roasted garlic @ioli ........cccvviiiiiiiiiiiiiiiiiiiiiiiiiininn, 10
MARGOT DEVILED EGGS, speck, smoked paprika .......cccoiiiiiiiiiiiiiiiiiiiiiiiiiiii s 8
CRAB TOAST, avocado coulis, roof top garden herbs, radish .........cccciuiiiiiiiiiiiiiiiiiiii e 15
COCONUT CURRY MUSSELS, toasted foccacia, SCAlliON ....oiiiiiiiiiiiiiiiiii ittt eieie e eeiinneeeeeannnns 16
GRILLED GA SHRIMP, carolina gold rice, freekah, hazelnuts, field peas..........cccoviiiiiiiiiiiiiiiiiiiiininnnn., 15
PAN SEARED PORK BELLY, peanuts, grits, beets, favabeans.......c.c.coooiiiiiiiiiiiiiiiiiii 14
GRILLED SPANISH OCTOPUS, marble potatoes, citrus, saffron @ioli..........cccocviiiiiiiiiiiiiiiiiiiiiiiin 18
"PRINCE AND THE PAUPER", sweet breads, crisp frog legs, ginger soy glaze, candied pecans, rice "grits" ........ 14
SEASONAL VEGETABLE .......ouiiinitiiiiiii ettt e et e e e e ettt e e e e e et e e enea e atenenenenaaaanens 13
"THE THREE TENENBAUMS", cauliflower, romanesco, broccoli, ricotta, caper vinaigrette, pine nuts................ 13
TAGLIOLINI CACIO E PEPE .....uinititiiiiiii ittt ettt ettt ettt e ettt enea e e eeneneneasasanens 14
YOUNG KALE CAESAR parmesan, croutons, sunflower seeds, anchovy dressing ..........cccccvviiiiiiiiiiiinininnnnnn. 1
SPINACH SALAD, dates, pomegranate, blue cheese, pumpkin seed vinaigrette ..........cccoovviiiiiiiiiiiiinn 14
PLATES
FISH OF THE MOMENT ...ttt ettt ettt ettt e et e e e et eneneasaaeenenes mkt
SEARED DIVER SCALLOP charred leeks, forbidden black rice, roasted garlic hollandaise, fresno chili................. 32
CRISPY HALF CHICKEN, roasted cauliflower, spiced yogurt, shaved squash salad ...........c.cccoeviiiiiiiiiiinininnn.. 24
BROWN BUTTER BASTED LOBSTER, roasted pumpkin and tarragon risotto, rice cracker,uni..........c.c.cooouiui. 32/54
CONFIT OF DUCK LEG, parsnip puree, caramelized celeriac, balsamic chocolate jus........c.c.coovviiiiiiiiiiiinn. 32
12 OZ NY STRIP, blue cheese spuma, smoked potatoes, shaved beet & arugula salad, aged balsamic................ 64
instagram / twitter: @barmargotatl www.facebook.com/barmargotatl

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



