WhistlePig Whiskey Dinner
The Georgian Rooms
December 5™, 2026

~RYE WHISKEY-

Hors D’oeuvre
Sea Island WhistlePig Piggyback Rye Cocktail
&
Smoked Duck Tartlet
Satsuma Marmalade, Cocoa Nib, Black Truffle

First Course
WhistlePig 12yr “Créme Briilée” Cask Finished Rye
&
Roasted Beet & Endive Salad
Whipped Goat Cheese, Bourbon-Poached Apple, Toasted Hazelnut, Rye—Maple Vinaigrette

Second Course
Sea Island WhistlePig 12yr Bespoke Blend Rye
&
Butter-Poached Maine Lobster
Roasted Sunchoke, Maple—Brown Butter Emulsion, Pickled Mustard Seed, Allspice Brioche
Crumb

Third Course
Sea Island WhistlePig 15yr Estate Oak Rye Single Barrel
&
Coffee-Crusted Ribeye Cap
Butterscotch-Glazed Parsnip, Tobacco Onion, Burnt-Orange Jus, Crisp Sweetbread.

Fourth Course
The Boss Hog XIII, “Golden Pharoah” Straight Rye
&
Citrus Caramel Cake
Brown Butter Cake, Citrus Cremeux, Maple-Date Caramel Sauce, Rye Whiskey Roasted Almonds



