
EASTER 2023
COURSE ONE

curry cauliflower bisque
garam masala chickpeas, mint crème fraiche

grilled caesar salad
grilled baby romaine, caesar vinaigrette, slow-roasted tomato, parmesan

kenny’s farmhouse cheddar spoon bread
louisiana crawfish, fava bean-mushroom fricassee, crawfish boil vinaigrette

benton’s country ham & biscuit
black pepper-buttermilk biscuit, house strawberry jam, pimento cheese

 mixed lettuces
shaved carrot & radish, gorgonzola, almonds, onion-buttermilk vinaigrette

 COURSE TWO
gulf shrimp & stone-ground grits

spicy smoked sausage, tomato-fennel broth, hot sauce mayo, herbs

chicken-fried steak & eggs
buttermilk-brined, grilled asparagus, black tru�e-pepper gravy, 

fried eggs, peppadew relish

citrus-herb cured salmon
house-cured scottish salmon, pickled egg, everything bagel, 

preserved lemon cream cheese, avocado, marinated vegetables

za’atar grilled lamb leg
goat cheese polenta, sweet peas & baby carrots, vidalia onion vinaigrette

spring vegetable risotto
mascarpone risotto, spring vegetables 

COURSE THREE
 carrot cake

cream cheese frosting, caramelized pineapple relish

mascarpone cheesecake
slow-roasted strawberries, vanilla whipped cream

flourless chocolate cake
raspberry sorbet, vanilla whipped cream

d e t t e
executive chef josh quick
120 north court street, florence, al
www.odettealabama.com •  256.349.5219

$40 per person


