
Heirloom
Tomato
Dinner

Chef John Castro, CEC

3101 Bardstown Rd.
Louisville, KY 40205

502.456.0980



Amuse
Three Bites

Cucumber, Tomato, Mango, 
Candied Lemon, Ginger, Aromatics

Mozzarella, Tomato Powder, 
Balsamic, Garlic Foam

Mediterranean Dry Shot of Tomato, 
Peppers, Olives, Garlic, Capers, Herbs

Wine Pairing: Cava Spanish Sparkling

Soup
Heirloom Tomato Soup with 

Grilled Cheese Sandwich

Salad
Spicy Greens, Fried Country 

Ham Crumble, Variety of Tomatoes, 
Green Goddess Dressing

Wine Pairing: Seven Daughters White Blend

Fish
Scallop Madagascar, 
Fried Green Tomato, 

Green Peppercorns, Tomato, Cream

Intermezzo
Naked Tomato Discussion

Wine Pairing: Haymen and Hill 
“The Interchange” White Blend

Entrée
Flat Iron Steak, Red Sorrel, 

Tomato Barley Pilaf, Red Wine Jus

Wine Pairing: St. Francis “Claret” Red Blend

Dessert
Tomato Melba on French Toast

$55 per person
$75 with wine pairing (4 glasses)


