CHEF'S TABLE

Red Star Tavern accepts reservations for groups of 8-16 people for our whole
rotisserie dinners at our chef’s table. Please reserve no later than 3 working days
prior to the day you wish to dine, and allow for at least three hours to complete
the meal. The whole rotisserie features a rotating seasonal menu.

Wine pairings are available.

The following menus are available for your requested date:

SUCKLING PIG DINNER

$55 Per person (s person min)
First

Sheldon’s Organic Greens
hazelnuts, dry jack, vinaigrette

Main

Whole Rotisserie Suckling Pig
citrus jus and salsa verde

Sides
Confit Fingerling Potato
Roasted Fennel
Rapini with Chile Flake

Dessert

Chef’s Choice

PRIME RIB DINNER

$60 per person (s person min)
First

Sheldon’s Grilled Radicchio
white anchovy dressing, olive bread

Main

Dry Aged Rotisserie Prime Rib
house worcestershire and horseradish

Sides
Roasted Sunchokes
Grilled Ramps
Whipped Potatoes

Dessert

Chef’'s Choice

Gratuity of 20% is applied to parties of 8 or more.



