colossal seafood cart
) ALASKAN KING CRAB BROILER CLAW (Bering Straight)
ON MEXICAN WHITE SHRIMP (sea of Cortez)

CRACKED PACIFIC DUNGENESS CRAB (Puget Sound)

THE MAN:

breakfast ——
FRESH SPRING FRUIT

yogurt, housemade granola, assorted berries
FARMERS MARKET BREAKFAST BREADS
FRESH SQUEEZED JUICE

COFFEE & TEA

table drops———
RANCH BOMBS

ranch flavored cream cheese, wrapped in a wonton,
fried crispy with jalapeno honey

sushi bar ———
MADE-TO-ORDER NIGIRI, SASHIMI,
HAND ROLLS & MAKI

bluefin tuna, hamachi, sake, sea urchin, kampachi,
sea scallops, sweet shrimp, seruga caviar,

shaved white truffles, assorted maki, pickled ginger,
low sodium soy sauce, tamari &

fresh grated wasabi

lo mein ———
ASIAN MARINATED CHICKEN THIGHS OR
VEGETARIAN

wok fried lo mein egg noodles, sugar snap peas, sSnow peas,

carrots, celery, mushrooms, Thai chilies, cilantro,
sweet peppers & onion, scallions
tossed in sake, soy & ginger glaze

meat & cheese market
BEEF JERKY

LOCAL & IMPORTED MEATS

Salamettis, mortadella, hot coppa, dry Italian salami,
Kentucky Ham, local jams, jellies, compotes, chutneys,
assorted dried fruit & nuts

LOCAL & IMPORTED CHEESES

Sage Derby, sharp cheddar, Point Reyes blue cheese,
Gruyere, Parmigiano Reggiano, Jarlsberg, taleggio, Mt. Tam,
Toma truffle, red windsor, red leicester

WHOLE HEAD ROASTED CARAMELIZED
CAULIFLOWER

hand carved, ricotta feta dip, tzatziki sauce,
warm grilled pita bread

salads
"THE IVY SALAD"

arugula & field greens, roasted yellow beets, zucchini,
sweet corn, carrots & scallions, balsamic glaze

HEARTS OF ROMAINE &
FRIED MORTADELLA SALAD

frisée, toasted pistachios, lemon zest, ciabatta crumbs,
champagne pistachio vinaigrette

char grilled breads ——
ASSORTED BREAD

brushed with olive oil, garlic, basil, rosemary & chives
lavosh, grissini & wasa

*ALL ITEMS SUBJECT TO CHANGE

LIVE COOKED LOBSTER (Nova Scotia)
atomic cocktail sauce, Paddle Fish mustard sauce,
assorted local hot sauces, fresh seaweed,

saltines & oyster crackers

boba tea

THAI TEA BROWN SUGAR AGAR BOBA
STRAWBERRY MATCHA LATTE
LEMONGRASS PANDAN TEA WITH JELLY

hand pulled noodles ———
CHINESE CHICKEN NOODLE SOUP

chicken stock

SCALLOPS AND PRAWN NOODLE SOUP
lobster bisque

VEGAN NOODLE SOUP

with bean curds, carrots, shitake mushroom & broccolini

spit roasted handhelds ———
SLOW SPIT ROASTED BBQ PORK BELLY

asian chinos slaw, folded bao buns

BRAISED HODO TOFU

asian chinos slaw, folded bao buns
FORTUNE COOKIE'S & ALMOND COOKIES
SMASHBURGER SLIDERS

USDA Prime ground chuck, American cheese, red onion,
tomato, sweet pickles, Louisville secret sauce,
buttered & toasted brioche

carving table
STANDING TOMAHAWK

slow smoked garlic, black pepper & Prague powder,
caramelized cipollini onions,

fire roasted chantrelle, oyster & shitake mushrooms,

fresh grated horseradish cream & house made steak sauce

2LBS COLOSSAL TASMANIAN LOBSTER TAILS

garlic, black pepper, sea salt, nutty brown butter & lemons

SMASHED VINEGAR POTATOES

crispy russets drizzled with an oil free red wine vinaigrette

levy signature desserts
CAKES, PIES & CANDY

chocolate paradise cake, rainbow cake, Eadie’s carrot cake
lemon meringue cake Kentucky butter cake,

chocolate lilies, buttermilk pie with pickled blueberries,
bourbon balls, modjeskas caramels

COOKIE COLLECTION

red velvet, carrot cake, lemon meringue, chocolate paradise

NOSTALGIC CANDY BAGS
Hot Tamales®, Lemon Heads®, gummy bears, Pixie Sticks®
malted milk balls, Mike & Ike®, Sour Patch Kids®

PASSED DERBY 152 MILKSHAKES
Fireball, Junior Mint®,
Reese’s Peanut Butter Cup® & strawberry
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