JOHNSON CHEF’S TABLE AT DENTON COUNTRY CLUB



MANCHEGO CHEESE   MARCONA ALMOND,  LOCAL HONEYCOMB 

BEET   MUSHROOM, COCOA, HUMBOLDT FOG, LOCAL PECAN 

SCALLOP   CUCUMBER, TROUT ROE, DUKKAH, YOGURT

QUAIL    HOMESTEAD GRITS, DUCK, FIG, ARUGULA, MESQUITE 

FOIE GRAS   DATES, PISTACHIO, VANILLA

VENISON   JUNIPER, PARSNIP, CHERRY, PEARL ONION, SORGHUM, OAK

    BEEF   POMME MAXIM, BABY HEIRLOOM CARROT, GREEN ONION, BLACK TRUFFLE 

MILK & HONEY

“S’MORES”   CAMPFIRE MARSHMALLOW, GRAHAM, CHOCOLATE, CARAMEL, COFFEE 







EXECUTIVE CHEF ANDREW BARLOW
