
AUGUST
W E L C O M E  B I T E S

D e s s e r t

C o u r s e  T h r e e

Butter  Poached Lobster ,  Tempura Shishi to ,  Cri spy Corn,  Chives

C o u r s e  O n e
S W E E T  C O R N  S O U P

C o u r s e  T w o
T O M A T O  C O R N  A N D  S T R I N G  B E A N  S A L A D
Black Pepper  and Pecor ino  Chiant i  Vinaigret te ,  Oregano,  Red
Onion 

T H A I  S T Y L E  M E L O N S
Ginger ,  Lemongrass ,  Coconut ,  Pick led  Chi l i s ,Toasted  Peanut ,  
Nuoc  Cham Granita ,  Fresh  Fr ied  Shal lot ,  gar l i c ,  and Herbs

I N T E R M E Z Z O

G R I L L E D  H O N E Y  G L A Z E D  P O R K  L O I N

M a i n

Colorado Green Chi l i ,  Epazote  Chochoyotes ,  
P ick led  Red Onion Slaw,  Black  Lime,  Queso  Fresco

H O R C H A T A  P A N N A  C O T T A
Peach Sorbet ,  Dark Chocolate ,
Guaj i l lo  Chi l i  and Vani l la  Bean Caramel ,
Pepi ta  Br i t t l e  

R E V I V A L  K I T C H E N  2 0 2 6

$ 1 1 0  p e r  p e r s o n
( p l u s  t a x  a n d  g r a t u i t y )


	AUGUST
	WELCOME BITES
	Course One

	SWEET CORN SOUP
	Butter Poached Lobster, Tempura Shishito, Crispy Corn, Chives
	Course Two
	TOMATO CORN AND STRING BEAN SALAD

	Black Pepper and Pecorino Chianti Vinaigrette, Oregano, Red Onion
	Course Three
	THAI STYLE MELONS

	Ginger, Lemongrass, Coconut, Pickled Chilis,Toasted Peanut,  Nuoc Cham Granita, Fresh Fried Shallot, garlic, and Herbs
	Main
	GRILLED HONEY GLAZED PORK LOIN

	Colorado Green Chili, Epazote Chochoyotes,  Pickled Red Onion Slaw, Black Lime, Queso Fresco
	Dessert
	HORCHATA PANNA COTTA
	Peach Sorbet, Dark Chocolate, Guajillo Chili and Vanilla Bean Caramel, Pepita Brittle
	$110 per person (plus tax and gratuity)
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