
CAF E  DUP ONT
May 3rd, 2024

          Artisan Cheese Plate   22
green hill brie | red dragon | burrata | beemster 18 month
 drunken goat | bayley hazen blue cheese | alpha tolman

Cafe Dupont Charcuterie   30
foie gras torchon | duck breast pastrami | smoked pork belly | fried farmer's egg

shaved prosciutto | pork & rabbit terrine | smoked pork tenderloin

Steen's Glazed Pork Belly   16
sautéed red cabbage | bayley hazen blue cheese | candied pecans 

Classic Tuna Niçoise Salad    18
blistered cherry tomato | haricot verts | fingerling potato | frisée lettuce | olives

grated farm egg | creamy herb vinaigrette

Seared Foie Gras   24
sweet potato cornbread | blood orange gastrique | cranberry walnut chutney

Roasted Beet Salad   12
apple dijon mustard vinaigrette | organic butter crunch lettuce | frisée

house made farmers cheese | candied pecans | parmesan tuile  

Jumbo  Smoked Salmon Cake  14
oyster mushroom remoulade | foraged ramp & corn relish 

Fried Oysters & Okra   18
cayenne beurre blanc | horseradish crème fraîche | soy reduction

_________________________________________________________________________________________________________________________________________________________

Farm-to-Table Vegetable Tasting   28
fried green tomato | grilled asparagus | sous vide beets | haricot verts

poached fingerling potatoes | fried okra | roasted parsnips

Grilled Smoked Ribeye   58
  rosemary potato souffle | broccolini | veal reduction | black garlic compound butter

Grilled Wester Ross Salmon   42
crawfish & butternut risotto | black garlic butter vinaigrette | microgreens | fried leeks

Grilled Double Cut New Zealand Lamb Chops    43 
bacon leek bread pudding | sauteed haricot verts | blackberry apple mustarda | mint crème fraîche 

Sweet Tea Brined & Corn Bread Stuffed Duroc Pork Chop   40
sweet potato hash | organic swiss chard | veal reduction | cranberry & golden raisin chutney 

Pan Seared Large Sea Scallops   47 
 spring farro salad | citrus caper burre blanc | cornmeal crusted lions mane mushrooms

Buttermilk-Fried Joyce Farms Chicken Breast   30
truffled creamed potatoes | lemon beurre blanc | grilled large asparagus

 Braised Short Rib  46
herbed spaetzle | sous vide baby carrots | green peas | braising jus

_________________________________________________________________________________________________________________________________________

Checks may be sp lit  up to  four ways.
Raw or undercooked foods may increase  the  ri sk  of foodborne i l lness.

113  20th  st reet  north |  b irmingham,  al  35203  |   205.322. 1282  

DWF


