
Welcome Bite
Sweet Corn Croquette

prosciutto, calabrian aioli, parmesan

First Course
Rosewood Wagyu Carpaccio
arugula, charred lemon, black truffle,

horseradish crema, warm brioche

Island Creek Oysters
heirloom tomato granita, raspberry vinegar, 

lemon oil

Second Course
Gnocchi

tomato crudo, 
Mozzarella Company basil caciotta

Third Course
South Texas Nilgai Antelope

summer peppers, aged Asiago crust, salsa
verde

Dessert
Mystic Chocolate Mousse

Guest Takeaway Tweety Cookies
Camp Mystic’s classic cookie recipe


