REVEL DINNER MENU

Appetizers and Share Plates

Grilled Baguette with Chipotle Butter, Roasted Peppers and Brie - 6

Gumbo with Andouille Sausage, Shrimp, Chicken, Crispy Shallots and Rice - 9
Tortilla Soup with Avocado Whip, Corn and Poblano Sauté and Tortilla Hay - 7

Gold and Red Beet Salad with Chevre, Arugula, Black Olive Oil and Pecan Brittle - 9

Roast Apple Salad with Goat Feta, Red Onion and Buttermilk Dressing - 8

Tres Tacos
« Carne Asada with Cilantro and Pico de Gallo - 10
« Shrimp with Tomatillo Salsa and Lime Crema - 12
+ Pulled Pork with Coleslaw and Cilantro - 10
« Smoked Chicken with Chipotle Sour Cream and Tomatillo Salsa - 10

- Refried Black and White Beans with Avocado Salsa and Cilantro - 10
Cornmeal Crusted Chicken Wings with Revel Hot Sauce and Cherry Tomato Salad - 12
Jambalaya with Shrimp, Chicken and Peppers - 8
Ancho Rubbed Beef Ribs with a Wedge Salad and Blue Cheese Dressing - 12
Shrimp and Grits with Double Smoked Bacon, Roast Garlic, Parsley and Brown Butter - 12

Three Vegetarian Sopes (a thick dish-like fried tortilla made from corn flour) - 12
- Tomatillo, Caramelized Onion and Cotija cheese
- Roasted Peppers and White Bean Purée

. Caramelized Onion and Queso Fresco



Entrées
10 oz “AAA” Strip loin with Horseradish, Twice-Baked Potato and Revel Steak Sauce - 23
Roast Chicken Breast with Bacon-Braised Greens and Mac ‘n’ Cheese - 18
Blackened Halibut Steak with Succotash, Tomato and Red Onion Relish,
and Lemon-Parsley Butter- 19
Roasted Yellow Pepper Risotto with Poblanos, Goat Feta, Spinach and Pine Nuts - 15
Revel Burger with Double Smoked Bacon, Aged Cheddar, Herb Aioli - 13*
Pulled Pork Sandwich with Memphis Style BBQ Sauce and Coleslaw - 13*
Black Bean Veggie Burger with Cheddar , Avocado Salsa, Lime and Jalaperio Aioli - 12*

* All Served with Potato JoJo’s

Desserts
Maker’s Mark Chocolate Pecan Pie with Vanilla Ice Cream - 9
Tequila Creme Brulée with Lime and Vanilla - 7

Revel Mascarpone Cheesecake with Macerated Berries and Graham Cracker Crust - 8



