
3 Course  Pr ix  Fixe  M enu
Choice  of  one appet izer,  entree  and desser t .

Course 1o

Hamachi  Prosc iutto  and M elon
Prosciutto cured Hamachi. Fresh Melon. 

Caviar. Truffle Straciatella 

Baby  R adish  S a lad
Walnut Vinaigrette. Naval Oranges. Citrus Greens.

Green Sesame Aioli. Mimolette Cheese.

OR 

Course 2o

Shor t  R ib  R avio lo
Braised Short Rib. Pumpkin-Miso Raviolo. 

Rome Apples. Wild Mushrooms. Watercress.

OR 

Pan  S eared Grouper
Braised White Acre Peas. Florida Zucchini and Corn.

Horseradish Bechamel. Claml-Caper Relish. Romesco.

Course 3o

Chocolate  Ci t rus  Tor te 
Flourless Cake. Dark Chocolate Cremeux. Citrus Ganache. 

Blood Orange Coulis. Chocolate Crunch Rocher.
 

OR 

Eggnog Panna Cotta
Fermented Strawberry Jam. Local Honey.

Brown Butter Milk Crumble. Raw Chestnut. Berries.
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