
First Course

Second Course

Third Course

House Salad
Tomatoes ~ Red Onion ~ Carrots ~ Cucumber ~ Red Wine Vinaigrette

She Crab Bisque
Lump Crab ~ Sherry   

Classic Caesar
Romaine ~ Croutons ~ Shaved Parmesan ~ Caesar Dressing  

Fried Shrimp
Boursin Risotto ~ Roasted Malibu Carrots ~ Sweet Chili Aioli  

Grilled Tuna 
Chili Oil Marinated ~ Shallot ~ Chili Thread ~ 

Watermelon Radish ~ Duck Fat Caramelized Fennel Confit ~ Citrus Gastrique 

Scallop Carbonara
Bucatini Pasta ~ Spinach ~ Black Truffle ~ Pancetta ~ Parmesan

Salmon
Forest Berry Chutney ~ Boursin Risotto ~ Garlic Spiked Spinach

Grilled Chicken & Quinoa 
Avocado ~ Sugar Snap Peas ~ Heirloom Tomato ~ Corn & Pineapple Salsa  

Spinach Dahl 
Masala ~ Lentils ~ Onion ~ Garlic ~ Coconut 

Milk ~ Basmati Rice ~ Pickled & Crisp Onion ~ Yogurt  

Key Lime Pie

Peanut Butter Pie

Ice Cream or Sorbet

Fried Oysters 
Calabrian Chili Spiked Honey Drizzle ~ Pineapple & Corn Salsa  

Fried Shrimp
Sweet Chili Aiolii ~ Harissa Spiked COcktail  

Baked Halibut 
Tomato Consommé ~ Crispy Quinoa ~ Basil ~ Heirloom Tomato  

Filet
Beef Tenderloin ~ Warm Spinach, Oyster Mushroom & Butternut 

Squash Salad ~ Duck Fat Caramelized Fennel Confit ~ Raspberry Gastrique


