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SEAFOOD | CRAFT COCKTAILS | RAW BAR

WELCOME TO RESTAURANT WEEK - 2017

$35PP PLUS TAX & GRATUITIES

=% FIDST COURSE

OYSTERS NUDE
Ask your server for a seasonal selection. Served with T.O.S. Hot Sauces.

MINI LOBSTER ROLLS
Yuzu-Mirin Pickles. Tobiko. Tempura Flakes.

MIXED FRIED SEAFOOD
Shrimp. Calamari. White Fish. Pee Wee Potatoes. Aji Amarillo Sauce.

CLOTHES PIN TACOS
Short Rib. Smoked Gouda. Caramalized Onion.

= ADD OALAD COURSE 37 -

SEASONAL SALAD

Oakes Farms Baby Gem Lettuces. Pomegranate. Cinnamon Roasted Squash.
Toasted Pumpkin Seeds. Chevre. Agrodolce Beets. Apple Cider Vinaigrette.

CAESAR SALAD

Baby Romaine Lettuce. Housemade Caesar Dressing Parmesan Cheese Crisp. Biscuit Croutons.

SECOID COURST 4

MAHI MAHI
Sweet and Spicy Papaya & Mango Pico. Coconut Rice. Bok Choy. Light Lemon Beurre Blanc. (Gulf Coast)

UNFILTERED APPLE CIDER SOUS VIDE BERKSHIRE PORK TENDERLOIN
Autumn Squash Puree. Agrodolce Red Cabbage. Asparagus. Bacon Granola. Maple Dijon Caramel Soy Glaze. (Iowa)

PAPPARDELLE PASTA & THYME BRINED CHICKEN
Brie Cream. Caramelized Onions. Apple Wood Smoked Bacon. Buttered Bread Crumbs. (Bell & Evans Farms)

GARGANELLI WILD MUSHROOMS

Garganelli Pasta. Wild Mushrooms. Cherry Tomato. Arugula.
Shaved Parmigiano Reggiano. Garlic Olive Oil. (Mushrooms - South Florida)

< DESSEDT

CREME BRULEE
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FRANCESCO CARVELLI - CHEF & CO-OWNER

“CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS”



