
W A T E R M E L O N  &  T O M A T O  S A L A D

Heirloom Tomatoes, Watermelon, Feta, Fresh Herbs, Lemon Vinaigre�e

O R

M O J O  P O R K  R O L L

Slow Cooked Pork Shoulder, Pickled Onion, Cilantro Aioli, Crispy Pork Rinds

M M X X I I C O R A L  G A B L E S ,  F L O R I D A

C H O I C E  O F  S T A R T E R

C H O I C E  O F  E N T R É E

C H O I C E  O F  D E S S E R T

T H R E E - C O U R S E  M E N U  A V A I L A B L E  D U R I N G  T H E  M O N T H  O F  J U L Y  •  M O N D A Y  –  S A T U R D A Y  O N L Y

*Consuming undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness. 

Please inform us of any dietary restrictions, so we may do our best to accommodate your needs. 

$ 3 5  P E R  P E R S O N   P L U S  T A X  &  G R A T U I T Y

 

( )

O R

M O Z Z A R I T A  S T R A C C I A T E L L A

Shaved Asparagus, Lemon Zest, Local Honey, Cracked Pepper, Petite Herbs, Roasted Pine Nuts

P A N  S E A R E D  B R A N Z I N O

Slow-Cooked Tomato Orzo, Summer Squash, Zucchini Flowers, Shaved Fennel, Lemon

O R

C H U R R A S C O  S T E A K  F R I T E S  + $ 1 2

8oz Churrasco, Spiced Hand-Cut French Fries, Herb Bu�er, Garlic Aioli, Charred Scallions

O R

T H R E E  C H E E S E  S A C C H E T T I  P A S T A

Basil Pesto, Lemon, Asparagus, Padano Breadcrumbs

C I T R O N

Textures of Florida Citrus

O R

M I L K  &  H O N E Y

Locally Sourced Honey Comb, Cereal Milk Cremieux, Chocolate Crunch



W A T E R M E L O N  &  T O M A T O  S A L A D

Heirloom Tomatoes, Watermelon, Feta, Fresh Herbs, Lemon Vinaigre�e

O R

B L U E F I N  T U N A  T A R T A R E

Avocado, Chives, Citrus Crème Fraiche, Cilantro, Sweet Soy Sauce 

M M X X I I C O R A L  G A B L E S ,  F L O R I D A

C H O I C E  O F  S T A R T E R

C H O I C E  O F  E N T R É E

C H O I C E  O F  D E S S E R T

T H R E E - C O U R S E  M E N U  A V A I L A B L E  D U R I N G  T H E  M O N T H  O F  J U L Y  •  M O N D A Y  –  S A T U R D A Y  O N L Y

*Consuming undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness. 

Please inform us of any dietary restrictions, so we may do our best to accommodate your needs. 

$ 6 5  P E R  P E R S O N   P L U S  T A X  &  G R A T U I T Y

 

( )

O R

M O Z Z A R I T A  S T R A C C I A T E L L A

Shaved Asparagus, Lemon Zest, Local Honey, Cracked Pepper, Petite Herbs, Roasted Pine Nuts

S E A F O O D  R I C E

Octopus, Paprika Marinated Shrimp, Chorizo, Squid Ink, Olive Tapenade

O R

G R I L L E D  L E M O N  B R I N E D  C H I C K E N  B R E A S T

Roasted Corn, Yellow Squash, Chicken Jus, Rosemary-Scented Crispy Potatoes

O R

R O A S T E D  F A R O E  I S L A N D  S A L M O N

Braised Fennel, Carrot Textures, Quinoa Herb Tabbouleh, Orange Glaze

O R

G R I L L E D  N E W  Y O R K  S T R I P  + $ 1 5

Charred Broccoli, Asparagus, Peppercorn Jus, Fingerling Potatoes

C I T R O N

Textures of Florida Citrus

O R

M I L K  &  H O N E Y

Locally Sourced Honey Comb, Cereal Milk Cremieux, Chocolate Crunch
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