
TASTE OF THE GABLES
CHOOSE ONE FROM EACH COURSE

ARTICHOKE HEARTS

HAMACHI CRUDO

Roasted sweet pepper sauce, lime

Raw hamachi, citrus juice, olive oil

ENTRéE

RIBEYE CHICHARRON
Guacamole, fire roasted tortilla,

salsa cruda
ROCK SHRIMP

Spicy mayo, hanakatsuo, scallions

APPETIZER

GRILLED OCTOPUS
Spinach pesto, lime

FIRE & BONE TACOS
Grilled steak, roasted bone marrow,

lime, cilantro, onion, serrno

Whole branzino, olive oil, lemon

SKIRT STEAK 10 oz

ROASTED BRANZINO

Dessert
DUBAI LAVA CAKE

VASCO CHEESECAKE

Pistachio ice cream,
mixed berries

Mixed berries

$35 PER PERSON


