


Signature Plated Dinner Menu    
Starting at 3 Courses $114++ per person, 4 Courses $126++, 5 Courses $138++, 7 Course-Tasting Menu $165++      
$150 Deposit Required    $700++ Minimum 
A server fee of $300++ will be added to all groups over 12 people  
++ Added to the per person price is 7% Sales Tax and 24% Service Charge
Menus can always be customized; per person pricing may be subject to change.  
       		*ALL options can be prepared to accommodate Gluten/Allergen Free
  Appetizers (select one)
· Baked Lump Blue Crab Bombs with Gumbo Jus and Pepper Relish
· Choctawhatchee Bay Shrimp, Southern Corncake, Roasted Poblano Crema, Smoked Tomato and Bacon 
· Lemon and Herb Butter Poached Spiny Lobster, Delicata Squash, Rock Shrimp Fricassee, Pepita Crunch
· Seared Sea Scallop and Bourbon Glazed Pork Belly, Brown Butter Apple, Sage, Butternut Squash Puree
· Hand-made Sweet Potato Gnocchi with Citrus, Local Mushrooms, Madeira Brown Butter, Asiago Tuille
· Duck Confit and Mushroom Tartlet, Caramelized Onion, Petit Salad and Cherry Gastrique
· Duo of Oysters: 2-Grilled with Andouille Creole Butter with Arugula, Blue Crab, Bleu Crumbs, and Lemon 
   2-Chilled with Mango and Candied Jalapeno Salsa with Tequila Lime Mignonette

      Salads (select one)
· Autumn Apple Salad of Shaved and Candy Roasted Honey Crisp, Local Greens, Pickled Shallots, Manchego, Crisp Prosciutto, Cider Vinaigrette
· Local Greens, Shaved Vegetables, Heirloom Tomatoes, White Cheddar “Croutons”, Bacon Vinaigrette
· Baby Romaine Caesar Salad with Shaved and Crisp Parmesan, Roasted Grape Tomatoes, and Creamy Peppercorn Dressing
· Roasted Red and Golden Beet Salad with Citrus, Whipped Herb Chevre, Baby Greens, Praline Crumble, and a Champagne-Citrus Vinaigrette

     Entree (select one)  *Ask for Supplemental Price for Florida Spiny Lobster to compliment any dish
· Pan-roasted Triple Tail with Blue Crab, Lentil Ragout, Roasted Cauliflower, Capers, Lemon Gremolata
· Gulf Grouper with Sweet Potato Risotto, Blistered Brussels Sprouts Petals, Parmesan-Shellfish Jus
· Braised Short Rib over Rosemary Potato Puree, Local Mushrooms, Crispy Leeks, Cognac-Peppercorn Jus
· Certified Angus Beef Filet with Creamy Potato Dauphinoise, Roasted Parsnips and Carrot, and a Red Wine-Horseradish Jus
· Carved Angus Beef Strip Loin and Royal Red Shrimp with Sweet Potato Puree, Roasted Broccolini and Pearl Onions, Charred Tomato Romesco, and Bordelaise

    Desserts (select one) 
· Warm Apple Mini Cakes with Brown Butter Crumble, Maple Drizzle, and Caramel Ice Cream
· Layered Key Lime and Mango Mousse with Almond-Graham Crumble, with Blueberry Preserves
· Baileys Tiramisu, Coffee Sponge, Espresso Chocolate Ganache
· Pecan Cheesecake with Maple Bourbon Chantilly
· Milk Chocolate Torte with Chocolate Chantilly and Salted Caramel
· Coconut Cake with Rum Glaze, Pineapple Compote, Whipped Coconut Ganache, Lime Chantilly



