Florida Stone Crab & Jumbo Shrimp Platter
Mustard & Cocktail Sauce

DINNER

Slow Roasted Chilean Seabass
Grilled Artichoke, Charred Lemon & XVOO

Pan Seared Diver Scallop
Over Braised Short Rib Risotto

Vintage Port-Glazed Filet Mignon
Truffled Lobster Mash Potatoes, Vegetable Bouquetiere

Manchego & Chorizo Crostini

Olive Tapenade, Semi-Dried Cherry Tomatoes, Micro Greens

TO FINISH

Apple Beggar’s Purse
Cinnamon Anglaise, Biscotti Crumble




