Summer 2026

Elegant Evening

Appetizer  (Choose One)

Beef Tartare

Classically Prepared Beef Tartare,
Shallot, Caper, Quail Egg Yolk, Dijon,
Black Volcanic Salt, Toast Points

Crab Cake
Lump Crab, Poblano, Red Onion,
Lemon Achiote Aioli

Gulf Shrimp

Citrus Poached Shrimp, Served Chilled,
Pineapple Jalapeno Chutney, Cocktail
Sauce
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Herb Whipped Ricotta
Creamy Herb Whipped Ricotta, Sourwood
Honey, White Balsamic Reduction, Warm
Sourdough

Mussels
Steamed Mussels In A Coconut Milk
Sriracha Broth, Scallion, Ginger, Yuzu

Salad OR Soup

Orange Fennel
Fresh Mixture Of Orange & Citrus,

Shaved Fennel, Baby Greens, Toasted
Macadamia Nuts, Citrus Vinaigrette

Watermelon & Feta

Prosecco Compressed Watermelon,
Creamy Feta, Tajin, Cucumber, Heirloom
Tomato

Burrata

Macerated Heirloom Tomato,
Balsamic Reduction, Black Volcanic
Salt, Crouton, Lemon Vinaigrette

(Choose One)

Coastal Stew
Slab Bacon, Russet Potato, Old Bay,

Whitefish & Shrimp, Fresh Herbs, Cream

Sausage & Tortellini

Sausage, Herbs, And 3 Cheese
Tortellini In A Fennel Cream Broth

Summer Tomato

Light Tomato Soup With Fresh Basil,
Shaved Parmesan & Sourdough Crouton




Entree (Choose One)

Whole Roasted Filet
Roasted Fingerling Potato, Black Garlic

Butter, Asparagus, Manchego, Cracked
EERReL

Harissa Swordfish

Harissa Spiced Swordfish, Crispy Potato,
Chorizo, Corn, Poblano & Hominy,
Chimichurri

Gulf Coast Risotto

White Wine & Parmesan Risotto, Clams,
Mussels, Shrimp, Citrus Beurre Blanc

Island Grouper

Seared Local Caught Grouper, Candied
Jalapeno, Jasmine Rice, Pineapple
Cucumber Salsa, Red Curry Coconut Broth

Seared Snapper

Red Snapper, Saffron Cauliflower Puree,
Seared Green Beans, Pickled Peppers,
Torched Green Onion, Radish, Dried Chili

Dessert (Choose One)

Lemon Bar

Lemon Curd, Shortbread Crust,
Blueberry Lavender Compote

“Tiramisu”

Espresso Brownie, Whipped
Mascarpone, Ladyfingers, Cacao

Bread Pudding

Banana Brulee, Brandy Caramel
Sauce, Toasted Walnut

Panna Cotta

Vanilla Bean Chilled Italian Custard,
Sugared Berries, Fresh Mint
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