
DINNER

goat cheese croquettes  /  membrillo marmalade

local fish crudo  /  pickled melon  /  olio verde

crispy oyster salad  /  avocado  /  chili  /  ponzu

fromage de tête  /  pickled cherries  /  brioche  /  pork jus

snap peas  /  ripped bibb  /  citrus vinaigrette

bacon wrapped dates  /  linguiça  /  manchego

 

roasted hanger steak  /  pole bean casserole  /  crispy onions

duck leg confit  /  frisée lardons salad  /  fried organic egg

mini clam bake  /  red bliss potatoes  /  sweet corn

gianduja mousse parfait  /  chocolate crumbs  /  candied hazelnuts

torrejas  /  maple caramel apples

assorted ice creams or sorbets
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tax, beverage and gratuity additional

LUNCH

hand picked market greens  / crumbled goat cheese / bing cherry vinaigrette

or

florida corn chowder  / pickled leeks / oven dried tomabrioche / zucchini pickles / pommes frites

or

chirashi bowl / marinated tuna / yellowtail / salmon / seasonal vegetables

homemade el ray chocolate chip ice cream sandwich

 or

summer lemon curd / marinated blueberries / crème chantilly

 


