
 
3 Course Prix Fixe Dinner Menu - $59 Per Person 

Available Wine Pairing $32 

NO SUBSTITUTIONS. NO SPLITTING. NO OTHER DISCOUNTS ARE VALID WITH THIS PROMOTION.  

CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES. 

SOUP OF THE DAY 
Please Ask Your Server For Selection. 

 

BEET & GOAT CHEESE 
Golden & Red Beets, Herbed Goat Cheese, Field Greens 

Candied Walnuts, Bordeaux Cheery Vinaigrette. 
 

 

HOUSE MADE DONUTS  

Fried to Order, Assorted Berries & Toppings 
 

AFFOGATO  
Fresh Brewed Espresso, Vanilla Ice Cream 

Chantilly Cream, Pizzelle Cookie, Bittersweet Chocolate.   
 

ROASTED CHICKEN  
Half Roasted Chicken, Truffle & Lemon Herb Compound Butter 

Potato Puree, Roasted Carrots, Chicken Glace. 
 

FILET DIANE  
8 oz Beef Tenderloin, Brandy Infused Mushroom Sauce  

Stilton Blue Au Gratin, Grilled Asparagus, Demi.  
 

FLORIDA FLOUNDER  

Blue Crab Meat Stuffing, Roasted Corn & Black Bean Salsa 
Mango Gastrique, Lemon Butter Sauce.  

 

 

ADDITIONAL OFFERINGS   MAIN LOBSTER TAIL 21   |  GULF SHRIMP 8 (3)  

 


