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FIRST

Manchego Panna Cotta
crispy Jamon Serrano | fig relish | local berry coulis (gf)

SECOND

choice of:

Creamy Potato Leek Bisque
Kaluga caviar | créeme fraiche | brioche toast | fresh chives

Plant City Strawberry and Beet Salad
tender baby spinach | chévre espuma | candied bacon walnuts | tomato basil vinaigrette (gf)

THIRD

Butter Poached Seabass
tomato red pepper chutney | blood orange beurre rouge | cauliflower purée | braised lacinto kale (gf)

FOURTH

Cast Iron Filet Mignon
pommes mille-feuille | Aleppo chili roasted carrot | pink peppercorn sauce au poivre (gf)

FIFTH

Rioja Infused Chocolate Cake
spiced poached pear | rich Belgian chocolate ganache | Chantilly cream

¢ ¢ ¢ 0+ ¢

** Although we plan to serve this menu, please note that all items subject to change based on availability. **
** We are happy to accommodate dietary restrictions and/or allergies with- minimum notice of 72 hours. **
$160 per person (beverages, tax and gratuity not included)
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