
 
  

 
 
 
 
 
 

 
 

 

TASTING MENU 
 

 
 

 

 
 

PORTUGUESE OCTOPUS CARPACCIO 
SAFFRON VINAIGRETTE ~ WATERMELON~ BLACK OLIVE TAPENADE 

  

 

WHITE ATLANTIC ANNATTO SHRIMP  
TALLAHASSEE GRITS ~ SMOKED TOMATO ~ CUMIN LIME BUTTER  

 
 

FLORIDA FRESH FARMS KUROBUTA PORK BELLY 
PRESERVED ARTICHOKE~ CELERIAC PUREE ~ BALSAMIC  

 
 

ADOBO LAMB 
MOLE VERDE ~ PICKLED BEETS ~ SWEETBREADS 

 

 

ARTISANAL CHEESE ASSORTMENT  
SOTTOCENERE  (ITALY) ~ VINTAGE 5 YEAR GOUDA (HOLLAND) ~ FOURME D’ AMBERT (FRANCE) 

 

 

DOUGHNUTS 
GUAVA COULIS ~ LEMON CURD ~CREAM CHEESE 

 

 
 

CHEF’S TASTING MENU $95 
SOMMELIER WINE SELECTIONS $46 

  

 

  

  

 

 
 

  

  

  

CCHHEEFF--PPAATTRROONN::  NNOORRMMAANN  VVAANN  AAKKEENN  
 

 
 

 
 

““OONNEE  SSHHOOUULLDD  AALLWWAAYYSS  BBEE  AA  LLIITTTTLLEE  IIMMPPRROOBBAABBLLEE..””  

------  OOSSCCAARR  WWIILLDDEE  

  

  

MMEENNUU  IITTEEMMSS  AARREE  SSUUBBJJEECCTT  TTOO  CCHHAANNGGEE  WWIITTHHOOUUTT  NNOOTTIICCEE..  


