
Prix Fixe $125

Artisan Bread
Wood fire grilled focaccia, citrus butter, maldon flake sea salt

Amuse Bouche
Hot & Cold Organic Hen’s Egg
Chives, sea salt, citrus cream

1st Course
C H O I C E O F O N E

Seafood Consomme
Pan roasted wild game mahi mahi, parisienne vegetables, green pea royal, 
dill oil

Lobster Ravioli
Seafood and dashi creme anglaise, salmon roe

Octopus Olivo
Achiote spiced octopus, quinoa salad, olive oil aioli, micro cilantro

Caprese Melon Salad
Compressed melon medley, buffalo mozzarella, fried basil, olive powder, 
micro herbs

Intermezzo
Cucumber & wasabi sorbet

2nd Course
C H O I C E O F O N E

Chef Clayton’s Signature Scallop & Wild Mushroom Risotto
Textures of risotto, exotic wild mushroom, citrus and bacon pangrattato

Pan-Roasted Yellowfin Tuna 
Truffle roasted seasonal vegetables, sambuca and herb pomme puree, 
seafood sauce supreme

12-Hour Braised Beef Short Rib
Glazed heirloom carrots, Caribbean sweet potato mousseline, fried 
parsnips

Brahman Lasagna
Homemade pasta, sweet potato, curry lentil ragu, pumpkin emulsion

3rd Course
C H O I C E O F O N E

White Chocolate Bavarois
Passion fruit jelly, exotic fruit salsa

Coffee Creme Brulee
Served with chocolate ice cream

Smoked Chocolate Ganache
Yuzu gel, homemade honeycomb, chocolate crumble, vanilla ice cream

Executive Sous Chef - Clayton Julien
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G R E AT E S T  AVA I L A B I L I T Y O F I T E M S O N O U R M E N U .  C O N S U M I N G R A W O R U N D E R C O O K E D M E AT S ,  P O U LT RY, 

S E A F O O D ,  S H E L L F I S H O R E G G S M AY I N C R E A S E YO U R R I S K O F F O O D B O R N E I L L N E S S .  A L L  P R I C E S I N C L U D E 

A N Y L O C A L TA X E S .  A  2 0 % S E R V I C E C H A R G E W I L L  B E  A P P L I E D T O A L L  C H E C K S .
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A N Y L O C A L TA X E S .  A  2 0 % S E R V I C E C H A R G E W I L L  B E  A P P L I E D T O A L L  C H E C K S .

MKT  

New Years Eve Features

Caribbean Lobster
Whole Caribbean lobster, wood-fired w/garlic herb butter, 
chef’s daily accompaniments.                                                                
          

Chops

Bison Ribeye 12 oz  40

Wagyu NY Strip 12 oz  115

Bone-in, dry aged, prime 16 oz  95

32 oz USDA Choice Tomahawk ribeye   165

*All steaks will be served with potato puree and wild mushroom 
demi-glace


