
Feast of the Seven Fishes 
MIAMI STYLE

EAST COAST OYSTERS  
WITH CHERRY BLOSSOM MIGNONETTE

BACCALA CROQUETAS  
WITH SMOKED TOMATO JAM 

FRITTO MISTO  
CRISPY FLORIDA SHRIMP AND SQUID, SQUASH AND THEIR BLOSSOMS

—

FLOUNDER CRUDO  
WITH AVOCADO, CHARRED JALAPEÑO RELISH AND SMOKED TROUT CAVIAR

***

PUMPKIN AGNOLOTTI PASTA  
WITH STONE CRAB, BROWN BUTTER AND BLACK TRUMPET MUSHROOMS

***

GRILLED LOCAL FISH  
WITH WINTER CITRUS, HERBS AND A WARM HEIRLOOM TOMATO SALAD

***

WOOD ROASTED WHOLE PORK SHOULDER  
WITH CILANTRO AND BLACK GARLIC CHIMICHURRI 
(SERVES 4-6) $125 supplement (Limited availability)

—

DULCE DE LECHE BUDINO

BRIGADEIROS  
PISTACHIO, CHOCOLATE AND SALTED CARAMEL

Black Truff les are now in season and offered as a $30 supplement to selected menu items.

$85 plus tax and gratuity
Wine Pairing Available for $45

Christmas Eve
2019

Executive Chef 
B R I A N  VAU G H NFor your convenience an 18% gratuity has been added to the check.



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.
There is risk associated with consuming raw oysters. 
You are at greater risk of serious illness from raw oysters and should eat oysters 
fully cooked. If unsure of your risk, consult a physician.

It is a silly story. I was about thirty: A man phoned to say that he and I were 

making similar work and should meet. I always worry I might miss out on 

something so I agreed. When he arrived he told me his art consisted of stopping 

women in the street and asking them to sleep with him. Well he said, wasn’t 

one of my projects all about getting strangers to spend time in my bed? 

He told me he was taking me to a barbecue. I spent the whole evening playing the 

maid, grilling sausages, serving and cleaning up. Time goes by faster when 

you’re busy: Later he dropped me off outside my door. He leaned in to me and 

sought my lips. I pushed him away. “What makes you think I’d want to kiss you?” 

I protested. “Well, anyway, he answered, you eat like a pig”. 

Even today, after all these years, his words haunt me. I can’t remember a thing 

about him, yet he’s still sitting at my table”.

Le Porc / The Pig 
SOPHIE CALLE


