
        

Holiday Dinner Blackboard    

December 24 and 25, 2015  

 

Duck Confit Salad / brussels sprouts / pomegranate / orange / pinenuts / soy 

vinaigrette /18 

Hamachi Ceviche / yuzu / chives / togarashi / sesame oil / 18 



CAB Prime 16 oz NY Steak / mushroom escabeche / chimichurri / 55 

Pan Roasted Local Black Grouper / braised white beans / chorizo /   45 



Charred Baby Carrots / goat cheese / hazelnut crumble / 13  

Celery Root & Parsnip puree / truffle shavings / 14 

 

Valrohna Chocolate Eclair / raspberry / white chocolate sauce / vanilla ice cream / 12 

 

Guava Bread Pudding / toasted pecans / cream cheese ice cream / 12 

 

 

Prix Fixe Blackboard Menu  

  

Three Courses $80 

Select one appetizer, main course, side dish, and dessert from above choices. 

No substitutions please. supplemental charges may apply. 

 

   

 


