
Christmas Eve 2017
S U N D AY,  D E C E M B E R  2 4 T H ,  2 0 1 7   |   6 : 0 0  –  1 0 : 0 0  P. M .

PRIX FIXE MENU

STOCKING STUFFERS
PLEASE CHOOSE ONE

YELLOW FIN TUNA NIÇOISE SALAD 
Florida oranges  |  organic baby greens lettuce

cherry tomato vinaigrette  |  olive tapenade  |  salsa verde  |  soft boil eggs 

HALIBUT CEVICHE
spiced mango  |  coriander & tequila  |  tomato fondue  |  fresh passion fruit  |  citrus foam

HAITIAN PUMPKIN & GINGER BISQUE
local calabaza squash  |  roasted ginger  |  winter spices

SANTA’S GIFTS
PLEASE CHOOSE ONE

FLORIDIAN CIOPPINO
fresh shell fish  |  tomato consommé  |  aromatic vegetables  |  white shrimp  |  halibut 

CHRISTMAS “HAM” ~ PORK BELLY
stir fry koji pickled vegetables  |  confit kumquats  |  slow roasted & seared pork belly

vietnamese caramel  |  chicharrones  |  coconut kefir broth 

CARVED HOLIDAY TURKEY
buttered garlic mashed potatoes  |  green bean casserole  |  sage gravy  |  cranberry sauce

MADE BY LITTLE ELVES
PLEASE CHOOSE ONE

GINGERBREAD KEY LIME PIE
Floridian classic with a holiday twist

CHOCOLATE BOUCHÉ DE NOEL CARAMEL
a roulade of chocolatey goodness

chocolate sponge cake  |  chocolate mousse  |  dulce de leche  |  bittersweet chocolate sauce

$49 per person  
Price not inclusive of tax or gratuity 

Merry Christmas!


