Appetizers

Octopus Carpaccio $15
preserved lemon, cherry tomato,
pickled bell pepper, pickled cayenne, olive

Oysters Rockefeller $14

bacon, spinach, parmesan, breadcrumbs

Escargot $16

parsley crépe, mushroom duxelles,
english pea custard, garlic confit, mushroom

Crab Cake Mille Feuille $14

Green masala, pickled radish, cherry tomato

Mushroom Fondue Pommes Frites $14
swiss fondue, cremini,
shitake, fines herbs

3-Course Menu $46

(includes salad, entrée, & dessert)

First

Local Squash & Cardamom Soup

parsley, mint, toasted pepitas, cured orange

Caesar Salad
pickled red onions, parmesan, romaine,
croutons, pickled anchovy

Beet Tartare

watercress, persimmon, boursin cheese,
pistachio, orange vinaigrette

Apple Salad

mixed greens, pickled heirloom carrots,
pickled fennel, apple cider vinaigrette, walnut praline

*a 12% service fee will be added to all checks
to supplement all employee wages




Entree

Salmon
parsnip purée, braised fennel,
orange & watercress salad

Hen
sweet potato purée, heirloom carrots,
green beans, sun dried & green tomato relish

Braised Lamb
cauliflower, spinach, & mushroom gratin with mint,

pickled peppers, tomato jus

Smoked Pork loin
english pea purée, german potato salad,
green beans, apple au poivre

Flounder
fines herbes risotto, broccoli,
cherry tomato, saffron aioli

Club Cut New York Strip
smoked potato dauphine, celeriac puree, bleu cheese,
cherry tomato & arugula salad, demi-glace

Scallops
smoked pumpkin custard, confit leeks,
dehydrated olive in preserved lemon

Dessert




Spirits

Listed pricing is for a single 2 oz pour

Gin
Manifest 10
Tanqgueray Ten 12
Hendrick’s 12
Bombay Sapphire 11

Vodka
Grey Goose 12
Mainfest Potato 10
Ketal One 10
Titos 10

Whiskey

High West Double Rye 10
Basil Hayden Dark Rye 14
Willet Rye 15
Michter’'s Rye 12
Woodford Reserve 12
Angel’s Envy Bourbon 12
Hudson Manhattan Rye 10
Manifest 11
Crown Royal 10
Millam & Greene Bourbon 13
Reiger's 10
Maker’s Mark 10
Kentucky Vintage Bourbon 12
Willet Bourbon 14
Basil Hayden 14
Breckenridge
Rum Cask Finish 15
Old Bardstown Bourbon ¢
Slane Irish Whiskey 12
Old Portrero Rye 14

Scotch

Glenfiddich Fire & Cane 12
Jura Single Mallt
“Seven Wood"” 12
Monkey Shoulder 14
Highland Park 12 Year 16
Macallan 12 Year
Double Cask 21

Rum

Don Q Spiced 8
Manifest 10
Siesta Key Toasted Coconut 9
Ron Zacapa 23 14
Diplomatico Dark 12
Pilar Blonde 10
Mount Gay Eclipse 9

Tequila
Casa Noble Blanco 11
Mijenta Blanco 12
Bara-Cara Blanco 10
Don Julio Blanco 14
Lost Explorer Blanco 14
Don Julio Reposado 15
Tequila Ocho Reposado 15
Casa Noble Anejo 16

After Dinner
Lazaroni Amaretto 9

Irish Cream 6
Grand Marnier 13
Remy Martin VSOP 15




Featured Cocktails

Red Room $15

rye, tart cherry, ginger,
lemon, honey

Jungle Bird $14
rum, campari, lime, pineapple
Midnight
Manhattan $15

rye whiskey, sweet vermouth, amaro
South Florida Old
Fashioned $14
bourbon, papaya syrup, orange

bitters, cherry

Saturn $13

gin, velvet falernum, orgeat,
passionfruit, hibiscus, lemon

Normandy Spritz $13
normandy apple cider, cranberry,
ginger, lemon, sparkling brut

Cranberry Hibiscus
Margarita $12

tequila, cranberry, hibiscus, lime

Craft Beer

Citra Dream Hazy IPA 160z
$9
Captain Lawrence, Elmsford,
NY (7%)

Luminous Blurry Pale Ale
$8

Woven Water Brewery, Tampa,
FL (5.3%)

Crane Song Lager 160z $8
Cypress & Grove Brewing Co.,
GNV (4.5%)

Michelob Ultra $5

Magtoberfest Amber Ale $7
First Magnitude Brewing Co.,
GNV (5.7%)

Leather Jacket American
Porter 16 oz $8
Edmund’s Oast Brewing

Company, Charleston, SC
(6.5%)

Anytime Lemonade Shandy

$7
Deschutes Brewery, Bend, OR

(5%)

Stella Artois $5







