
Magical Dining Month
AUGUST 23 - SEPTEMBER 30

DINNER $35
SELECT AN APPETIZER, AN ENTREE AND A DESSERT

Appetizers-select one

CLASSIC ONION SOUP
Rich Onion Broth, Sherry, Bubblin Gruyere, Croutons

BRUSCHETTA
Garlic-Rubbed Toasted Ciabatta, Vine-Ripped & Sun-Dried Tomatoes, Crumbled Goat Cheese, Age Balsamic

CRISPY CALAMARI
Flash-Fried, Calabrian Pepper Aioli, Crispy Zucchini & Sweet Tomato Chips, House Pomodoro Sauce

BROKEN CAESAR
Baby Romaine, Creamy Caper Dressing, Herbed Ciabatta Croutons, Parmesan Crisp, Imported White Anchovies

Entrée-select one

ROASTED CHICKEN PENNE
Broccoli, Sun-Dried Tomato, Baby Spinach, Toasted Pine Nuts, Parmigiano-Reggiano

GRILLED MAHI MAHI
Saffron, Risotto, Charred Pineapple & Mango Relish, Indian River Butter Sauce

STEAK N FRITES
Grilled Hanger Steak, Rojo Chimichurri, Arugula & Sweet Pepper Salad, Yuca Fries, Cilantro Aioli

RICOTTA GNOCCHI
Flash-Fried, Wild Mushrooms, Baby Spinach, Pecorino Cream Sauce, White Truffle Oil

Dessert-select one

GELATO TRIO
Vanilla, Sea Salt Caramel, Dark Chocolate Truffle

KEY LIME CHEESECAKE
Light Tangy, Kirsch Soaked Sponge Cake, Whipped Cream, Almond Tuille


