
 

 
 
 
 

 DINNER SEASONAL TASTING MENU 
 

Experience the distinctive flavors of winter in Florida, 
highlighting locally-grown seasonal ingredients,  

all-natural premium meats and Florida’s  
freshest seafood. 

 
4-COURSES 79++ 

WINE PAIRING (three 4oz servings) 35++ 
 

BEGIN WITH 
 

CORN & LEEK  
VELOUTÉ SOUP (V, GF)  

triple sweet corn, leeks, coconut milk, chives oil 
BLANC DE BLANC, LA FETE, 2021, St.Tropez, FR  

 
CONTINUE WITH CHOICE OF 

 

BEETS TARTAR (GF, N) 
goat cheese espuma, orange shallots vinaigrette,  

candied pecan 
SAUVIGNON BLANC, LOVEBLOCK, New Zealand   

 

FARMERS SALAD (VG, GF) 
heirloom tomato, fire-roasted corn,  

butternut squash, avocado, pomegranate, red onions, 
arugula, citrus vinaigrette 

PINOT GRIGIO, VILLA SANDI, 2021, Venezia, IT  
 

GRILLED JUMBO  
SUN SHRIMP TAIL DUET (GF) 

edamame puree, aji Amarillo, nori flakes 
CHARDONNAY, JORDAN, 2020, Russian River, CA  

 

FOLLOW WITH CHOICE OF 
 

 PAN SEARED  
LOCAL BLACK GROUPER (GF) 

ratatouille, beluga lentils, basil oil 
CHARDONNAY, JORDAN, 2020, Russian River, CA  

 

JUNGLE  
SEASONAL VEGETABLES CURRY (V, GF) 
 coconut lemongrass broth, kaffir lime,  

bamboo shoots, stir fried forbidden rice  
ADD GRILLED KEY WEST SHRIMP +8 

PINOT GRIGIO, VILLA SANDI, 2021, Venezia, IT  
 

SONNY’S FARM  
ROSEMARY LAMB SHANK (GF) 

organic mushrooms, winter vegetables,  
cippolini onions, cauliflower parsnip purée 

CAB.SAUVIGNON, HOOPLA, Alexander V., CA  

 

FINISH WITH CHOICE OF 
 

CITRUS OLIVE OIL CAKE  
orange blossom sabayon  

 

SEASONAL SORBET (V, GF) 
blood orange 

 
CHEF DE CUISINE: DIANA TANDIA 

  

ESSENTIAL INGREDIENTS 
 

We strive to provide you with only premium quality, 
clean and sustainably sourced ingredients,  

including specialty products from the following  
Florida farms & small businesses, as well as  

all-natural ranches and clean oils: 
 

BROOKS TROPICAL FARMS, Homestead, FL 
seasonal tropical fruits 

 

CAHABA CLUBS HERBAL OUTPOST, Odessa, FL  
micro greens and edible flowers 

 

GRATITUDE GARDEN FARM, Loxahatchee, FL 
organic oyster and lion’s mane mushrooms 

 

MICHAEL BOREK FARMS, Miami, FL 
heirloom tomatoes 

 

THE VILLAGES GROWN, Wildwood, FL 
hydroponic and aeroponic herbs, lettuces, tomatoes 

 

WISH FARMS, Plant City, FL  
organic blackberries, blueberries, strawberries 

 

LAKE MEADOW NATURALS, Ocee, FL 
organic chicken 

 

FLORIDA CATTLEMAN, Kissimmee, FL  
all-natural burger patties and ground beef 

 

GRASS RUN FARMS, Greeley, CO   
grass-fed and finished beef, antibiotic and hormone free 

 

SONNY’S (REGENERATIVE) FARM, Crestview, FL 
pastured lamb and chicken 

 

BLUEHOUSE SALMON, Homestead, FL 
farm raised Atlantic salmon  

 

SUN SHRIMP, St. James City, FL 
farm raised jumbo shrimp 

 

CAPRI ORGANIC BURRATA, Miami, FL 
handmade cheese with no preservatives 

 

SULLIVAN STREET BAKERY, Miami, FL 
handmade artisanal Italian-style breads  

 

OLIO VERDE EXTRA VIRGIN OLIVE OIL, Sicily, Italy 
100% nocellara del belice olives 

 
 

 


