


Signature Cocktails, Henriot Brut Souvrain, Willakenzie Estate Rose

BRONZED KEY WEST PINK SHRIMP || HONEY MUSTARD

CAVIAR || CRÈME FRAICHE, LAY’S POTATO CHIPS

WAHOO CRUDO

citrus vinaigrette, jalapeño-cilantro avocado oil, micro radish

Passerelles, Anjou Blanc (Chenin Blanc), France, 2023

CHENIN STEAMED LOCAL JOE ISLAND STEAMED CLAMS

leeks, garlic, fresh herbs, chenin blanc, butter, grill ciabatta

Diatom, Chardonnay, Santa Barbara, 2023

baked bacon wrapped key west pink shrimp 

pepper bacon, brie cheese, key west pink shrimp, fig Riesling reduction, baby arugula

Copain Winery, Daybreak White Blend, Sonoma County,2024
tropical grouper
pan seared deep-water grouper, mango-basil risotto, passion fruit gastrique

Gran Moraine, Pinot Noir, Yamhill-Carlton, Willamette valley, Oregon, 2021
baked pompano en papillote

roasted cherries, duck fat braised swiss chard, maître d’hôtel butter

Hartford Vineyards, Zinfandel, Russian River Valley, 2021

harry’s chocolate mousse

rich and creamy chocolate, berry sauce, fresh berries, whipped cream

reception

C O N T I N E N TA L  K I T C H E N S

first course

second course

third course

fourth course

fifth course
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