
C H E F  D E  C U I S I N E  I A N  C L A R K  &  B A R M A N  G E O F F  P I N T E R
$ 1 2 5 / G U E S T

( G R A T U I T Y  I N C L U D E D )

COCKTAIL DINNERCOCKTAIL DINNER
5-COURSE MENU

F R I D A Y ,  M A Y  9  |  6 : 3 0 P M

5 2 5  S T .  J U D E S  D R I V E  •  L O N G B O A T  K E Y ,  F L  3 4 2 2 8



F I R S T  C O U R S E
seared sea scallop – five spice rub, pear vanilla compote, brie cheese, puff pastry

A N J O U  S P R I T Z
P E A R  I N F U S E D  R U M ,  A L L S P I C E  F A L E R N U M ,  P E Y C H A U D ,  B R U T

S E C O N D  C O U R S E
seared gulf scamp grouper – blood orange buerre blanc, fennel-grapefruit salad

A Z T E C  S A N D S
T H A I  T E A  I N F U S E D  T E Q U I L A ,  B L O O D  O R A N G E ,

C H E R R Y  I N F U S E D  A N T I C A ,  L E M O N ,  C A R D A M O N  B I T T E R S

T H I R D  C O U R S E
bacon wrapped pork tenderloin – savory apple-sweet potato cobbler, dark rum-dried fig reduction

B U R N T  S A G E
A G E D  R U M ,  S A G E - R E D  A P P L E  S Y R U P ,  P E T I T  G U R A R D ,  T O A S T E D  S A G E  L E A F

F O U R T H  C O U R S E
grilled teres major steak – thyme infused maine lobster mash, ruby port reduction, roasted asparagus

H I G H L A N D  S U N S H I N E
B R O W N  B U T T E R  W A S H E D  S C O T C H , G I N G E R  L I Q U E U R ,  L E M O N  T H Y M E  H O N E Y  

F I F T H  C O U R S E
white chocolate bread pudding – white chocolate chunks, toasted coconut,

macadamia nut, lavender créme anglaise
T H E  C O L O R  V I O L E T

U B E  I N F U S E D  V A N I L L A  V O D K A ,  L A V E N D E R  H O N E Y ,  C O C O N U T  C R É M E ,  W H I T E  C H O C O L A T E

on the menu


