DINNER MENU

THREE-COURSE PRIX FIXE DINNER
$40 PER PERSON

FIRST COURSE
P.E.IMussels
Coconut, Thai Chili’s, Cilantro, Sweet Potato

OR

Garden Salad

Mix Greens, Carrots, Cucumber, Fennel, Bell Pepper, Avocado, Red Wine Vinaigrette
OR
Short Rib Pappardelle
House Made Pasta, Lemon, Button Mushrooms, Oregano Panko Gremolata

SECOND COURSE
Herb Crusted Local Mahi
Green Papaya Slaw, L obster Beurre Blanc

OR

Espresso Rubbed Flat Iron

Pancetta & Roasted Potato Hash, Balsamic Jus
OR
Spring Squash Wrapped Tofu
Carrot & Ginger Emulsion, Soy Balsamic Reduction, Blistered Tomato

THIRD COURSE

Flourless Chocolate Cake
Black Cherry Compote, Grand Marnier Chantilly Cream
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SALT SEVEN . . . SALT SEVEN
Mix Berries, Fresh Whipped Cream
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