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Caffé Luna Rosa is the Italian restaurant on the beach and 
the oldest Italian restaurant in Delray Beach. Awarded the 
Delray Beach Restaurant of the Year in 2014 and 2015, Caffé 
Luna Rosa offers an oceanview dining experience where 
great food and a great environment come together. 

34 S. Ocean Blvd. | 561/274-8898 ext.1 | caffelunarosa.com

M A I N E  L O B S T E R  &  S H R I M P  B R U S C H E T T A
 MAINE LOBSTER AND GULF SHRIMP TOSSED WITH HOUSE-MADE AIOLI 

AND SERVE ON A TOASTED CROSTINI

Spy Valley Sauvingon Blanc

R A D I A T O R E  C O N  T A R T U F I
 ROASTED MUSHROOM AND TRUFFLE SAUCE WITH HOUSEMADE 

RADIATORE PASTA

Ferzo Montepulciano D’Abruzzo

F O R E V E R  B R A I S E D  W A G Y U  S H O R T R I B -
 FRESH FLORIDA CORN RISOTTO TOPPED WITH SLOW ROASTED JACK-

MAN RANCH ORGANIC SHORTRIB AND BOROLO DEMI GLAZE

Red Blend Dimajo “Ramitello”

H E A T H  B A R  C R U N C H  C A N N O L I - C R I S P Y 
TRADITIONAL CANNOLI SHELL STUFFED WITH FRESH-MADE HEATH BAR 

FILLING SERVED WITH NUTELLA SAUCE

Graham’s Port

$135 per guest plus tax and gratuity

Che!!! is a new concept that brings authentic Argentinian 
specialties to Delray Beach. This family company has more 
than 30 years’ experience originating in Argentina and then 
in Spain. At Che!!! guests can enjoy the best Intracoastal 
views in Delray while having a cocktail in its patio bar and 
finishing with its delicious steaks. Everything is served in an 
inviting and friendly atmosphere. See you soon!

900 E. Atlantic Ave. | 561/562-5200 | cherestaurant.com

Welcome Signature Cocktail: “Amor” 

Champagne Served for Toast

F I R S T  C O U R S E
MINI EMPANADA, MINI SAUSAGE, MINI CHEESE TRIANGLE 

& MINI CHICKEN BROCHETTE

S E C O N D  C O U R S E
CHE!!! SALAD

BABY SPINACH,  CHERRY TOMATOES, MIXED NUTS, GOATS 
CHEESE, DRIED CRANBERRIES AND SLOW POACHED SHRIMP IN 

GARLIC –INFUSED OLIVE OIL

T H I R D  C O U R S E
FILET MIGNON

SERVED IN PORT SAUCE WITH POTATO GRATIN AND VEGETABLES

D E S S E R T
APPLE CRUMBLE

SERVED WITH VANILLA ICE CREAM AND FRUIT OF THE 
FOREST COULIS

$115 per guest plus tax and gratuity

Featuring fresh seafood delivered and prepared daily, City 
Oyster has a full sushi bar and a rotating selection of fresh 
oysters from both coasts. House-made desserts, pies, 
bread, crackers and pasta are fresh from our bakery above 
the restaurant. Our large selection of wines is recognized 
by Wine Spectator as one of the premier wine selections 
in the country.

213 E. Atlantic Ave. | 561/272-0220 | cityoysterdelray.com

Grand Toast: Tattinger, Brut, Reims, NV

F I R S T
Selected Signature Rolls from our Sushi Bar

Rose, Figuiere, “Magali”, Provence

S E C O N D
Classic Lobster Bisque

Chardonnay, Falesco, “Tellus”, Umbria

T H I R D
Chilean Sea Bass

Israeli Cous Cous and Vegetable “Fried Rice”
Sancerre, Domaine de la Rossignole, Loire Valley

D E S S E R T
Chocolate Nemesis

Flourless Chocolate Cake with Crème Fraiche

Baby Amarone, Zenata,”Alanera”, Veneto

$150 per guest plus tax and gratuity

50 Ocean Presents - Winter is Coming…

Above the iconic sports bar, Boston’s on the Beach, 50 Ocean 
features a sophisticated Old Florida atmosphere, panoramic 
ocean views and exquisite cuisine with exciting local influences 
presented by a knowledgeable and seasoned staff. 50 Ocean’s 
award-winning chef, Thomas Opt Holt, is a master talent at 
creating unique dishes, offsetting different textures and custom 
sauces in his signature seafood and meat dishes.

50 S. Ocean Blvd. | 561/278-3364 | 50ocean.com

W E L C O M E
OYSTERS, CLAMS AND COCKLES

Served on the wall, fire roasted cocktail sauce,
 lemons, horseradish

Choice of cocktail- Stallion Heart/ Stark and Stormy

I
GRAND PLATTERS OF CHARCUTERIES AND CHEESES
Frays pie, country pate, salted pork, wild boar salami, duck rillettes, 

parmesan, pecorino romano, manchego, high garden fruits, 
sugar almonds, jams, & honey

The Prisoner, Red Blend, Napa 2016

I I
DOTHRAKI GOAT EMPANADAS

Pickled mushrooms, preserved goat cheese, fermented aioli

I I I
ESOS SEAFOOD STEW

Lobster, shrimp, crab, cod, mussels, swank vegetables, saffron broth
Blindfold, White Blend, California, 2016

I V
HOUSE OF BOLTEN WHOLE PIG

Flayed and roasted, parsnip confit, roasted cauliflower, hassle-back 
butternut squash, marbled potatoes

Rombauer Chardonnay, Carneros, 2016 or Gary Farrell Pinot Noir, 

Russiona River valley, 2014

V
TOWER OF JOY

Assorted cakes and accoutrements

“White Walker”

 $149 per guest plus tax and gratuity


