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Feast on delicious, gourmet comfort food at this outstanding
American gastropub, where the food is as important as the creative
cocktails, the selection of craft beer and the noteworthy wine list. This
wonderful, four-course meal will showcase gifted executive sous chef
Brian Cantrell's innovative cuisine, including refreshing salads; sublime
small plates; award-winning burgers; enticing chicken, steak and fish
dishes; and delectable desserts.

201 E. Atlantic Ave. | 561/276-3600 | theofficedelray.com

FLY...

Foie Gras Slider
Seared Hudson valley foie grass, caramelized onion pate, fennel slaw,
pomegranate barbeque
Paired pinot Grigio Santa Margarita

BREATH...
Kaffir ime/lemongrass sorbet

SING TOGETHER...
Duet of Duck

Duck leg confit and breast, parsnip puree,
“braised and glazed” kale, bulls' blood demi-glace

Duet Chanterelle crusted filet and Scallop
6 oz. filet mignon medallion, Gigantic Scallop, Chanterelle, brussels
and salsify ragout, loganberry caviar demi-glace
Choice of: Italian Barolo, French Rose or Napa Chardonnary

SMILE...

S'mores' Mifredo

Graham Sponge cake, bittersweet ganache, whipped marshmallow,
vanilla bean ice cream
More preferred wine

$115 per guest plus tax and gratuity



