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Welcome Drink: One Cool Cucumber          

Grand Tasting: Lunetta Prosecco

H O R S  D ’ O E U V R E S
Avocado Vichyssoise 

Pickled Vegetables Crudité
Kim Crawford, Sauvignon Blanc, New Zealand

F I R S T
Beets + Berries & Beans

French Beans | Anasazi Beans | Watermelon Radish | 
Blackberries Almonds | Lemon Ricotta
Louis Jadot, Bourgogne Blnac, France

  S E C O N D
Braised Pork Belly

White Cheddar Polenta | Heirloom Popcorn | Sherry 
Mustard Glaze

Pascal Jolivet, Sancerre, France 

 T H I R D
Surf + Turf

Sliced Tenderloin & Stone Crab Enchilada
Butternut Squash + Baby Potato Hash

Four Graces, Pinot Noir, Willamette Valley

 

D E S S E R T 
Cinnamon Bun

White Chocolate Icing | Pecan Maple Syrup
Pacific Rim, Twin Vineyards, Gewurtraminer

This year for Savor the Avenue, Gary Rack combined his two Delray Beach locations  
to offer a one-of-a-kind duo menu to experience both concepts. 

Gary Rack’s Farmhouse Kitchen is the second location to its 
flagship store in Boca Raton. This restaurant model is crafted 
on a philosophy in which the management team takes pride: 
respecting the guests, honoring the environment and supporting 
local purveyors. Farmhouse Kitchen serves "just-good-food." 
Situated on the Avenue, Farmhouse Kitchen is known for its 
popular Saturday and Sunday Brunch (9 a.m. to 3 p.m.) and happy 
hour every day at 3 p.m.

204 E. Atlantic Ave. | 561/266-3642 | farmhousekitchendelray.com 

RACKS Fish House + Oyster Bar is a New England seafood 
house featuring fresh, high-quality seafood paired with Prohibi-
tion-style cocktails. It features a unique, nouveau-nautical décor 
to match the responsibly sourced ocean-to-table menu. Racks 
Fish House is known for its buzz-worthy daily happy hour from  
4 p.m. to 7 p.m., which includes 50-percent off select drinks. 

5 S.E. Second Ave. | 561/450-6718 | racksdelray.com

Lemongrass Delray Beach has been the place to go for Thai, 
Japanese, sushi and Vietnamese since opening. With all rolls 
and dishes made to order, the chefs can create just about 
anything to your liking. The notable wine and sake list provides 
the perfect pairing to any entrée. Zagat 2004–2008: “Excellent”; 
Sun-Sentinel: Top 10 Asian Restaurants in Florida; Florida Trend: 
Best New 20 Restaurants in South Florida. 

420 E. Atlantic Ave. | 561/278-5050 | lemongrassasianbistro.com

A P P E T I Z E R
Homemade Vegetable Dumplings

Lobster Shrimp Shumai

S A L A D
Morikami Salad

Kale/Romaine/Enoki/Tomaotoes/
Sesame Dressing

E N T R E E
Masaman Kea 

Lamb stewed for 8 hours/Thai Masaman Curry/Potatoes/
White Onions/Cashew Nuts/Roti

OR
Goong Makham

Grilled Jumbo River Prawn/Tamarind Reduction/Shallots/Micro 
Cilantro/Spicy Lime Chili Dressing

OR
7 Premium Servings

You will venture through 7 raw premium sushi each 
accompanied with the chef’s personal creation/Each piece of 

sushi garnished and seasoned to perfection 
D E S S E R T

Japanese Macha Creme Brûlée 

$120 per guest plus tax and gratuity

Escape into Delray!  Inspired by Death or Glory's tiki bar, 
nestled behind the nearly 100 year old Falcon House, Chef 
Daniel Dore has crafted a four course tiki dinner with tiki 
cocktail pairings by Ayme Harrison.  Bright flavors and 
beautiful presentation will have you savoring the Ave, tiki style.

F I R S T
Atlantic rock shrimp ceviche

Paired with a guava punch

S E C O N D
Pineapple pork belly huli-huli

Paired with a Jet Pilot cocktail

  T H I R D
Asian style short rib and soba noodle salad with 

cashews
Paired with a cashew orgeat Mai Tai

  F O U R T H
Coconut Haupia

Paired with a coconut fat washed Daiquiri

$120 per guest plus tax and gratuity

$140 per guest plus tax and gratuity


