
11th Anniversary

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. 
RACKS Fish House + Oyster Bar is a New England seafood house 
featuring fresh, high-quality seafood paired with Prohibition-style 
cocktails.  

$140 per guest plus tax and gratuity


