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Indulge your palate with modern American shareable plates, 
gourmet entrees and premium cocktails in a trendy, upscale 

atmosphere. Our unique name is derived from a blend of 
seven exotic sea salts used to season our prime steaks and 
enticing dishes, making them truly unforgettable. We pay 

attention to every detail, ensuring your dining experience is 
remarkable from the moment you step into Salt7 on Atlantic 

Avenue in beautiful Delray Beach.

32 S.E. Second Ave. | 561/274-7258 | salt7.com

F I R S T  C O U R S E
Tempura Zucchini Blossoms

English Peas, Seasoned Mascarpone, Carrot Ginger Puree

S E C O N D  C O U R S E
Gremolata Crusted Halibut

Fiddlehead Ferns, Lobster Beurre Blanc

T H I R D  C O U R S E
Grilled Prime NY Strip

Charred Tomato Compote, White Truffle Aioli,
 Braised Asparagus

D E S S E R T 
Meyer Lemon Tart

Swiss Meringue, Huckleberry, Ginger 

$150 per guest plus tax and gratuity

Rocco’s Tacos & Tequila Bar offers an authentic taste 
of Mexico in a fun, casual environment where guests 

can sample more than 400 varieties of tequila and enjoy 
guacamole made tableside. 

110 E. Atlantic Ave. | 561/808-1100 | roccostacos.com

F I R S T  C O U R S E
Local Caught Cobia Ceviche

Shaved Shallots, Radish Sprouts, Cucumber, Florida 
Orange Blossom Honey, Ginger Infused Mezcal Agua

Paired with Coconut Orange Margarita

S E C O N D  C O U R S E
El Taco Cubano

Garlic Mojo Pork Carnitas with Jamon Serrano, Spicy-
Sweet Pickled Cucumber Relish, Aged Manchego Cheese 

& Roasted Habanero Mustard
Served on Hand Ground Organic Blue Corn Tortilla

Paired with Rosé Sangria

T H I R D  C O U R S E :
Adobo Seared Filet Mignonette

Herb Goat Cheese Crust, Charred Jalapeño Creamed Corn, 
Sherry Braised Rainbow Chard 

Paired with Tequila Tasting Flight

F O U R T H  C O U R S E :
Florida Key Lime Margarita Pie

Graham Crust & Mango Sorbet
Paired with Extra Anjeo Sipping Tequila

$95 per guest plus tax and gratuity

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

F L Y . . .
Foie Gras Slider

Seared Hudson valley foie grass, caramelized onion pate, fennel slaw, 
pomegranate barbeque

Paired pinot Grigio Santa Margarita

B R E A T H . . .
Kaffir lime/lemongrass sorbet

S I N G  T O G E T H E R . . .
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

S M I L E . . .
S'mores' Mifredo

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

More preferred wine

$115 per guest plus tax and gratuity

Vic & Angelo’s Delray team is entirely dedicated to providing our guests 
with the very finest quality of Italian-American cuisine, accompanied 
with exceptional service and genuine hospitality.  Recently changing 

ownership, our number one goal is to share our vision of a premium class 
restaurant and serve amazing food with excellent service. This Savor the 
Ave, we are excited to showcase Chef Mimo D’Amore’s love, passion 
and skill for cooking.  It’s going to be an amazing night so save the date 

and join us at our table.

290 E. Atlantic Ave. | 561/278-9570 | vicandangelos.com

Welcome Cocktail by redemption bourbon

H O R S  D ' O E U V R E S
Seared Scallops D'Amore

Cauliflower Puree, Caramel Fennel, Truffle Caviar, Smoked Olive Oil Paired 
with Amelia Brut Rose, Crémant De Bordeaux, France

A N T I P A S T I
Duck Confit Tortelloni

Roasted Duck, Orange Zest, Foie Gras, Demi-Glace, Dry Fig, Sage Paired 
with Talbott Kali Hart, Pinot Noir, Monterey, California 

E N T R É E
Chilean Seabass

Truffle Mousse, Crispy Chicory, Citrus Reduction 
Paired with Whitehaven, Sauvignon Blanc, Marlborough, New Zealand

OR

Buffalo Filet 'Mignon'
Quinoa Parmigiano, Crunch Candied Walnuts, Dijon Mustard

Paired with Da Vinci, Chianti, Tuscany, Italy

D O L C E
Chocolate Rose Tiramisu

Rose Flower Tiramisu, Coffee & Coconut Reduction, Mixed Berries 
House Made Limoncello

$130 per guest plus tax and gratuity


