
GR I L L ED  OC TOPUS  &
SHR IMP  B RUSCHE T TA

THE  OFF ICE

ROASTED TOMATO, SMOKED BACON, CAPERS, FENNEL, 
GARLIC, MANCHEGO HUMMUS, FOCACCIA ROUNDS




SAVOR THE AVENUE 2022

                                      RESERVATIONS: 
(561) 278-3796  0R   MARCELLO@THEOFFICEDELRAY.COM

NAPA VALLEY SAUVIGNON BLANC

T RUF F L E  C RAB  RAV IO L I

FRENCHED AIRLINE CHICKEN BREAST PAN SEARED IN NATURAL
JUS, BOILED PEANUT SUCCOTASH TARRAGON CREAM




COTE DE PROVANCE ROSE

T ARRAGON  CH I CK EN

HOUSE-MADE, VIOLET ASPARAGUS TIPS, SWEET CORN CREAM 



ST. FRANCIS MERLOT SONOMA

S EAR ED  NANTUCK E T  S CA L LOPS
SPRING TANGERINE SAUCE, BLACK RICE, SQUASH, 

TOASTED PINE NUT CRUMBLE 

CHALK HILL CHARDONNAY

COOK I E S  I N  A  J A R
VARIETY OF HOUSE-MADE COOKIES, COFFEE GELATO,

MARSHMELLOW SAUCE, CHOCOLATE SAUCE 

20 YEARS OLD PORT WINE

CLOCK IN CLOCK OUT W/ THE OFFICE

DOWNTOWN DELRAY BEACH

$150 PER PERSON    /


