THE OFFICE

DOWNTOWN DELRAY BEACH

SAVOR THE AVENUE 2022

GRILLED OCTOPUS &
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ROASTED TOMATO, SMOKED BACON, CAPERS, FENNEL,
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SEARED NANTUCmKET SCALLOPS
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\20 YEARS OLD PORT WINE
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$150 PER PERSON / RESERVATIONS:
(561) 278-3796 OR MARCELLO®THEOFFICEDELRAY.COM




