
Savor the Ave 2023
Starter

Tuna Crudo
yuzu kosho, spiced buttermilk,

chai seed crumb, scallion oil, shoyu gel

Salad
Broccoli Caesar

charred & puffed broccoli, sourdough, black garlic,
cheddar, broccoli greens

From the Sea
Potato Scaled Sole

spring onion soubise, artichoke sauce vierge

From the Land
Beef Duo

potato pave, red wine shallot jam,
bone marrow bordelaise

Dessert
Milk Chocolate Cremeux

cherry sorbet, white chocolate powder, 
dark chocolate granola 

$195 
  plus tax & gratuity

Call for reservations 
(561)450-6718


