
Soup & Salad 
 
Zellwood Corn Soup 
American Caviar \ Black Truffle & Savarin Cheese Sandwich 12 
 
Caesar Salad 
Hearts of Romaine \ Boquerón Anchovies \ Caesar Dressing 14 
 
Warmed Asparagus Salad 
Emerged Egg \ Frisée \ Bacon Lardons \ White Balsamic Vinaigrette 16 
 
Farmhouse Heirloom Tomato 
Burrata Cheese \ Wild Arugula \ Balsamic Reduction 15 
 
Apps  
*Warmed EC Oysters 
Creamed Spinach \ Crisped Bacon \ Parmesan Gratin 20 
 
Maple Leaf Farm Duck Rillettes 
Pickled Swank Farm Seasonal Vegetables \ Mustard Dressing 18 
 
Crab Cake  
Temple Orange Citrus Aioli \ Olive & Cornichon Tapanade 22 
 
*Ahi Tuna Carpaccio “Nicoise” 
Haricot Vert \ Kalamata Olive \ Quail Egg \ Tomato Gelée \ Basil Oil 16 
 
*Hamachi Tiradito  
Compressed Watermelon \ Pickled Rind \ Key Lime \ Petite Basil 19 
 
Kurobuta Crispy Pork Belly 
Apple Cider Braised Cabbage \ Compressed Apple \ Whole Grain Mustard Vin 15  
 
Ocean 
 
Florida Red Snapper 
Toasted Piccolo Farro \ “Peas & Carrots” \ Citrus Emulsion 34 
 
Pan Roasted Striped Bass 
Boniato Puree \ Buttered Savory Cabbage \ Saffron Vanilla Sauce 36 
 
Achiote Glazed Local Grouper 
Navy Beans \ Sweet Mango \ Avocado \ Chorizo \ Temple Orange & Ginger Dressing 32 
 
Butter Poached Lobster Risotto 
Green Papaya \ Heirloom Tomato \ Lemon Confit \ Crispy Capers 44 
 
Sautéed Jumbo Prawns & Grits 
Tasso Ham \ Tomatillo Chutney \ Smoked Guajillo Puree \ Coriander 42 
 
Moules Frites 
Thyme Noilly Pratt Cream \ Parmesan Yucca Fries 28 
 
PASTURE 
Guava Braised Short Rib 
Mascarpone Infused Grits \ Vegetable Tagliatelle \ Farmhouse Tomato Jam \ Braising Jus 32 
 
*Filet Mignon  
Roasted Bone Marrow \ Potato Confit \ Asparagus \ Bordelaise Sauce 44 
 
Jerk Chicken 
Coconut Jasmine Rice \ Braised Greens \ Red Bean Puree \ Piquant Pineapple Jus 28 


