
DINNER

octopus / zucchini kimchi

or

golden beets  / white anchovies / ricotta salata

chicken and waffles / cherry maple / melon salad

or

petite filet / potato gratin / peppercorn demi glaze

chocolate pot de crème

 or

georgia peach tart / vanilla bean ice cream

 Chef de Cuisine          Timon Balloo

tax, beverage and gratuity additional

LUNCH

hand picked market greens  / crumbled goat cheese / bing cherry vinaigrette

or

florida corn chowder  / pickled leeks / oven dried tomato

free range pulled bbq chicken / brioche / zucchini pickles / pommes frites

or

chirashi bowl / marinated tuna / yellowtail / salmon / seasonal vegetables

homemade el ray chocolate chip ice cream sandwich

 or

summer lemon curd / marinated blueberries / crème chantilly

 


