
Amuse
Chef’s Signature Amuse Bouche




First Course



Ybor chop salad
romaine, crispy chickpea, chorizo Iberico, avocado, pepitas, roncal, oregano-honey vinaigrette




She-Crab, Corn, & Coconut Bisque
gulf blue crab, scallion, chili, hominy




Second Course
Squid Ink Chitara

wood-fired octopus, calamari, green fennel, and chili



Ricotta Gnudi
roasted pineapple salsa verdechichi bean, charred broccolini, blistered baby tomatoes, pistou, red chili




Main Course
Pan Seared Scallops $145

chayote escabeche, red pearl onion, tomato, potato, chili, sea bean



Roasted Beet Wellington (V) $125
petit carrots, whipped sunchoke, roasted red pepper vegan demi, chive oil




Braised Veal Osso Bucco $145
 roasted mushroom & truffle whipped potato, confit baby beets, gremolata




Ancho & Coffee Rubbed Filet & Calabrian Chili Grilled Lobster Tail $175
 adobo bearnaise, butternut squash, charred asparagus




Dessert Platters
Dulce & Banana

dulce de leche caramelized banana ice cream, boozy chocolate cherry cola



Coco(nut) Chanel
cocoa pastry cream, crepe, toasted coconut, anglaise, toasted coconut rum




New Year's Eve Prix Fixe

*Pricing does not include sales tax and automatic 20% gratuity.


