FIRST COURSE

YBOR CHOP SALAD
romaine, crispy chickpeas, chorizo, avocado, pepitas, roncal,
oregano-honey vinaigrette

HOUSE BREAD

MAIN COURSE

SMOKED POTATO QUICHE

manchego, pesto, heirloom tomato

SEARED SALMON

truffle butter crust, lobster veloute

SLOW ROASTED PRIME RIB

horseradish cream & sherry au jus

SIDES
GLAZED CARROTS

rum butter, pecan gremolata

CRISPY BRUSSELS SPROUTS

spicy mayo, cotija cheese
PARMESAN WHIPPED POTATOES
FRESH FRUIT SALAD

BROWN SUGAR OATMEAL

warm citrus jam, chantilly

DESSERT
PEACH COBBLER

gluten free pistachio crumble

CROISSANT BREAD PUDDING

strawberry preserves
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