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Cornmeal crusted sea bass

Truffle parsnip purée, olives and roasted pepper condiment

Grilled hunger steak
Topped with feta, spinach and red pepper pesto

Mexican

Brazed Birria short rib bone In

Charred corn purée, queso fresco, Mexican pickles and mix herbs

Aguachile

Shrimps, corvina, mix herbs aguachile, raw red onions, jalapeno
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Italian
A
Brazed short rib gnocchi
Lemon zest ricotta, ragout, kale pestot

Bronzino

Dijon polenta, Sommer succotash, confit lemon and pea tendrils

Spanish

Crispy octopus

Charred tomatillo, fingerling potatoes, Harrisam and salsa verde

Black paella Valenciana

Squid Inc rice, mix seafood, charred peppers, fresh green peas
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Katsu curri

Crispy port Milanese, poached eggs cured In soy sauce, white rice,

red chili, savory curri sauce

Pan seared grouper

Bok choy, coconut turmeric and chili sauce

Dessert
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Chef key lime tiramisu
Lime oculi’s amaretti cookies, key lime mascarpone

Goat cheese flan

Dulce de Leche, citrus zest whipped cream
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