
PRIX FIXE
three courses  ·  land  &  sea

AMUSE-BOUCHE

Passed bite, served with a welcome cocktail —
chef's choice

FIRST COURSE
choice  of  one

KABOCHA PUMPKIN BISQUE

Mayport shrimp

ROASTED BEET & BURRATA

basil oil, sea salt

ENTRÉE
choice  of  one

PAN-SEARED DUCK BREAST

duck confit risotto, blackberry reduction

WILD MUSHROOM RISOTTO

truffle, parmesan, herbs

WAGYU STRIP

12 oz Chatel Farms, roasted brussels sprouts

DESSERT

SALTED CARAMEL CHEESECAKE

$80
PER GUEST

Sourced from nearby farms and local waters. Please let us know of any allergies — we’ll take
care of you.

A portion of tonight’s proceeds will benefit the Beaches Town Center Scholarship Fund,
supporting local students in our community.
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