ARTISAN BEACH
HOUSE

NEW YEAR’S EVE MENU &

CA
PRIX-FIXE 9:00PM-11:00PM

J00%

WELCOME AMUSE-BOUCHE

Tuna Tartar with Antonio’s Caviar|Brioche Crostini

FIRST COURSE

Heart of Palm and Heirloom Tomato Salad|Coconut| Avocado
Local Fish and Aji Amarillo Ceviche| Lime Citrus| Fresh Herbs

SECOND COURSE

Mushroom and Pine Nut Salad| Pickled Mushrooms
Spicy Mustard
Charred Octopus| Crispy Potatoes| Paprika Aioli and Herbs

THIRD COURSE

Roasted Florida Red Snapper|Baby Carrots| Lemon-Leek Emulsion
Grilled Beef Tenderloin|Broccoli Rabe| Basil Sesame and Chili
Baby Roasted Cauliflower| Turmeric Tahini| Pomegranate|Pistachio

SWEET FINISH
Dark Chocolate Mousse |Peanut Caramel
Passion Fruit Sorbet

Florida Citrus Pavlova Champagne Diplomat| Blood-Orange Sorbet
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