JADA

DELRAY RESTAURANT WEEK

AUGUST 1- AUGUST 7, 2019

3 COURSE DINNER $40
Prix Fixe | Tax & Gratuity Not Included

STARTERS

DADAIRDATES
Black pepper Bacon | Goat Cheese | Spanish Chorizo |
Manchego Salsa | Marcona Almonds | Sherry Gastrique

GRILLED BRIE
Toasted Ciabatta | Sliced Apples | Grapes | Truffle Honey Butter

TOGARASHI SEARED TUNA
Chilled Yellowfin Tuna | Yuzu Ponzu | Avocado Aioli | Dry Miso | Crunchy Garlic |
Spicy Mayo | Babu Arare | Micro Cilantro | Chili threads

MAIN COURSIz

SHAKE AND BAKE PORK CHOPS
Balsamic Butterscotch Onions | Mashed Potatoes

JALAPENO-AGAVE GLAZED SALMON
Mexican Quinoa | Grilled Asparagus | Cilantro Crema | Lime | Chipotle Aioli

BRAISED SHORT RIB
Mashed Potatoes | Smokey Tomato Jam | Natural Gravy

DESSERT

WARM BANANA BREAD
Caramel Sauce | Haagen-Dazs Vanilla Ice Cream

RICE CRISPY TREAT
Flavor of the Day

DARK:CHOCOIFATE MOUSSE
Whipped Cream | Dark Chocolate Pearls



