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Delray Restaurant “Week”
August 1 - August 31, 2019

PORTOBELLO MUSHROOM SOUP

hazelnut, goat Cl’lCCSC, gnlled country bread

BEEF CARPACCIO

chili, crispy garlic, ginger, lime, scallion

ROASTED BEETS SALAD

dukkah spiced, clementine, avocado, fromage blanc

SWEET CORN RAVIOLI

‘nduja, three-milk robiola cheese, crispy garlic

BRIOCHE CRUSTED CHICKEN

braised collards, gruyere enriched polenta

PETITE CATCH OF THE DAY

lightly roasted heirloom tomatoes & their jus, herbs, saffron potato puree

HEATH BREAD PUDDING

griddled, vanilla ice cream

DECADENT CHOCOLATE CAKE

malted milk gelato

menu is 40 per person, exclusive of tax & gratuity

menu subject to change based on availability



