The Dining Room at | ittle Palm |sland
5am/o/c Dinner Mlenu, 2010

~Seatood

Key West 5hrimp ~ by the piece, Cocktail Sauce
East Coast Oysters ~ by the piece, Mignonette
Stone Crab (Claws ~ “seasonal” ~ (Coconut Mustard Sauce
Chilled Half | obster ~ Drawn Butter

~A ppe tizers

Y ellowtail Snappcr Ceviche
Ginger ~Rocoto ~ FineaPPle ~ Sweet Potato Chips ~ Cilantro ~ | ime Juice

Bermuda Trianglc
Fu”g KiPened Goat’s MI”( Cheese ~ Freser\/ed Sha”ots ~ Zucc}ﬁini ~ SPiced Almonds

Buﬁcalo Mozzare“a & Tomato Salacl
Micro Basil ~ Fea shoots ~ Aged Balsamic ~ [~ xtra \/irgin Olive Ol

Arugula Salacl
Roaring Forties Blue (Cheese ~ APP]C Wood Smoked Pacon ~ | ime \/inaigrette

Cacsar 5alad
Focaccia Croutons ~ Shaved Farmesan C}ﬂeese ~ Caesar Dressing

Mediterranean Mussels
Shaﬂots ~ Koasted Garlic ~ Merguez Sausage ~ Cl‘wile r:lakes ~ Sagron Wine ~ Fars]eﬁ

~5oup5

(Coconut | obster Bisquc
| ime Sour (ream ~ Ginger Ol

Wild AsParagus
FParmesan (Cheese ~ [ xtra ‘\/irgin Olive Ol

Consuming raw or undercooked animal Proclucts may increase your risk of food born illnesses,

especia”g iFgou have certain medical condition.



~Main (ourse

Monkfish Ficatta
Shallots ~ Roasted (Garlic ~ CaPers ~White Wine ~ |_emon ~ Fars!ey ~ Spinach Potatoes

Black GrouPer
Ratatoui”e with Shrimp ~ Creamecl Ce!erg ~ rlerb Fotato CrisPs ~ Cajun Beurre B]anc

Maine | obster
Sweet Corn ~ APPIes ~ Fennel ~ Onions ~ Black T ruffles ~ C aviar Beurre Blanc

Wild Game Duo
Aji FPanca Venison Chop ~Herb Grilled Wild Boar
Goat Cheesc Fo]enta ~ fjnow Fea Escabeche ~ Truﬁqe f:oam

Twclvc Hour Lambshank
Maclras Curry ~ Yogurt ~ Mint ~ Lime ~ Roas’cecl \/egetab!e Cous Cous

C}'lC‘FS Signaturc [OFZPP/
Frime Organic r:ilet Mignon ~Maine Lobster~ Hudson \/a”eg [ oie Gras
Black T ruffles

~From Tﬁc Broi/cr ~5auccs choice of

4oz Ribcgc Tarragon Glac;agc
100z DPeef Tendcrloin Chimichurri
140z Hcrb Chickcn brcast Brancly FCPPcrcorn

140z Prime N.Y. Strip Bleu Cheese (Gratin
100z  Mahi Mahi Mcjo Amarillo

~5/'c/c /D/a tes

Steamed Broccolini ~ Olive Oil ~ Maldon Sea Salt
Creamed Potatoes ~ \Wild Mushrooms ~ [resh [erbs
FaPas Bravas ~ Spicy Aioli ~ Scallions

Asparagus (ratin ~ Parmegiano Reggiano

Fommcs Frite ~ Tarragon Glagage ~ Farsleg

E xecutive Chef LUI:S /4 F ous
Chef de Cuisine A/CX KOSQO/O
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