
2 n d co u r s e
(Choice of):

The M Wedge
Iceburg and Bibb Lettuce with Grape Tomatoes, Shaved Red Onion, 

Apple Smoked Bacon & Scallions,
 Buttermilk – Crumbled Blue Cheese Dressing

-
Local Watermelon Salad 

  Shaved Fennel & Red Onion, Creamy Goat Cheese, Candied Pine Nuts,
 Aged Balsamic, Baby Arugula, Red Oak & Micro Lime Basil  

e n t r e e s
 (Choice of):

Orange - Miso Glazed Florida Black Grouper
Goat Cheese Dumplings, Apple Smoked Bacon,

Baby Broccolini, Florida Orange Broth  
-

Flame Grilled Atlantic Mahi Mahi
Blue Crab, Basil & Goat Cheese Fingerling Potatoes,

Garlic Marinated Garden Tomatoes,
Sauce of Lemon & Pink Sea Salted Butter

-
Classic  Veal & Shrimp “M”

Forrest Mushroom Risotto, Creamy Herbed – Marsala Wine Sauce
-

Pan Roasted ‘Ashley Farms’ Natural Chicken Breast
manchego “smashed” potatoes, grilled asparagus, Natural Jus

 -
Hand Cut Black Angus Filet Mignon 

Manchego “smashed” potatoes 
-

Hand Made Tagliatelle Pomodori
Fresh Tomato, “Waterside Basil”, Shaved Parmesan,

 also served with your choice of Scallops or Gulf Shrimp 

d e s s e r t
(Choice of):

Duet of white & dark Chocolate Mousse	 M Classic Key Lime Pie
     white & dark chocolate shavings	                  Fresh Whipped Cream 
          black pepper- berry sauce		                    Lime – Raspberry Coulis

1 s t co u r s e
Appetizer (Choice of):

chef’s soup of the day
flavorful, fresh, varies with the season

-
shrimp & crab spring rolls

sweet & spicy dipping sauce
-

crispy calamari
grilled pineapple. toasted garlic aioli, green onions

It’s all About the Passion...

Special Function
Platinum-Four Course Menu

$68 per person
*Menu Subject to Change*

Price Excludes 6% Sales Tax and 20% Gratuity


