
Main course
Entrée (Choice of):

Crispy Calamari Salad

Leafy Greens, Capers, Red Onions, Toasted Pine Nuts, Grape Tomatoes

Florida Citrus - Miso Dressing 

-

M Organic Bistro Salad

Grilled Chicken, Shaved Red Onion, Heirloom Tomatoes, Cucumber, 

Toasted Almonds, Cranberries, Crumbled Blue Cheese & a Florida Citrus Dressing

-

“Chef’s Garden” Heirloom Tomato & Buffalo Mozzarella Salad

Organic Greens, Fig & Almond Jam, 

Unfiltered Olive Oil & Aged Balsamic Reduction 

-

Grilled Black Angus NY Strip Steak

‘Hand Cut’ Parmesan Skinny Fries

-

Grilled Chicken Breast

Chef’s Organic Vegetables, Lemon Oil

-

Grilled NIMAN Ranch Burger

Crispy Onion Hay, M BBQ Steak Sauce

-

Pan Seared Fish of the Day

Chef’s Organic Vegetables & Lemon Oil

 

dessert
(Choice of):

$6 per Person

Duet of White & Dark Chocolate Mousse		  M Classic Key Lime Pie

       Dark & White Chocolate Shavings	 		                 Fresh Whipped Cream 	

    Creme Chantilly & a Pepper - Berry Sauce		            Lime – Raspberry Coulis

It’s all About the Passion...

Special Function
Lunch 1

$20 per person
*Menu Subject to Change*

Price Does Not Include 6% Sales Tax or 20% Gratuity


