CAPTAIN

15T COURSE
Caesar Salad
Romaine Hearts, Sun Dried Tomato, House Croutons, Parmesan Cheese
or
Fisheries Salad
Romaine Lettuce, Wild Florida Rock Shrimp, Applewood Smoked Bacon, Sliced Almonds,
Fresh Strawberries, Papaya Chutney Dressing

2ND COURSE
Crab Cake
Wild Blue Crab, Scallions, Double Mustard Cream
or
Peruvian Style Ceviche
Rocoto Pepper, Sweet Corn, Sweet Potato, Peruvian Purple Potato Chips, Aji Amarillo

3RD COURSE
Grilled Mahi Mahi
Fingerling Potatoes, Baby Bok Choy, Beurre Blanc
or
Grilled Chicken Breast
Purple Potato Hash, Spanish Chorizo, Tomatoes, Culantro, Sweet Corn & Chipotle Cream Sauce
or
Grilled New York Strip
Chorizo and Cheddar Mashed Potatoes, Grilled Asparagus, Red Wine Demi Glace

DESSERT
Key Lime Pie
Chantilly Cream, Pineapple Salsa, Seasonal Berry Coulis
or
Bread Pudding
Bittersweet Chocolate, Dried Cherries, Caramel

$76.00 per Person — Gratuity & Tax Included
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