
 
 

  
 

 

  

  
     

 

  

   
  

    

 

  

    
    

 

 
 
 

 
                   

        
             

 

 

Culinaria Dinner Menu 

First Course 

PERUVIAN CEVICHE 

mahi-mahi | sweet potatoes | plantains 

Second Course 

ROASTED GULF REDFISH 

homestead gristmill grits 

sautéed spinach | roasted tomato 

Third Course 

CHOCOLATE POT DE CRÈME 

french chocolate custard | chantilly 

55 

*does not include tax & gratuity | 19% service charge will be added to parties of 6 or more 
*consuming raw or undercooked meats, poultry, seafood, shellfishor eggs may 

increase your risk of foodborne illness. please notify us of any food allergy 


