
first Course
Choic e Of:

3-Course Dinner: $39
Babcock Ranch

oysters
Gulf Coast, mignonette, grilled lemon

tomato soup
Mildly sweet, creamy tomato soup
with notes of garlic and parmesan

wedge salad
Iceberg lettuce, blue cheese crumbles,

crispy bacon, tomatoes, blue cheese dressing

Fried pickles
Crispy pickle chips, �recracker aioli

sizzle cocktail
paradise punch   $10

New Amsterdam Vodka, cranberry, orange,
pineapple, lemon, simple syrup

third course
A taste of chocolate mousse

Chocolate mousse, strawberry
whipped cream

second Course
Choic e Of:

grilled salmon
Harissa honey, coconut-cilantro rice, fresh green beans

mango bbq ribs
Mango BBQ glaze, Caribbean slaw, jalapeño corn muf�ns

chicken marsala
Lightly fried chicken breast, whipped garlic potatoes,

mushrooms, marsala cream sauce

o&I jambalaya
Chicken, chorizo, shrimp, corn risotto

blackened mahi mahi (+$10)
Cajun mahi-mahi, cilantro-lime jasmine rice, steamed

broccolini, grilled pineapple salsa, herb-infused oil

steak frites* (+$10)
Cajun seasoned sirloin, chimichurri, seasoned French fries

(Choose One Dish From Each Course)


