7

THE DECK AT ISLAND GARDENS PRESENTS

CARNAVAL-SENSUEL

BACK T DEAD

4 |
¢ $59.00 ‘
PER B‘ERSON PLUS 7% TAX AND 18% SERVICE CHARGE
APPETIZER
(CHOICE OF ONE ,EACH) }
7 THE ROCKET i

ARUGULA, PECORINO CHEESE, SLICED PEARS, ROASTED WALNUTS AND POMEGRANATE SEED DRESSING 4

THE AEGEAN
TOMATO, CUCUMBER, KALAMATA OLIVES, PEPPERS, FETA CHEESE, RAW ONION AND EXTRA VIRGIN OLIVE OIL

' ‘
GRILLED OCTOPUS
SERVED IN A SIZZLING SKILLET WITH SALMORIGLIO SAUCE AND LEMON
.

LOBSTER RISOTTO
‘ YOUNG GREEN PEAS, CHIVES AND COGNAC FLAMBE +$14.00 ADDITIONAL *

ENTREE

(CHOICE OF ONE EACH)

PEAR RAVIOLI
PEAR AND GORGONZOLA CHEESE, FINISHED WITH BLACK TRUFFLE CREAM SAUCE

GRILLED BRANZINO
WITH MEDITERRANEAN CHIMI-CHURRI, FRESH PARSLEY, LEMON WEDGE TO SQUEEZE

HERB MARINATED LAMB CHOPS
WITH FRESH OREGANO AND ROSEMARY, EXTRA VIRGIN OLIVE OIL AND HOMEMADE FRIES

PRIME CUT RIB EYE STEAK
GRILLED RIB EYE WITH MAITRE D'BUTTER AND HOMEMADE FRIES +$19.00 ADDITIONAL

DESSERT FOR THE TABLE

WHITE CHOCOLATE BREAD PUDDING, HOMEMADE ROASTED WALNUT BAKLAVA
AND SEASONAL FRESH FRUIT PLATTER

(% 66{ TABLE + CABANA RESERVATIONS
. THEDECK@ISLANDGARDENS.COM | (786) 627-4949

ISLAND GARDENS 888 MACARTHUR CAUSEWAY . MIAMI FL 33139



