THE CAVE BISTRO & WINE BAR

3.COURSE DINNER « %49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE beverage, gratuity, and tax not included

FIRST COURSE

Classic Caesar Salad

Croutons, Parmesan, Anchovies

Beet Salad

Pistachio Vinaigrette, Goat Cheese, Arugula

Pork Belly

Chili Glaze, Mango Zucchini Slaw

Chilled Corn Soup

Lump Crab Garnish

SECOND COURSE
Black Grouper

Lemongrass Nage, Fingerling Potato, Soy Butter Spinach

Duck Breast

Orange Foie Sauce, Farro, Pickled Apple, Pea Puree, Citrus Gremolata

Pork Chop

Romesco, Prosciutto Wrapped Haricot Vert, Creamy Dijonnaise

6oz Filet Mignon

Peppercorn Crusted Beef Tenderloin, Dauphinois Potato, Asparagus, Peppercorn Sauce

Brontese Tagliatelle

Pistachio Pesto, Zucchini, Cherry Tomato, Basil

THIRD COURSE

Classic Tiramisu

Mascarpone, Cocoa Nibs, Espresso, Raspberries

Chocolate Triffle "A La Mode”
Key Lime Tart
Mochi

Choice Of Coconut (V) Matcha, Salted Caramel

$1.00 FROM THIS MEAL
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THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




