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Live Fire Dinner Txperience

Open Fire Cooking - Wine & Beer Included

h $169 PER GUEST
A Smoky Citrus Sangria
‘,\ Charred Orange, Lemon, and Seasonal Berries, Gently Macerated
» ] ettt a R AR e AR R R AR AR RS RS E RSB eR R AR SRR RS AR E RS A SRR S RS R AR AR RS AR E RS AR R R
p Al Fire-Melted Raclette Toast 5
“. " i Wood-Fired Fingerling Potatoes, Roasted Root Vegetables, Cornichons, @ &
Melted Alpine Raclette P

Fire Roasted Gulf Oysters
Louisiana Garlic Butter, Parmesan Gratin, Chili Flake

Grouper Ceviche
Fresh Florida Grouper & Shrimp, Mango, Citrus, Cilantro, in a Bright
Leche De Tigre

U/10 Shrimp a la Plancha e
Jumbo Shrimp, Chili de drbol, Garlic Butter, Charred Lemon e

FROM THE FIRE - FAMILY STYLE

Brazilian Picanha
Open-fire roasted Prime Top Sirloin Cap, Fleur De Sel - Sea Salt

Argentinian Churrasco
Sun-Dried Tomato & Coriander Chimichurri

Fire-Roasted Cornish Hens
Spatchcocked Cornish Hen, Ember-Roasted, Smoked Paprika, Charred
Lemon
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Florida Grouper
R = Flame-Kissed Whole Florida Grouper, Mojo Butter, Fresh Herb Drizzle OII
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Argentine Grilled Chorizo
Wood-Grilled Sausage, Rustic Chimichurri, Charred Flatbread

Stuffed Anaheim Pepper
BBQ Pork, Shrimp, Ginger, Scallion, Sweet Soy Glaze

APRIL 12 1 5:00 PM - 9:00 PM
4720 Dixie Hwy NE, Palm Bay, FL 32905
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FIRE. SMOKE. FLAVOR.

From The Embers

A

‘ Grilled Flatbread

o\ Charred Flatbread, EVOO, Fleur De Sel - Sea Salt
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A N Blue Corn-Crusted Bon Secour Oyster

Gulf Oyster Charred Tomadtillo Salsa Verde, Green Papaya Relish,
Smoked Chile Emulsion
Smoked White Bean Purée
EVOO, Charred Lemon

Fire-Roasted Salsa
Charred Tomato, Chile, Lots of Garlic

Charred Broccolini b R
Lemon, Chili, EVOO R

DESSERTS W

Campfire S’'more
Graham, Dark Chocolate, House-Made
Torched Marshmallow

Chocolate Affogato
Vanilla Gelato, Espresso, Amaro

...........................................................................................................................
. N

Salt & Sugar Roasted Peaches
. Caramelized Peaches, Warm Spice, Hand-Whipped Cream :

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase Y = ‘f’
the risk of food-borne illnesses. Alert your server if you have special dietary requirements. k N
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