
 

$150.00 per adult  
Regular dining and children’s menu will not be available. No substitutions or modifications. Pricing 

includes a welcome glass of sparkling wine, and live music from 5 PM–12 Midnight. Tables are 
reserved for 2-hour increments. A service charge of 22% will be added parties of six or more. 

2025 New Year’s eve 
  

Prix Fixe À La Carte | 3-Course Dinner | 5–10 PM 
 

 
First Course  

[Select One] 
 

Grapes & Greens 
candied pecans | blueberries | goat cheese | white balsamic vinaigrette 

 
Roasted Corn & Crab Chowder 

potato | crispy kale | chive oil 
 

Ropa Vieja Tostones 
mashed avocado | pickled red onions | chimichurri crema | quail egg 

 
 

Second Course  
[Select One] 

 

Crispy Pork Belly & Mojo-Braised Pork Roulade 
citrus yuca mash | fried plantains | malanga chips 

 
Havana Beach Surf & Turf 

grilled skirt steak churrasco | chimichurri emulsion 
steamed Florida spiny lobster tail | potato gratin 

 
Guava BBQ Pork Belly Hoppin’ John 

bacon-braised collard greens | poblano cornbread 
 
 

Dessert Course  
[Select One] 

  

Sticky Toffee Pudding 
dulce de leche | salted caramel gelato 

 
Triple Chocolate Mousse 

white, milk & dark chocolate layers | chocolate soil | vanilla Chantilly 
 

Bananas Foster 
brûléed bananas | vanilla gelato | candied pecans 


