
First Course

HEMINGWAY DAY
P R I X - F I X E  M E N U 

M o n d a y ,  J u l y  2 1 ,  2 0 2 5  |  1 1  A M  –  9  P M

[Please select one dish from each course.]

( P a r i s ) 

Prime NY Strip Steak Tartare
sofrito, mojo vinaigrette, citrus crème fraîche, 

quail egg, grilled baguette
Paired with Domaine Naudet Sancerre — 
Loire Valley, France (French White Wine)

( S p a i n ) 

Gambas al Ajillo
head-on Gulf Shrimp, white wine–

pimentón butter sauce, grilled sourdough
Paired with Pazos de Lusco Albariño — 

Rías Baixas, Spain (Spanish White Wine)

( I t a l y ) 

Truffle–Formaggio Arancini
sundried tomato pesto, 

citrus ricotta, crispy basil
Paired with Prunotto Barbera d’Asti Fiulot — 

Piedmont, Italy
(Italian Red Wine)

Second Course

( P a r i s ) 

Seared Skin-on Duck Confit
Conecuh sausage, black lentils, 

micro-arugula, lemon vinaigrette
Paired with a Graisse de Canard Sazerac — 

duck fat–infused rye whiskey, sugar cube, 
Peychaud’s bitters, absinthe, lemon twist

( S p a i n ) 

Paella Valenciana
chicken, rabbit, haricot verts, escargot, 

sa� ron broth, rosemary oil
Paired with a Marianito Cocktail — 

Spanish sweet vermouth, gin, Campari, 
Angostura bitters, orange twist

( I t a l y ) 

Linguine & Sunray Venus Clams
garlic–white wine broth, 

pan grattato, Italian parsley
Paired with a Limoncello Collins — 
thyme-infused vodka, Limoncello, 
lemongrass simple syrup, lemon 

juice, sparkling water

Third Course

( S p a i n ) 

Crema Catalana
citrus polvorones, 

almond–orange gelato
Paired with a Cava Spritz — 
Licor 43, lemon , Rosé Cava, 

orange bitters, 
sparkling water, orange twist

( P a r i s ) 

Raspberry Charlotte
lemon curd, crème fraîche chantilly
Paired with a Chambord Spritz — 
Chambord, lemon, Champagne, 

sparkling water, mint

( I t a l y ) 

Almond Ricotta Cake
Gelato A� ogato

Paired with a Bergamot 
Aperol Spritz — 

Aperol, Bergamot liqueur, 
grapefruit, Prosecco, 

sparkling water, lemon twist

$ 9 5 *  p e r  p e r s o n

Price includes non-alcoholic beverages and paired alcoholic beverages listed on the menu; 
additional alcoholic beverages may be purchased a la carte; taxes and gratuity not included. 

Menu subject to change based on product availability.


