
Fruit of the Tropics
Chef Kris Wessel 

Featuring Nick Bernal 

opening Cocktail
Zombie: A potent concoction of three types of rum and fruit juices

First Course
Genuine Red snapper, Key lime-coconut, Stew and bread fruit chips 

Second Course
Hot Smoked n sliced Tuna, Olive green salad,

Fairchild Avocados and fennel dressing with Florida cracker side dip 

Third Course 
Miami Surf n Turf: Sapodilla glazed and grilled pork tenderloin

 Mantequilla de ajo, seared Spiny lobster 
Boniato–moringa hash 

Dessert
Cocktail: Rabit Key Liqueur (cocoa based dried fruit) provided by Big Cypress Distillery

Featuring: Cacao & rum soaked banana cake with guanabana custard
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