FLAVORS OF FARCHILD

A SUPPER CLUB EXPERIENCE

MENU

FRUIT OF THE TROPICS
CHEF KRIS WESSEL
FEATURING NICK BERNAL

OPENING COCKTALL

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

THRD 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
’ : A Featuring: Cacao & rum soaked banana cake with guanabana custard

COFFEE SERVICE

ﬁ/@% FAIRCHILD

TROPICAL BOTANIC GARDEN



