FORKS (& CORKS

= DINNER SERIES =

CRAFT

hUM

DINNER

FIRST COURSE
AHI AND SHRIMP CEVICHE

Lime, Lemon, Mint, Cilantro, Jalapefio, Coconut Milk, Rum

SECOND COURSE
BROWN SUGAR GLAZED DUCK BREAST

Creamy Farro, Orange and Ginger Compote

THIRD COURSE
BLACKENED MAHI

Pineapple and Mango Salsa, Coconut Rice

FOURTH COURSE
BRAISED SHORT RIB

Vanilla Parsnip Purée, Baby Carrot, Cocoa Demi-Glace

FINALE
CARIBBEAN RUM CAKE

Butter Rum Glaze, Candied Pecan, Coconut Sorbet




