GRAND P

DINING EXPERIENCE

WEEK I
OCALA FOOD &
WINE FESTIVAL EDITION

NOVEMBER 7

FirsT COURSE

CANTALOUPE AND SPECK “F
Petite Greens, Lemon Chévre,

Champagne Vinaigrette

MAIN COURSE

CERTIFIED ANGUS BEEF®
TENDERLOIN Duo "

Café de Paris Butter, Glazed Carrot,
Brandy Peppercorn Sauce, Crab Hollandaise,
Truffle Pommes Purée

DESSERT

PassioN FruiT ENTREMET “F
Coconut Sponge, Lime Crémeux,

Passion Fruit Gelée

VEG - Vegetarian V -Vegan GF - Gluten-Friendly DI - Dairy-Free



SRAND F

DINING EXPERIENC]

WEEK 2
NOVEMBER 14

FirsT COURSE

BABY ARUGULA AND ROASTED PEAR V©
Belgian Endive, Candied Pecans, Blue Cheese,
Pickled Shallots, Champagne Vinaigrette

MAIN COURSE

RED WINE-BRAISED SHORT RIB
Smoked Gouda Polenta, Roasted Root Vegetables,
Cipollini, Rosemary Demi-Glace

-or-

PaAN-SEARED CHILEAN SEA BASS
Sweet Corn and Leek Risotto, Broccolini,

Roasted Heirloom Tomato, Lemon Beurre Blanc

DESSERT

LEMON RASPBERRY TIRAMISU “F

Limoncello Sponge, Lemon Mascarpone Mousse,

Raspberry Curd, White Chocolate

VEG - Vegetarian V -Vegan GF - Gluten-Friendly DI - Dairy-Free



