
week 1 

ocala food &  

wine festival edition

november 7  

First Course 

Cantaloupe and Speck 
GF

 

Petite Greens, Lemon Chèvre,  

Champagne Vinaigrette

Main Course

Certified Angus Beef
®
  

Tenderloin Duo 
GF

 

Café de Paris Butter, Glazed Carrot, 

Brandy Peppercorn Sauce, Crab Hollandaise,  

Truffle Pommes Purée

Dessert

Passion Fruit Entremet 
GF

Coconut Sponge, Lime Crémeux,  

Passion Fruit Gelée

 

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



week 2 

november 14  

First Course 

Baby Arugula and Roasted Pear 
VEG  

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-

Pan-Seared Chilean Sea Bass

Sweet Corn and Leek Risotto, Broccolini,  

Roasted Heirloom Tomato, Lemon Beurre Blanc

Dessert

Lemon Raspberry Tiramisu 
GF

Limoncello Sponge, Lemon Mascarpone Mousse,  

Raspberry Curd, White Chocolate

 

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


