RAW BAR
Daily Selection of Oysters* 4 Florida Jumbo Shrimp Cocktall 26
Seafood Plateau* MP Florida Red Snapper Ceviche
Shrimp, Oysters, Ceviche Crushed Olives, Lemon & Chili* 16
Chilled Lobster Cocktail MP Tuna Tartare, Avocado, Spicy Radish

Ginger Marinade & Chili Oil* 20
AT EDITION
APPETIZERS & SALADS

WELLNE S S & VE GE TARI AN Selection of Cheese, Fruit & Nut Bread 18 Kale Salad with Avocado, Lemon

Artisanal Salumi, Ciabatta Bread 18 Sunflower Seeds, Chili & Mint 12
COLD PRESSED JUICES Board of Artisanal Salumi & Cheese Escarole & Apple Salad
oo, Soirach. Char Draconirit. Pineansie. Coconut Water L s Pickles, Fruit & Nut Bread, Ciabatta Bread 26 Gorgonzola, Basil 15
ale, Spinach, Char ragonfruit, Pineapple, Coconut Water, Lime W Shrimo Salad
, Crispy Salmon Sushi, Chipotle Emulsion* 14 am P
Parsley, Celery, Bok Choy 18 Turmeric Shot, Orange, Lemon 9 1o Misto Salad Mixed Greens, Enoki Mushrooms, Avocado 24
Pineapple, Pear, Apple, Mint 13 : ritto Misto cala
) Ginger Shot, Lemon, Agave ° Calamari, Pink Shrimp, Cherry Peppers Add to any salad - Chicken 9, Salmon 12, Shrimp 15
Carrot, Apple, Lemon, Ginger 13 Lettuce Hearts, Remoulade Dressing 22
Watermelon, Grapefruit, Strawberry, Lime 13
DIPS P1Z7ZA & PASTA

Tomato, Fresh Mozzarella & Basil Pizza 16 Ricotta Ravioli
Green Chickpea Hummus Pine Nut & Lemon, Harissa Spinach & Three Cheese Pizza 17 Herbs & Tomato Sauce 23
Thai Basil, Fresh Pita or Crudite 9 Dried Apricot, Fresh Pita or Crudite 9 Fig & Prosciutto Pizza 15 Fresh Tagliatelle, Caramelized Brussels Sprouts
Fresh Ricotta with Spiced Fig Jam Black Truffle & Fontina Ch b o4 Basil-Pistachio Pesto 24

; ; ; ack Truffle & Fontina Cheese Pizza
Olive Oil & Grilled Sourdough 17 Rigatoni & Meatballs
Smoked Chili Tomato Sauce 26
LIGHT & FRESH Orecchiette with Tomat(? Sauce
Fresh Mozzarella & Basil 25

Endive & Pear Salad, Apple Beet Carpaccio, Tartare Flavors
Blue Cheese Dressing 15 Dijon, Chili, Pickles & Lovage 16 ENTREES & SIDES

Seared Salmon, Morita Pepita Broth Broccoli Rabe, Lemon & Chili

Roasted Delicata Squash 32

Potato Puree
Pan Roasted Grouper with Brussels Sprouts

WARNHNG Warm Bacon Vinaigrette & Silky Celeriac 35
Crispy Skin Organic Chicken

French Fries

Roasted Brussels Sprouts

Butternut Squash Soup with Wild Mushrooms 9 Roasted Cauliflower, Turmeric Tahini & Pistachios 22 Lemon & Olive Oil Potatoes Prosciutto & Pear Mustard 9
Warm Three Grain and Mushroom Salad Fried Onions & Potato Skins 29 Butternut Squash Gratin
Roasted Delicata Squash & Lemon Dressing 16 Roasted Beef Tenderloin with Broccoli Rabe Parmesan Bread Crumbs & Thyme °

Crunchy Potatoes & Grainy Mustard Sauce 38

Cheeseburger, Pepper Jack Cheese
Avocado, Crunchy Red Onions* 24

Chef Jean-Georges Vongerichten ~ Chef Alex Powell A service charge of 18% will be added to your check *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness



