
1st Course

EXECUTIVE CHEF JOHN STRAIN 

CHILLED WATERMELON SOUP

lump crab meat, jalapeno oil, candied watermelon 

 

2nd Course

SHRIMP & SCALLOP CEVICHE

bell pepper brunoise, orange supremes, 
cilantro-lime vinaigrette 

3rd Course

SANGRITA INTERMEZZO

4th Course

GRILLED FLANK STEAK
chimichurri, yucca chips, haricot verts

5th Course

KEY LIME TART

Patron 5 Course Throwdown
August 16th 2010

APPLEWOOD-SMOKED SHRIMP & PINEAPPLE KABOBS
tequila-lime marinade, poblano rice


