
FIRST COURSE
Caesar Salad

Field Green Garden Salad 
SECOND COURSE

Chef Mason’s Beer Can Chicken
 pineapple grenade beer,  bbq gravy,  

garl ic mash, and roasted carrots

Cedar Plank Salmon
citrus marinated, fennel compote,  

brown butter ,  gnocchi

Steak Frites
gri l led and sl iced r ibeye with chimichurri  sauce, fr ies

THIRD COURSE
Triple Chocolate Mousse 

Crème Brûlée Bread Pudding

dinner $45++ PER GUEST

V A  B E A C H  R E S T A U R A N T  W E E K  

Choice of one per course

J A N U A R Y  2 0 - 2 6 ,  2 0 2 5


