
DINNER
 
Soups & Salads
Chef’s Soup du Jour  	 6 

Roasted Red Pepper & Tomato Bisque, smoked Gouda, cheese plank,	  6 
chive crème fraiche	

Two Tone Romaine Salad, shaved parmesan, grape tomato, 	 11 
focaccia croutons, creamy Caesar dressing 
add chicken   4    add salmon   8

Roasted Twin Beet & Arugula, drunken chevre cheese, quick fired onion,	 12 
candied pecans carrot strings, citrus tarragon vinaigrette 

Summer Salad, Buffalo mozzarella, tomato, basil, extra virgin olive oil, arugula,	 12 
shaved Bermuda onion, caper blossoms	  

House Cobb Salad, chicken, gorgonzola, tomato, avocado, 	 15   
egg, onions, crisp bacon, Dijon dressing  

Small Plates
“211” Lump Crab Cake, cilantro, sriracha, sweet pea tendrils, 	 11 
roasted red-pepper, horseradish coulis	  

Tuna Tartar, pickling cucumber, daikon radish, wasabi chili aioli, 	 14 
sweet ponzu, pea tendrils￼	

Hoisin Root Beer Braised Short Rib, Yukon boniato potato tart, 	 11 
scotch bonnet slaw, basil, extra virgin olive oil 	

Six Cheese Fondue, baguette, andouille sausage ￼	  14

Truffle Potato Chips, truffle oil, gorgonzola cheese fondue, chives   	 10

East Coast Spiced Mussels, pancetta, lemon grass, thai ginger, sea salted crostini	 11



DINNER
 
Entrees   

Fire Roasted Half Chicken, baby trio potato, seasonal vegetables, 	 21 
Chardonnay tarragon pan jus

Filet of Beef, truffle gastrique, bordelaise, Yukon, boniato puree, 	 34 
wild mushroom, asparagus  

10 Ounce New York Strip, Yukon boniato puree, 	 29 
mesa steak sauce, seasonal vegetables

Broiled Salmon, kumquat, rosemary butter, saffron crab risotto, 	 24 
fennel arugula salad 

Glazed Florida Black Grouper, saffron crab risotto, 	 28 
ginger wasabi foam, roasted vegetables 

Yellow Tail Snapper, wild mushroom risotto, 	 32 
carrot and pineapple froth, root vegetables

East Coast Lobster & Crab Mac n Cheese, jowl bacon, scallions, 	 21 
cavatappi, herb crust	

Tampa Bay Cioppino, mussels, Gulf shrimp, local fish, tagliatelle, 	 25 
curried tomato fennel broth	

Saffron Pappardelle Pasta, house-made meat pomodoro, 	 19 
shaved reggiano cheese, herb salad

Chef’s Choice of Daily Fresh Vegetables, 	 20        
boniato potato puree and trio fingerling potatoes         

       Vegetarian options                                             Healthy options

*Consumer raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness 
20% gratuity will be added to parties of 6 or more


