hurrents

DINNER MENU

(Menu items subject to change)




SMALL P LATES “Starters”

OW Greens, Heirloom Tomato, Gorgonzola, Pine Nute, Mango Aged Baleamic Vinaigrette 10
Eédy Red RW, Blistered Tomatoes, Smoked Garlic Croutons, Ricotta Salata, Houcemade Caesar Dreesing 10
Roasted Beet Salad, Candied Cachews, Micro Tatzoi, Cricpy Shallote, Chévre Fondue 12
Pancetta Waspped Gaq Sbrismp, Braiced Loeks, Pineapple Coconut Brath 14
Wa MW“A, Kohirabi Slaw, Sweet Tomato Galangal Marmaiade, Jetez Reduction 12
Colossal Lump Blue Cral Fritters, Qorel Qalad & Lakea Sauce 15
SI«W Local Cdawm’, Crabmeat, Petite Citrue Salad, Squid Ink-Dijon Vinaigrette i5
AL: Tusa Due, Qesame Seared Tataki, Carpaceio Style Tuna Roll, Yuzu Vinaigratte 14
Adian Style Frite Mista, Chickpea and Nori Dusted Florida Seafood, Sweet Chili Afoli 14

Brsined Eu{ Cleets “Osse Bucco Sly&", Gorgonzola Poienta Cake, Muctard Greene, Cabernet Jue 14

MA’N AT"RACT’ONS “Traditional Entrée Size”

Ctrus W Clileas Sea Bass, Pumpkin Agnolatti, Red Cabbage-Jerusalem Artichoke-Fennel Stir Fry 32
F1. Lavderdale W, Chotizo White Bean Cassoulet, Charred Ramps, Lamon Oil 20 ||

Bone-Isn Pork Chop, PeguilioPepper, Maple Buttarnut Squash Pures, Shiitake Mushiooms, Roasted Apple Pork Jus 30 |
“X0" nglbwoad Farms caa'dam, Potato and Sweatbread Risotto, Heirloom Baby Carrots, Chicken Jus 26 ||

Dotata Crusted Red W, Thai Stit-Fry Noodles, Butter Poached Radich, Precetved Lemon Beurre Blane  2€
Dky Boat Scéaafvt, Corn Flan, Morel Mughtoome, Roasted Fennel, Black Gatlic Emulgion 31
Cedan pa{-m WMW Oasa«'c il %n%, Citrue Sea Bean Salad, Baby Confit Potato, Crame Fraiche 27

{Vegatarian option ic available upon requect, please ack your carvet)

KURRENTS CHOPS

All cteake are Certified Black Angue Beef, aged for a minimum of twenfy-one daye

- Kunents Sigratine Stea -
10-Ousce Filer M&smon 29

Potato Puree, Seaconal Wiid Mughrooms, Cipollini Onlon, Black Pepper Sauce

14-0W New York W, Pommes Anna, Haricot Vart, Caramelized Shallot Sauce 26
20-Ocmce Bone-ls RW, Potato Gratin, Braccoli Rapini, Caramalized Shallot Sauce 39

SIDES
Sautebd Wild Musbroons € Baby Conffit Potators €
Potate Gratin € Broccoli Rapimi with Roasted Garlic €
Potate Puree € Covatelle, Maire Loboter and Cleese 12
Consuming raw or undercooked meats, poultry, seafood,

20% Gratuity wil ba added for parties of (6) or more shelifish or eggs may increase your risk of foodbome illness,
especially if you have certain medical conditions



