“biverdene

DINNER MENU

SNACKS

MARINATED OLIVES
citrus, rosemary, chili

6

SHRIMP 5PC 18
POT?,T(?I C: IPS 5 everdene cocktail sauce, lime
ried herbs
® SPICED NUTS 7 EAST/WEST COAST OYSTER
smoked paprika 4/5 PER PIECE
prosecco mignonette
@® SNACK TRIO 8

Olives / Chips / Nuts E?
SIGNATUPRI

EVERDENE CHARCUTERIE 29
chef’s selection salumi & pate, pickled vegetables,
bavarian mustard, potato onion bread

Forboth 50

\PPETIZERS
STEAK TARTARE 20
crispy rice, egg yolk jam, togarashi
& GREENMARKET CRUDITE 15
herbed labne, hummus
CRISPY SOFT SHELL CRAB 29

heirloom tomato, avocado green goddess

ENTREES
GREEN CIRCLE CHICKEN

spigarello, cipollini, pommes fondant

30

BRANZINO 34
lemon pistou, roasted cauliflower

®

® SEARED SCALLOP 36
celery root purée, truffled fuji apple, brussels sprouts

® FAROE ISLAND SALMON
bell pepper, soubise, crispy sunchoke

30

@ DRY AGED STRIPLOIN

sauce au poivre

50

APPLE CIDER GLAZED PORK CHOP

caraflex cabbage, crispy sage

45

NOT-SO-SECRET "OFF” MENU BURGER

DRY AGED SMASHED CHEESEBURGER 25

cheddar, everdene sauce, lettuce, tomato, dill pickle

® Gluten Free @ Vegetarian Vegan

CHILLED FLORIDA

PAW BAR

TUNA TARTARE 21
avocado, habanero chili,
sesame oil, chicharron

EVERDENE TOWER
SMALL 60 / LARGE 130
oysters, tuna tartare, shrimp,

ceviche, lobster tail

SHAREABLES

ARTISANAL CHEESES 24
chef’s selection of four cheeses, honeycomb
cranberry-walnut bread

BUTTERNUT SQUASH SOUP
bourbon vanilla, brown butter, sage

BURRATA 16
delicata squash, cranberry jam, pumpkin seeds

15

PORK EMPANADAS
sauce mojo, cilantro

19

SALAD

@® SHAVED CARROT & ENDIVE
labne, meedjool date, harissa vinaigrette

17

KALE & CABBAGE 18

miso-sesame dressing, asian pear, ricotta salata

)

LITTLE GEM 18
cured lemon, pecorino romano,
creme fraiche dressing, rosemary breadcrumbs

SIDES

SEASONAL VEGETABLES
shallot, garlic, ginger, herbs

13

® CRISPY PEE WEE POTATO
whole grain mustard

1

FOREST MUSHROOMS
garlic, thyme

14

® TRIPLE COOKED FRENCH FRIES 8
herbs



