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Key West Shrimp Peruvian Ceviche
Crispy cancha e Sweet potato fondant e Micro cilantro

Mini Croque Monsieur (Cuban Style)
Summer truffle e Brioche e Paris ham e Gruyére e Dijon mustard

Black Diamond Watermelon Salad
Caramelized macadamias e Grapefruit ¢ Mint e Lemon gel

Steak Tartare (South of France Style)
Potato gaufrettes
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Summer Cherry and Jimmy Nardello Pepper Gazpacho
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Florida Lobster Caesar
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Burrata di Puglia
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Corn Rigatoni
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Porcini Mushroom Macaroni
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Black Angus Short Rib a la Périgueux
Buttermilk whipped potatoes e Fire-roasted wild forest
mushrooms e Sauce Périgourdine

Roasted Four Story Hill Farm Free-Range Chicken
Chicken mousseline e Grilled garden vegetables
Thyme-rosemary jus

Turbot with Champagne & Calamansi
Champagne sauce e Leek croquant e Baby artichokes

Lasagna Frutti di Mare
Maine lobster e Blistered tomatoes e Herb symphony
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Buttermilk Whipped Potatoes
Fire-Roasted Wild Forest Mushrooms
Grilled Local Garden Vegetables
Baby Artichokes




Desserls

Tiramisu
Borghetti-soaked ladyfingers ® Whipped mascarpone
Cocoa nib crumble

French Apple Tart
Madagascar vanilla ice cream e Caramelized apple purée
Edible gold leaf

South Miami Guava Cobbler
Guava e Crumble o Key lime zest

Hevida Seassual. frudls

Fresh lychees e Star fruit ¢ Cantaloupe e Nectarines e Dragon fruit
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Rasp

erry macaron ® Madeleine e Dark chocolate truffle
Passion fruit tart ¢ Mini canele’ e Financier - Pound cake
Guava and cream cheese cookie




Caviar Senice
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Cheese Seleclion
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Served with: Cornichons e Castelvetrano and cerignola olives
Whole grain pommery mustard e Grilled sourdough
Extra virgin olive oil e Pickled vegetables

305-388-3536
customerservice@thepickledbeet.com
thepickledbeet.com

Contact us to place your
in-flight catering order:
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