
V - Vegetarian |  VG - Vegan |  GF - Gluten Free |  N - Nuts

THANKSGIVING

$95 PER GUEST 

PARTICIPATION REQUIRED FOR THE ENTIRE TABLE

SMOKED TURKEY GF
Sweet Potato, Mushrooms, Cranberry

LAMB NECK AVIV STYLE GF
Pomegranate, Mint, Fennel

EACH GUEST SELECTS ONE

SYRIAN STUFFED SNAPPER GF
Baharat, Mnazaleh, Pepita Tarator

AMBA CAULIFLOWER V
Freekeh, Grapes, Labneh

MAIN

Served with Rice, Salad Katzootz, Hawaij Potato

1 Hotel South Beach supports the sustainable & fair-trade efforts of our partners:  Sunshine Provision,  Samuels
Seafood Co, Qplus,  Open Blue,  The Only Caviar,  Aroa, Zaytouna, La Boite,  Natoora,  Fresh Point,  Mr Green,

Wildflower Florida Raw Honey, Republica Del Cacao, Castle Valley Mil l ,  Happy Egg

19% service charge wil l  be added to al l  checks and an additional 2% Culinary service charge added to
all  food charges.  Se agregará un cargo por servicio de 19% a todos los cheques y tambien se agregará 
un cargo adicional por servicio culinario del 2% a todos los cargos por al imentos.19% chaj sèvis yo pral 

ajoute nan tout chèk ak yon chaj sèvis adisyonèl 2% te ajoute nan tout chaj manje.

Hummus and salatim 

AVIV RESEK VG
Confit Tomato, Schug, Dried

Black Olives, Parsley

Served with House-Made Saluf Bread

Cherchi

Moroccan Carrots

Pickled Cauliflower

Brussel Slaw

Kale Babaganoush

Green Bean Matbucha

Swiss Chard Olesh

SALATIM  GF VG

P U M P K I N - S P I C E D  K A N A F E  V
Marshmallow Fluff

C H O C O L A T E  H A Z E L N U T
A N D  C R A N B E R R Y  C O U P E  V G   

EACH GUEST SELECTS ONE

DESSERT . . .. . .

Pistachio Rice Crunch

B R O W N  S U G A R  S O F T  S E R V E V  N
Coffee Crunch

G U A V A  S O R B E T V G  G F


