
Dietary symbols indicate a dish meets this preference or can be altered to meet guest's request. 

Please advise server of any food restrictions or allergies.

dessert
ube coconut milk 

rice pudding

flourless chocolate torte
dark chocolate ganache

strawberry sorbet

100% coconut milk | tropical salsa
toasted coconut

lemon & wild berry cake

fresh whipped cream
bluberry compote | minta

u
r
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tableside finished
eggplant parmesan

italian breaded eggplant cutlet
san marzano tomato vodka sauce

broiled italian cheese tableside pour over
balsamic spheres | micro basil 

V

jackfruit “tostachos”
crispy tostones | bbq roasted jackfruit

pickled red onion
heirloom tomato salad
adobo mayo ketchup

upgrade: the supernova +$10
dark chocolate balloon dome | Ghirardelli brownie

hot rum caramel | candied walnuts 
smashed raspberry | vanilla ice cream

vadouvan curry | onion | peppers
garlic | whipped feta
cucumber tzatziki

watermelon bbq chicken
yogurt marinated chicken kabob

watermelon barbeque sauce
cheddar polenta | corn relish

pickled jalapeno | watermelon radish

gf

mexican arancini
arborio | sofrito | corn | black bean

pepperjack | chimichurri crema

Vgf

*faroe island salmon
parmesan mushroom risotto

lemon cream
fresh seasonal vegetables

gf

alligator fried rice
marinated louisiana gator

corn starch fried
tamari orange sauce

stir fry vegetables | sesame

gf

“beet & goat cheese”
summer salad

local baby greens | cucumber
heirloom tomatoes | pickled fennel

watermelon radish | baby beets
honey thyme vinaigrette | sorrel

sunflower seed | goat cheese puff | hibiscus

available       upon request

V

gf

*grilled beef filet medallions
carrot puree | asparagus

fondant potatoes
peppercorn demi-glace

gf

A portion of proceeds from each meal served during Visit Orlando’s Magical Dining presented by Orlando Health
will benefit OCA. OCA empowers individuals with autism and other developmental differences – from as early as
18 months through adulthood – while also supporting their families, many of whom face financial barriers to care
and long-term services. Scan to learn more.

 TAX AND GRATUITY IS NOT INCLUDED. PLEASE TIP BASED ON THE TOTAL MEAL VALUE.

seafood chowder
bacon | shrimp | scallop | clams

potatoes | oyster cracker

camel empanadas

#MagicalDining August 14 – September 30

3 COURSES

40$
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