ARTISAN BEACH

H O U S E RESTAURANT & LOUNGE
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Amuse Bouche

Cranberry and Smoked Salmon Rillette | Sourdough Crostini | Fresh Chives

S0 U0

and Bread

Roasted Butternut Squash Bisque | Seasoned Toasted Pumpkin Seeds
Traditional Corn Bread | Orange Blossom Honey & Peach Butter

Salad

Tricolor Quinoa Salad | Roasted Pumpkin | Dried Cranberry | Pepitas

Apple

Thyme Dressing

Shaved Brussel Sprout Salad | Grapes | Crushed Hazelnuts
Granny Smith Apple | Orange Mustard Dressing
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Whole Roasted Free Range Turkey
Herb Crusted Prime Rib of Beef

Sides

Yukon Gold & Sour Cream Mashed Potato
Crispy Brussel Sprouts & Maple Glazed
Chestnut & Apple Stuffing

Roasted Heirloom Carrots

Lemon Cashew Cream | Picked Herbs
Steamed Haricot Vert | Whole Grain Mustard
Beurre Blanc | Tomato | Crispy Shallot

Sauces

Rosemary Demi-Glace

Citrus Cranberry Sauce

Sage & Green Pepper Corn Gravy
Horseradish Cream

Dessert

Bourbon Pecan Pie
Pumpkin Spiced Latte Pie

The Ritz-Carlton Bal Harbour, Miami
10295 Collins Avenue, Bal Harbour, Florida 33154

(305) 455-5400

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your chance of
food-illness. If you have concerns regarding allergies, please alert your server prior to ordering. For
your convenience, a 18% service charge will be added to your check.



