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TIDES OF TASTE
WAVES OF ELECANCE




Chef Jaryd H
bothinthe U dint ally. us rol de
Chef at Bras Libe rget: e he d he lau 0

isad with years of experience

a prestigiou aura hig entele, ous Chef

at Alinea, a 3-Michelin-starred establ c own fo entive dining
experiences. In the Deep Blue Hospitality at Mote SEA kitchen, Chef Jaryd
combines traditional methods with modern techniques to inspire guests

with unique flavors and stunning presentations that linger long after the

meal is finished. His commitment to mentorship, innovation, and operational
excellence has established him as a sought-after leader in the culinary field.

He continues to push the boundaries of dining experiences, driven by a passion

for excellence and a love for creative cuisine.



Crispy wonton, creamy avocado, ginger glaze,
Yuzu pearls

WAGYU BEEF NIGIRI
Crispy rice, sweet soy, charred scallions

Pickled red beets, roasted y
shallots, candied walnuts, h

FENNEL & ORANGE

Mixed greens, radicchio, pi
supremes, fresh mint, toas
Sarasota honey vinaigrette



\| A \/ Bl A ’ ROUP

anglaise, va
Florida sweet corn risotto, brown butter, tomato
confit, arugula petit salad
CHOCOLATE PANNA CO
L do shortbread, glazec
HERB-BASTED FILET MIGNON Sream cocoaniberunch

Steakhouse butter, Yukon mashed potato, roasted
asparagus, fried leeks, port wine demi-glace

ries, 8
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