


A 20% service charge will be added to all checks 
1440 OCEAN DRIVE,  MIAMI BEACH 305.673.0044.  WWW.THEBETSYHOTEL.COM . 

CHRISTMAS DINNER 2017
STARTER

C A B  P R I M E  B E E F-B E E T  C A R PA C C I O  /  Dry Age Beef Croutons / Wild Arugula / Toasted Pecans / Balsamico di Modena 

WA R M  C A U L I F L O W E R  S A L A D  /  Smoked Ricotta / King Trumpet Mushrooms / Burnt Apple Sauce  

MAIN

S N A K E  R I V E R  FA R M S  10O Z  WA G Y U  B AV E T T E  S T E A K  /  Charred Satsuma Mandarin / Kumquat Salsa Verde 

W I L D  C A U G H T  H A L I B U T  E N  C R O U T E  /  Confit Forelle Baby Pears / Meyer Lemon Crema 

G R I L L E D  M A R I N AT E D  L O C A L  S W O R D F I S H  /  roasted Jerusa lem art ichoke sa lad  /  Preser ved Lemon /  Ol ives

PA N  R O A S T E D  V E R D E  FA R M S  C A L A B A Z A  /  Charred Kale  /  Loca l  Mushrooms /  Apr icot  Puree 

DESSERT

C H O C O L AT E  B O U C H E  D E  N O E L  /  Dark  Chocolate  Streuse l  /  Orange Mascarpone Cream

R A S P B E R R Y-P I S TA C H I O  B AVA R I A N  L AY E R  C A K E  /  Raspberr y  Sauce /  Valrhona White  Chocolate

PRIX FIXE MENU
Three  Courses  $85 

SELECT ONE APPETIZER, MAIN COURSE, SIDE DISH AND DESSERT FROM ABOVE CHOICES. 
SUBSTITUTIONS AND MENU ALTERATIONS POLITELY DECLINED.

Chief  Cul inar y  Partner,  Laurent  Tourondel
Genera l  Manager,  Cyr i l  Amini
Execut ive  Chef,  Danie l  Ganem


