
Slow Food Orlando | Eat Local Week 2010
Restaurant Menus Compiled
**all menu items are subject to change due to availability**
**menu prices do not include add tax and gratuity**
**reservations strongly suggested**
Austin’s Coffee













Owner Jackie Oswalt
Three-Course Prix Fixe Menu, $15 per person 
Menu available at both lunch and dinner
First Course:
Beer and Cheese Soup made with Orlando Brewery Blonde Ale


OR
Tomato Basil Soup (vegan) made with Waterkist Farms tomatoes
Second Course with a Meat, Vegetarian or Vegan Lover Choice:
Cuban Pressed Panini 
Palmetto Creek Farms Pork prepared and seasoned by Tony from Big Wheel Provisions, pickles from Big Wheel Provisions, bread from Olde Hearth Bread Co., chipotle sauce, stone-ground mustard and Swiss cheese 


OR
954 Salad
Mixed greens from Heart of Christmas Farms, blue cheese crumbles from Winter Park Dairy, seedless grapes, pecans, red onions, grilled pears and a homemade honey vinaigrette dressing made with Winter Park Honey


OR
Vegan Cuban Pressed Panini
Marinated and seasoned tofu, pickles from Big Wheel Provisions, bread from Olde Hearth Bread Co., homemade vegan chipotle sauce, stone-ground mustard, and vegan swiss cheese 
Third Course:
Jumbo Vegan Cookie
Specialty Slow Food Week Homemade Cookie by Veronica’s Vegan Delights
Includes your choice of Beverage:
Any small coffee, tea, latte or other specialty coffee beverage
All coffee is Organic Fairtrade, micro-roasted on-site at Austin’s Coffee. Tea is organic and custom blended with Austin’s Insanitea
Big Wheel Provisions
at the Audubon Park Community Market 
Chef/Owner Tony Adams
Three-Course Prix Fixe Menu
Evening of Wednesday, January 27th, 2010 only
Big Wheel Meatloaf Sandwich featuring Deep Creek Ranch Beef, Housemade Palmetto Creek Farms Bacon (Local Brown Sugar, Local Thyme in the cure), Olde Hearth Bread, a Trio of Big Wheel Condiments (Smoked Tomato Confiture, Onion Jam, Whole Grain Beer Mustard), Waterkist Farms Lettuces, Big Wheel Dill Pickle Spears, House-made Potato Chips with Florida Lemon Zest and Local Parsley
Stettner Farms Greens Salad with Lake Meadow Naturals' Soft Boiled Egg, Local Tomato, Winter Park Dairy Bleu, Olde Hearth Buttery Croutons, Heart of Christmas Goat Yogurt Herb Dressing
Plant City Strawberry Shortcake with House Smoked Dansk Farms Honey, Homemade Whipped Creme Fraiche
Cress














Chef/Owner Hari Pulapaka
Three-Course Prix Fixe Menu, $45 per person
dinner only; wine pairings available
First Course:
Tomazin Farms and Spring Greens Salad
grilled radicchio, rocket, butterhead lettuce, Thomasville Tomme 



OR
Gambas with Cape Canaveral Wild Royal Red Shrimp
Jeannine’s local bread  



OR
Planted Earth Vegetables (Cress Garden) Winter Greens Soup
Jeannine’s local bread
Second Course:
Tajine of Deep Creek Ranch Lamb
braised Tomazin Farms cabbage, preserved local citrus, herbed** heirloom grains



OR
Palmetto Creek Farms Free Range Pork Osso Bucco
exotic mushrooms and thyme grits, local gremolata



OR
Herb**-Crusted Wild Ocean Seafood Hook/Line Caught Trigger or Pompano
Cress Garden thai-inspired beurre blanc, exotic mushrooms and thyme grits



OR
Roasted Seasonal Local Vegetable Moussaka
masala cream, Cress Garden microgreens salad
Third Course:
Vo-Lasalle Farms Strawberry Panna Cotta
home made biscotti


OR
Cress Garden Calamondin Pie
local dairy crème frâiche
**All fresh herbs used in this menu are organic and grown locally**
Eden Bar, Enzian Theater











Executive Chef Josh Oakley
Three-Course Prix Fixe Menu, $25 per person
dinner only
Tomato and cucumber panzanella
Greensky growers cucumbers and herbs, waterkist farms heirlooms, old hearth ciabatta
Florida rock shrimp risotto
House cured Palmetto Creek Bacon, Cahaba Farms Pea tendrils, smoked tomato broth
Austin’s Coffee crème brulee
Made with Lake Meadow eggs and Austin’s coffee
Harmoni Market – College Park & Longwood Locations





Owner John Gabrovic
Two-Course Prix Fixe Lunch, $12.50
Three-Course Prix Fixe Dinner $29
Two-Course Lunch ~ $12.5
Starter:
Harmoni House-Made Mediterranean Chili (using Local Produce & Florida Fish)
Choice of Harmoni Salsa or Harmoni Roasted Red Pepper Hummus & Aladdin Bakery’s Toasted Pita Crisps
Main:
Truffle Egg Salad Sandwich – Lake Meadow Farms All-Natural Heritage Eggs, Celery, Onion, Cornichon, Whole Grain Mustard
Caprese Flatbread – Harmoni House-made Mozzarella, Rest Haven Farms Ripe Tomato, House-Made Basil Pesto, Olde Hearth Bakery’s Flatbread
Rockin’ Goat Flatbread – Cape Canaveral Rock Shrimp, Harmoni Tomato Ragu, Goat Cheese, Arugula
Three-Course Dinner  ~ $29
Appetizer:
Cape Canaveral Rock Shrimp Cakes – Rock Shrimp Cakes, Harmoni Slaw, House-Made Remoulade over Greens
Caprese Salad – Ripe Rest Haven Farm Tomatoes, Harmoni Hand-made Mozzarella, Green Sky Growers Basil, EVOO
Main: 
Deep Creek Ranch Braised Beef Short Ribs braised in Orlando Brewing’s Blackwater Dry Porter with Sautéed Swiss Chard, Applewood Smoked Bacon, and Olde Hearth Brioche Bits
Pan Seared Florida Golden Tile Fish, Grilled Goat Cheese Polenta Cake, Rest Haven Farms Tomato Broth, Smoked Tomato Chutney
Dessert:
Walnut & Cinnamon Olde Hearth Bread Pudding, Chocolate Shavings
Winter Park Blue Sunshine Cheese drizzled with Winter Park Honey, Grapes, Pecans, Olde Hearth Ciabatta Crisps
Highland Manor












Chef/Owner John Mooney
Three-course prix fixe – dinner only
$30 per person OR dishes also available a la carte
First Course:

Tower Garden Bibb lettuce and Opal Basil Salad

Feta, grape tomato, kalamata olives and shaved red onion $6 



OR
Mixed Tower Garden Greens and Pear Salad 
Dansk honey Pecans, Currants and Winter Park Dairy Blue $6
Second Course:

Grilled Palmetto Creek Hereford Pork Tenderloin

Chorizo Corn bread stuffing, Wax beans, Maple sauce $22



OR
Deep Creek Grass-fed Flat Iron Steak
Wild Mushroom, Grilled Asparagus, Steak Sauce $22
Third Course:
Tower Garden (Sweet Charlie) Strawberry Shortcake
Crème Fraiche Ice Cream $5



OR
Dansk Honey, Fig and Cranberry Crumble 
Walnut Raisin Tuille, Winter Park Dairy Blue cheese Ice Cream $5
Islands Restaurant at Loews Royal Pacific Resort






Executive Sous Chef Joe Lallave
Three-course prix fixe – dinner only
$42 per person OR dishes also available a la carte
Tempura Surf and Turf Roll  
Deep Creek Grass Fed Beef, Port Canaveral Ruby Red Shrimp, Thai Sticky Rice
Malaysian Coconut Curry Aioli and Kung Pao Drizzle $12
Local Purveyors: Deep Creek Livestock (Deland, FL), Seafood Connections (Titusville, FL)
Crispy Palmetto Creek Pork and Maitake Mushroom Dumplings  
Heart of Christmas Farms Tatsoi Salad, Pickled Mangoes, Yuzu Jalapeno Emulsion, and Tamarind Reduction $12
Local Purveyors: Palmetto Creek Farm (Avon Park, FL), Hearts of Christmas Farms (Christmas, FL)
Dynamite Crab Crusted Port Canaveral Golden Tile Fish 
Edamame Risotto, Wilted Local Mustard Greens, Togorashi Miso Butter Sauce, and Shiso Oil $28
Local Purveyors: Seafood Connections (Titusville, FL), Hearts of Christmas Farms (Christmas, FL)
Logan’s Bistro










Chef/Owner Sonya Condrey
Three-course prix fixe – $35 per person
dinner only
Prix Fixe Menu featuring local and organic items
First Course:
Bistro Salad
Baby greens, roasted baby beets, heirloom tomato



OR
Gazpacho
organic tomatoes, cucumbers, herbs
Entrees:
Mix Grill of Organic Rabbit
Mushroom risotto



OR
Stuffed Calamari with Florida Pink Shrimp
Creamy Yukon avocado mashed potatoes
Something Sweet:
Orange Crème Brûlée


OR

Strawberry or Pear Gratin
Luma on Park













Executive Chef Brandon McGlamery
Three-Course Prix Fixe Menu, $45 per person
dinner only
choice of
lake meadow farm poached egg
black-eyed pea brodo, grilled ciabatta



OR
waterkist farms tomato salad
torn croutons, white anchovy, farro piccolo, burrata
choice of
mitch’s local flounder
rabbit run farm spinach, pomegranate-florida citrus vinaigrette, hazelnut 



OR
palmetto creek farms pork “schnitzel”
rabbit run farm carrots-cheddar cauliflower ragout
choice of
rabbit run farm organic strawberries



OR
florida tangerine curd, lemon verbena sherbet
LUMA would like to thank the farmers and purveyors Denise, Tom, and Jim for all of their efforts
McCoy’s Bar and Grill, Hyatt Regency Orlando International Airport



Executive Chef David Didzunas
Three-Course Prix Fixe Menu, $30 per person
dinner only
Starter:
Bacon and Egg
Palmetto Creek Farms Pork Belly and Poached Lake Meadow Naturals Egg
Local Greens, Citrus Vinaigrette 



OR
Cape Canaveral Royal Red Shrimp Cocktail, Tarragon-Citrus Aioli 
Entrée:
Palmetto Creek Farms Center Cut Pork Chop with Orange-Honey Glaze 
Local Seasonal Vegetables of The Day



OR
St. Johns River Tilapia Stuffed with Florida Crab Meat, Fresh Tomato Ragout 
Local Seasonal Vegetables of The Day 
Finale: 
Winter Park Sunshine Bleu Cheese with Winter Park Honey
Organic Chocolates 
Mi Tomatina













Executive Chef Tyler Faviere
Three-Course Prix Fixe Menu, $25 per person
dinner only
First Course:
Ensalada de la casa: Local toy box heirlooms from king farm served with Tetilla cheese and locally grown green sky mint tossed in a Rioja fig dressing
Second Course:
Gambas Al Ajillo: Locally caught Cape Canaveral shrimp tossed in a garlic herb compound butter and accompanied by fresh herb oil
Third Course: 
Crèma Catalana: delicious Spanish custard similar to crème Brule featuring local eggs from Lake Meadow Naturals Farm
Paxia














Owner Patricio Estrella
Produce provided by Rest Haven Farms, Seafood by Wild Ocean Seafood Market, Meats by Palmetto Creek Farms
Appetizers:
Ceviche Tropical
OR
Blue Corn Meal Calamare
OR
Sopes Surtidos
Entrees:
Cochinita Pibil
OR
Tacos Al Pastor
OR
Camarones al Tequila
OR
Carnitas De Pato
OR
Chile en Nogada
Dessert:
Flan Napolitano
OR
Tamal de Chocolate
OR
Mocha Flan
Plantation House












Restaurant Manager Mary Menzer
Three-Course Prix Fixe Menu, $30 per person
dinner only
Salad:
Heart of Christmas Farms Heirloom Lettuces 
Strawberries, Goat Cheese, Balsamic Glaze 
Duet Entrée:
Deep Creek Ranch Flat Iron Steak and Cape Canaveral Wild Royal Red Shrimp 
Root Vegetable and Potato Gratin 
Organic & Locally Grown Herb Butter 
Sunrise Bakery Breads
Dessert:
Indian River Grapefruit “Creamsicle” 
Grapefruit Sponge Cake, Vanilla Bean Ice Cream, 
Grapefruit Granita, and Mint 
Austin’s Roasted Organic and Fair Trade Coffee 
The Ravenous Pig












Chef/Owners James & Julie Petrakis
Three-Course Prix Fixe Menu, $40 per person
dinner only
First Course:
Farmer Salad  
local bitter greens, house-made palmetto creek bacon, soft boiled lake meadow egg, parmesan, caesar vinaigrette, olde hearth brioche croutons



OR
Heirloom Tomato Tart
waterkist heirloom tomatoes, turtle creek goat cheese tart, almonds, balsamic reduction
2nd Course:
Shrimp and Grits    
local rock shrimp, c & d mill grits, green tomato chutney, chorizo oil



OR
Deep Creek Ranch Lamb
grilled leg, savory leek bread pudding, carrot puree, local salsa verde
3rd Course:
Tart
local citrus tart, dansk farms honey crema, earl-grey tuile



OR
Cake and Ice Cream
orlando brewery eagle stout cupcakes, caramel buttercream, stout milkshake
Stardust Video and Coffee











Owner Brett Bennett
Three-Course Prix Fixe Menu, $9 per person 
dinner only
Quiche from Big Wheel Provisions – Mushroom & Blue Cheese or Bacon
featuring Lake Meadow Naturals Eggs, Winter Park Dairy raw milk bleu cheese, Big Wheel bacon, Rock Bottom Farms Mushrooms
Olde Hearth Bakery Focaccia with basil and rosemary
local Greens w/ Central Florida Citrus dressing
Cookie made with local eggs, etc.

