
WELCOME TO 150 CENTRAL PARK BY  
CHEF MICHAEL SCHWARTZ  

The multi-course dégustation menus below were created using distinctive ingredients,  
some sourced locally from South Florida farms, with pairings selected  

from 150 Central Park’s comprehensive wine tasting program by  
Michael’s Genuine Food & Drink sommelier Eric Larkee.

 
150 Central Park Culinary and Service Team

DÉGUSTATION MENU 
 

JUMBO LUMP CRAB SALAD
Indian River ruby grapefruit, pickled Swank Farms radishes pink peppercorn vinaigrette

HOMEMADE ORGANIC RICOTTA
warm baby vegetables, orange, basil

PAN ROASTED JUMBO SCALLOPS
fregola risotto, marinated Borek Farms squash preserved lemon, chorizo oil

BOREK FARMS HEIRLOOM TOMATO SOUP
mini short rib grilled cheese sandwich, pesto

PAN ROASTED WAGYU NEW YORK STRIP AU POIVRE
caramelized onion, Swiss chard & gruyère tartlette

brandy & green peppercorn reduction

CHOCOLATE CARAMEL TART
sour cherry chutney, crème fraiche

ROYAL PAIRING 
 

DOMAINE CARNEROS, SPARKLING
Carneros, California

HONIG, SAUVIGNON BLANC
Napa Valley, California

DOMAINE DROUHIN, PINOT NOIR
Willamette Valley, Oregon

ORNELLAIA, LE VOLTE, MERLOT BLEND
Tuscany, Italy

CAYMUS, CABERNET SAUVIGNON
Napa Valley, California 

GUINESS STOUT
Dublin, Ireland

WINTER GROVE MENU
SERVED DAY 1 - DAY 4

DÉGUSTATION MENU 
 

FLORIDA LOBSTER SALAD
avocado, papaya, jade dressing

RED PEPPER SOUP
sourdough crostini, whipped goat cheese

FETTUCCINE PRIMAVERA
Borek Farms baby vegetables, heirloom tomato, piave vecchio

GRILLED TUNA NIÇOISE
black olive, fingerling potato, balsamic roasted onion quail egg, saffron aioli

CRISPY BRAISED HARRIS RANCH SHORT RIB
whipped parsnip, celery salad, chocolate reduction

GREEK YOGURT PANNA COTTA
baklava, pomegranate, figs

ROYAL PAIRING 
 

PACO & LOLA, ALBARIÑO
Rias Baixas, Spain

DOMAINE DENIS GAUDRY, SAUVIGNON BLANC
Sancerre, Loire Valley, France

FEUDI DI SAN GREGORIO, GRECO
Tufo, Campania, Italy

VINCENT GIRARDIN, PINOT NOIR
Gevrey-Chambertin, Burgundy, France

PIO CESARE, NEBBIOLO
Barolo, Piedmont, Italy

VINS EL CEP, KILA, CAVA
Penedes, Spain

SHADEHOUSE MENU
SERVED DAY 5 - DAY 7


