ophia’s

2024 Dinner Menu
-$50 pp-

Firgl Crurge

Classic Mediterranean hummus with
creamy roasted chickpeas, garlic and oil

Coconut Encrusted Shrimp served with
House Made Pina Colada Sauce

Locally Sourced Mahi Dip.
Served with Tomatoes, Jalapenos, and
Warm Garlic Chili Naan Chips

Pesser(”

Finished with a Raspberry Drizzle
and Whipped Cream

Warm Stuffed Chocolate Cake
Topped with Whipped Cream

Cifrees

Twin crab cakes served with creole
dijon mustard

Center cut, grilled and basted with
garlic butter

Charbroiled and topped with
California compote

Marinated Boneless Breast and Thigh.
Slow cooked and Finished on the Grill

FLAVOR

SOUTH FLORIDA
SEPTEMBER 1-30

11970 SE Dixie Hwy, Hobe Sound, FL 33455




