F"EEn 4TH OF JULY

AT THE MAYA

$89++ Per Person

First Course
Choice of:

Poached Shrimp, Cucumber, Olive Oil, Herb Croutons

Local Peaches, Feta, Pickled Black Berries, Market Greens, Spiced Balsamic
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Second Course
Choice of:

Braised Cipollini Onion, Whipped Garlic Potato Puree
Street Corn on the Cob, House Made Steak Sauce

Cucumber Cilantro Lime Slaw, Whipped Garlic Potato Puree
Street Corn on the Cob

Red Pepper Chimichurri, Grilled Asparagus, Summer Squash
Garlic Mashed Potato

Charred Halloumi Cheese, Creamy Polenta, Caper Butter

Third Course
Choice of;

Vanilla Ice Cream, Caramel
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20% Gratuity will be added to dll orders |



