
Consuming raw or undercooked meats, fish, shellfish or fresh shell  eggs may increase your risk of  food-borne illness, especially if   you have certain medical conditions. An automatic gratuity of  20% will be added to all parties of  6 or more. 
THE TAMPA EDITION | 500 CHANNELSIDE DRIVE, TAMPA, FLORIDA, 33602, USA | +1 813 771 8022 | https://www.editionhotels.com/tampa/

Chefs John Fraser & Joshua Werksman

APPETIZERS 

Red Beet & Robiola Ravioli
      Sicilian pistachio, apple crumble
      spring garlic emulsion

Bluefin Tuna a la Plancha   
        Scallion sauce vert, Umami bouillon, porcini oil

Diver Scallop   
         Pinenut-preserved lemon risotto 

rosemary embers

Heritage Pork Belly & Spanish Octopus
        Spicy nduja sausage, sweet corn succotash 

Spice Braised Rabbit
        Semolina pasta halo, provencal mustard
        parmesan-potato cloud, guanciale

Black Truffle Tajarin (Supplement 35)
         Hand cut pasta, Parmigiano Reggiano 

ENTRÉES 

Smoked Provolone Caramelle   
        Sweet corn & lemon verbena nage
        hibiscus-infused watermelon, pickled tomato

Roasted Dover Sole (Supplement 20)
        Porcini mushroom duxelles
        Pommes mousseline, roasted cipollini

Corvina a la Plancha    
         Vesuvian tomato puttanesca                             

roasted eggplant caviar

Ora King Salmon
        Alaskan King crab, pommes fondantes
        fresno-lime butter

Duck au Poivre
        Peppered duck breast, crispy leg confit
        heirloom citrus glazed carrots, fava beans

Colorado Lamb Cotelette
        Poached leek, asparagus & sauce Niçoise

American Wagyu Filet Mignon (Supplement 35)
         Spring herb salad, pickled new potatoes           

peppercorn jus

Serves Two

Gulf  Red Snapper
Baked in cataplana                

Cape Canaveral prawns 
creamy grits, white  

Provençal asparagus
saffron shellfish broth 

Prime Beef  Ribeye en Rotisserie 
(Supplement 125) 

Ratatouille gratin 

Serves Two

Dark Chocolate Soufflé      
Vanilla gelato

orange marmalade 
saffron Anglaise

DESSERT

Pecan Crème Bar
         Cider cake, vanilla bean chantilly 

coconut sorbet  

Caramelized Honey
         White chocolate, almond croustillant 

golden honeycomb        

Chocolate Walnut Crémeux 
         Dark chocolate sponge, milk chocolate 

ganache, espresso gelato 

Bomboloni
         Apple caramel, Calvados créme 

rosemary dust

Robiola Goat Cheese
         Lavender herb cracker, apricot mostarda 

aged balsamic reduction

HORS D’OEUVRES
       Selections for the table

Pain Lyonnais   
        Milk bread, sweet onions, thyme

Heirloom Tomato Tartelette
       Demi-sec, fermented
       concasse tomatoes

Maine Lobster Feuillantine  
        Calabrian chili aioli, chive

Poultry Liver Mousse   
        Port wine gelée, savory almond croissant

Lilac Caviar Service 
(Supplement 175) 

Osetra, sundried tomato dip
pommes rösti



Accessibility Report

		Filename: 

		TPAEB - EDITION_Tampa_Lilac Dinner Menu_ADA.pdf



		Report created by: 

		Dean Zacharias

		Organization: 

		



 [Personal and organization information from the Preferences > Identity dialog.]

Summary

The checker found no problems in this document.

		Needs manual check: 0

		Passed manually: 2

		Failed manually: 0

		Skipped: 0

		Passed: 30

		Failed: 0



Detailed Report

		Document



		Rule Name		Status		Description

		Accessibility permission flag		Passed		Accessibility permission flag must be set

		Image-only PDF		Passed		Document is not image-only PDF

		Tagged PDF		Passed		Document is tagged PDF

		Logical Reading Order		Passed manually		Document structure provides a logical reading order

		Primary language		Passed		Text language is specified

		Title		Passed		Document title is showing in title bar

		Bookmarks		Passed		Bookmarks are present in large documents

		Color contrast		Passed manually		Document has appropriate color contrast

		Page Content



		Rule Name		Status		Description

		Tagged content		Passed		All page content is tagged

		Tagged annotations		Passed		All annotations are tagged

		Tab order		Passed		Tab order is consistent with structure order

		Character encoding		Passed		Reliable character encoding is provided

		Tagged multimedia		Passed		All multimedia objects are tagged

		Screen flicker		Passed		Page will not cause screen flicker

		Scripts		Passed		No inaccessible scripts

		Timed responses		Passed		Page does not require timed responses

		Navigation links		Passed		Navigation links are not repetitive

		Forms



		Rule Name		Status		Description

		Tagged form fields		Passed		All form fields are tagged

		Field descriptions		Passed		All form fields have description

		Alternate Text



		Rule Name		Status		Description

		Figures alternate text		Passed		Figures require alternate text

		Nested alternate text		Passed		Alternate text that will never be read

		Associated with content		Passed		Alternate text must be associated with some content

		Hides annotation		Passed		Alternate text should not hide annotation

		Other elements alternate text		Passed		Other elements that require alternate text

		Tables



		Rule Name		Status		Description

		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot

		TH and TD		Passed		TH and TD must be children of TR

		Headers		Passed		Tables should have headers

		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column

		Summary		Passed		Tables must have a summary

		Lists



		Rule Name		Status		Description

		List items		Passed		LI must be a child of L

		Lbl and LBody		Passed		Lbl and LBody must be children of LI

		Headings



		Rule Name		Status		Description

		Appropriate nesting		Passed		Appropriate nesting




Back to Top