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I thie past couple of vears, asting
menus have become the Gne-dining
Al i a numier of magor citics.

These prix fixe menus, which often
include course-by-course wine pair-
ings, give talented chefs an opporiuni-
ty to demonstrate their creativity, and
o mofalize the 1!i|l||:|.H 1'k|:'r:::ri:|-|ll."v|'
by putting together dishes they ane
passionate about.

They also give foodies an opportu-
nity tosiampde in ome evening a mamber
af small portlons of expertly created
tasies.

Ve Beach restaurants bave been
slow to embrace this trend, but one lo-
cal chef always ready to put together a
|i|.‘.|:iIlH o for a h|:u_'1_'i.'||. OOE RSO 15
Seott Varricchio, owner and executive
chef of the Cirus Grillhause overlook-
ing the sea at Humistion Park,

S0 coupdt of weeks ago, instead of
trving only a couple of the new menu
items at Citrus, | asked Varricchio to
serve us a small-plae sampling of the

Taglielini with
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appeliRers and entrées he has been of-
fering as specials this summer.

Wi decided on this visit not to do a
wine pairing (he's more than happy 1o
help with that as welll; 50 with some
acdvice from our server, we ordered a
couple of glasses of chardonnay, and
sat back to await the start,

The first dish we were offered was
one of Citrus’ most popular summer
appetizers = a crab wrap, This finger-
fsod consisted of a piece of hydroponic
bibb lettece wmpped around a lump of

ook wheimp,

codossal erab mixed with mango, red
onion and a lemon-jalapeno aioli. A e-
freshing and absolutely delicious stan
0 QLT evenl ng.

Mext upowe shared wedges of roasied
baby beets atop a dollop of herbed goat
cheese, iopped with marcona almond
and drzzbed wih a herbad red wine
vinaigrette. My husband particularly
liked these,

Following those tasty “one-bllers,”
wit split a beawtiful aregula and fresh
mozzarella  salad, surrounded by
wedpes of Georgia peach, and topped
with marcona almonds and a balsamic

rvacde wit by vanilla ancd fi;.'..

Our fourth course was a chilled
sword pea soup that surrounded an
islamd of parmesan flan, Again, very
light and refreshing.

This was followed by a pasta course
— fresh stramds of tagliolind prepared
with a bit of momato and wmato butter,
surrounded by alight tomato sauce, ac-
companied by a couple of rock shrimp,
and drizzled with a Calabrian chili ail

that gave it o littke kick, A great Ttalian
sumimer pasta dish.

At this point, we moved on o sea-
fogd. My husband had porcini-dust-
ed loin of tuna, a beautiful plece of
rare tuna served atop truffled risotto
surrounded by a truffle-soy emul-
sion. | had the pan-roasted lion fish,
a fish Varricchio introduced to Vero,
sopved  over  lemon 1_'.'||'r|.'||i.||| ail
topped by o baby heirloom tomato
with a lemon-thyme vinaigrete, |
lowe that fish.

For a meal course, we went Groek
with spley grilled kamb, wwpped by sun-
dried tomaio and feta vinaigreiie, and
accompanied by the chels very inter-

Butirrscobch
pol de éreme.
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=g ke on a classic "Greek” salad,
Zorba would have approved.

Finally, we made it to dessert. The
rwi afferings were a buttersooich pot
de creme. with sabed cammel and
swieel Chantilly, and a lemon pound
cake with vanilla-lemon syruap, blue-
berry compote, lemon cream and more
of those marcona almonds.

A sensational end to a sensational
el

“Aut thee end of the day, what we dois
tocus on buying the best ingrsdients

N

theat we can amd let the food speak for
itsell,” Varriochio said.

Well, the food at the Cltrus Grlll-
houwse speaks loud and clear: Coome and
cojoy @ few of these wonderful dishes,
(ir better vet, ask for a tasting menw

I welcome your comments, and en-
CORLFREE Vil [ [H] H.‘.I:I.ll l'l:w{'dhiu:'k Ly i1 il
tina@yverobeach 3296 com.
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el Festanranis at il expense of Vern
Borelt 32063, =

Citrus Grillhouse
Howrs:
Daily from 5 pm.
Also open for lunch
Adult Beverages: Full bar

Address:
1050 Easter Lily Lane

Phone: 772-234-4114




