
From Omni
 with Love

EDISON craft ales + kitchen

Three-Course Dinner | 78

LOBSTER BISQUE
cold water lobster, chive oil, 

sherry, thyme puff

SURF & TURF*
petite filet, jumbo shrimp, mashed potatoes, 

asparagus, crispy onion

CARAMEL MOCHA MOUSSE DOME
chocolate mocha mousse,  

salted caramel center, chocolate sponge cake, 
cocoa crust, white chocolate whipped cream

gluten-friendly bread available upon request

 gluten-friendly   vegan   contains nuts/peanuts   dairy-free

Reservations recommended. Menu available exclusively in February.
*These items are cooked to order. Consuming raw or undercooked meats / poultry / seafood

shellfish or eggs may increase your risk of foodborne illness. Items are served raw or 
undercooked (or may contain) raw or undercooked ingredients.

Please notify us of any food allergy. 




