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g

ming raw food or
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 ahi tuna, 

romaine h

heirloom
 fre

Sm
salmon wi

greens, berrie

18% service
r undercooked m

APP

Egg P
 eggplant, ch

Tuna N
avocado gua

Chorizo
chorizo

S

  G
    trad
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Na
heart, fried cr

Burratin
m tomatoes, i
sh basil, virgi

moked Sa
ith mustard s

Ta
es, gorgonzola

e charge and a 9
meats, poultry, se

ETIZER

lant Roll
heese & chorizo, agave glaze
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acamole, crisp
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o, toasted poi
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9% sales tax will 
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* Consumming raw food or

seared pork 
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season

12o

M

coconut cu

almondin

18% service
r undercooked m
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9oz chick

Pork T
tenderloin, sw

Shrimp 
s scallops, shr
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al vegetable s

Stea
10oz skirt

 Red 
snapper, c

New York
oz center cut,

 Wild
spicy salsa, 

Grilled
Mahi-Mahi filet
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ustard flan, g
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e bread pudd

 Key
Fruit sal

e charge and a 9
meats, poultry, se
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d Chicken
ken filet, fruit 

Tenderloin
weet mashed

& Scallops
rimp, coco lop
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stir fry, cousc

ak Frite  
t steak, french

Snapper
capper cream 

k Strip Steak
, green peppe

d Shrimp  
grilled jumbo

Mahi-Mahi
t, mango & o

SSERT
c
grilled pineapp

d Pudding
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 Lime Pie   
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n
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TS 
o Flan
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maretto rum s

ango 

be added to all c
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ca 
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sauce 
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