WINE BY THE GLASS

Prosecco, Riondo DOC,
Veneto Italy

Sparkling Wine,
Chandon Brut, California

Champagne, Perrier-Jouét,
Grand Brut, Epernay, France

Brut Rosé, Le Grand Courtage,
France

White & Rosé 60z./90z./Bottle
Chardonnay, Sonoma-Cutrer,

Russian River Ranches,

California

Pinot Grigio, Terlato Family,
Colli Orientali del Friuli,
DOC, Italy

Sauvignon Blanc,
Wairau River, Matlborough,
New Zealand

SauvignonBlanc,PascalJolivet,
‘Attitude,’ Loire Valley,
France

Rosé, Whispering Angel,
Cotes de Provence,
France

Sparkling Glass / Bottle

Red 60z./90z./Bottle

Cabernet Sauvignon,
DAOU, Paso Robles,

California

Cabernet Sauvignon,
Iconoclast, Napa Valley,
California

Cabernet Sauvignon,
Austin Hope, Paso Robles,
California

Merlot, Ferrari Carano,
Sonoma County, California

Pinot Noir, Davis Bynum,
Russian River Valley,
California

Malbec, Bodega Norton
Reserva, Mendoza,
Argentina

Red Blend, Murrieta’s Well,
‘The Spur,’ Livermore Valley,
California

Mustbe21oroldertoorderorconsumealcohol.Pleasedrinkresponsibly.Partiesof6ormorearesubjecttoan 18%servicecharge.






STARTERS
SHRIMP AGUACHILE

Cucumber, Avocado, Red Onion,
Cilantro, Lime Marinade,
Corn Chips

CONCH & CRAB FRITTERS

Smoked Tomato Tartar Sauce,
Pineapple Relish, Charred Key Lime

CHICKEN LOLLIPOPS

Buffalo, Guava-Mango or Sweet Chili Sauce,
Blue Cheese or Avocado Ranch

ROASTED PEPPER HUMMUS
Olive-Chickpea Salad, Smoked
Paprika, EVOO, Feta Cheese, Pita Chips

SMASHED AVOCADO

Dragon Fruit Pico de Gallo,
Tomatillo-Cilantro Salsa Verde, Corn Chips

SALADS
Add to Any Salad: Chicken Breast $8,

DORADA'S MARKET SALAD

Local Greens, Agave-Oregano Pickled
Sweet Peppers, Red Onions, Heirloom
Cherry Tomatoes, Queso Fresco, Nopales,

CAESAR

Romaine Hearts, Roasted Roma Tomatoes,

Ciabatta Croutons, Parmigiano Reggiano,
Caesar Dressing

Grilled Shrimp $12, or Local Catch $15

Toasted Pepitas, Lemon-Cilantro Vinaigrette

SANDWICHES & PLATES

Sandwiches are Served with French Fries,
a Side of Seasonal Fruit, or a Side Salad

CHICKEN CLUB

Roasted Chicken Breast, Guava-Glazed
Applewood Bacon, Swiss Cheese,
Lettuce, Tomato, Avocado Ranch Spread,
Ciabatta Bread

SMASH BURGER

Schweid & Sons Double Beef Patty,
Bacon, Roasted Tomato Aioli, Macerated
White Onions, Cheddar Cheese, Lettuce,
Tomato, Pickles, Potato Bun

TACOS
Your Choice of Pan-Seared Fresh Catch,
Blackened Shrimp or Cuban-Style

Braised Beef, Cabbage-Chipotle Slaw,
Fresh Cilantro, Salsa Verde, Corn or Flour
Tortilla, with Mexican-Style Corn w/ Tajin,
Charred Lime

ROPA VIEJA QUESADILLA
Cuban-Style Braised Beef, Monterey
Jack Cheese, Fresh Cilantro, Salsa Verde,
Guacamole, Sour Cream, Flour Tortilla,
Corn Chips w/ Picante Cheese

PIZZAS
CHEESE PIZZA

Pomodoro Sauce, Shredded Mozzarella

PEPERRONI PIZZA

Pomodoro Sauce, Shredded Mozzarella,
Pepperoni

CHEF'S SPECIALTY PIZZA
Ask About Our Specialty Pizza of the Week

GELATO

COCONUT
MANGO
VANILLA
CHOCOLATE

*Consuming raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of foodborne illness.
Parties of 6 or more are subject to an 18% service charge.



FROZEN COCKTAILS

Wild Peach Frosé

Giffard’s Vineyard Peach Liqueur,
Rosé, Sparkling Wine, Peach,
Grapefruit Juice

Frozen Coconut Key Lime Mojito

Bacardi Rum, Lime Juice,
Fresh Mint, Coconut

Pick Me Up

Casa del Sol Reposado Tequila,
Kahlua, Espresso, Agave, Coconut

SIGNATURE
COCKTAILS

Amalfi Spritz

Lemoncello, Ciroc Limonata, Fever-Tree
Club Soda, Prosecco

Pineapple Cucumber Margarita

Don Julio Tequila Blanco, Triple Sec,
Lime, Pineapple, Cucumber

Azure Coconut Mai Tai

Bacardi Rum, Coconut Rum, Blue Curacao,
Coco Lopez, Orgeat, Lime Juice

Spiced Dark & Stormy

Spice-Infused Papa’s Pilar Blonde Rum,
Papa’s Pilar Dark Rum, Lime Juice,
Fever-Tree Ginger Beer

Kentucky Maid

Buffalo Trace, Lime Juice, Mint, Cucumber

Sage Bee’s Knees

Hendrick’s Gin, Local Honey Syrup,
Lemon Juice, Fresh Sage

NON ALCOHOLIC

Pain-LESS Killer

Pineapple Juice, Orange Juice,
Coco Lopez, Tonic

Pea Flower Sparkling Lemonade

House-Made Pea Flower Syrup,
Fever-Tree Sicilian Sparkling Lemonade

Frozen Drink Flavors
Your Choice of Virgin or Spirit-Infused w/

the Following Flavors:

Mango, Passion Fruit, Peach, Lemonade,

Cappuccino, Vanilla Creme

BEER & SELTZER
Domestic 160z

Budweiser Coors Light
Bud Light High Noon
Michelob Ultra Truly

Miller Lite

Imported 120z
Heineken

Stella Artois

Dos Equis Lager
Corona Light

Local & Craft 120z
Crazy Lady Honey Blonde Ale
Island Life Lager

Funky Buddha Hop Gun
Lagunitas IPA

Non-Alcoholic

Heineken 0.0

Draft Beer 200z

Bud Light Island Life Lager
Stella Artois Kona Big Wave

Crazy Lady Honey Blonde Ale
Seasonal Local Selections

Mustbe21oroldertoorderorconsumealcohol.Pleasedrinkresponsibly.Partiesof6ormorearesubjecttoan 18%servicecharge.





